
BAR MENU

~ patrons at The Bar can select either the Bar Menu OR the full  menu~

~however,  the bar menu is only available at the bar~

~suggested wine pairings below food items~

~only the Bar Menu is available on Wednesday nights~

. . . . 28Sydney Rock Oysters (6)  Lime Ginger Emulsion / Shallot / Chives

+ Monmousseau Brut (Chenin blanc / Chardonnay) France Loire $16

. . . . . . . . . . . . . . . . . . . . . . . . . . . 26Duck Ravioli  Truffle Beurre Fondue

+ Clarence House / Pinot Noir / Tas Channel Aust Tas 2018 $17

. . . 21Stuffed Pumpkin Flowers  Diced Pumpkin / Coriander / Onion /†

Cumin

+ Pinot Blanc ~ Kientzier (Pinot Blanc) France Alsace 2020  $16

. . 26Parisian Gnocchi  Cèpe Herbed Gnocchi / Chanterelle Mushroom Cream†

Sauce

+ Gautheron (Chardonnay) France / Chablis ~Burgundy 2020 $20

. . . . . . . . . . . . . . . . 23Chicken Liver Parfait  Cornachon / Onion Jam

+ Fritz Haag (Riesling) Germany 2019 $17

. . 26Baked Box Camembert  Le Conquérant Camembert / Thyme / Garlic´

/ Green Apple / Strawberries / Crackers Baguette

+ Domaine Pichot Clos Berger (Vovray Demi Sec Chennin Blanc)
France Loire Valley 2020 $18

. . . . . . . . . . . . . . . . . . . . . 24Cheeses Of The Week  Imported & Local†

+ Vintage Port $14

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12Fries  Truffle Aioli On The Side†

. . . . . . . . . . . . . . . . . . . . . . . 18Classic Vanilla Crème Brûlée†

+ Baumard Coteaux du Layon 'Carte d'Or' (Chenin Blanc) France Loire
2017 $13


