VINESMITH T e
CITY CELLAR DOOR

3 courses 65

Rock oysters, Merimbula, NSW 12 dz +30

Jambon blanc, mustard, pickled onions +22

Sourdough baked in house, salted butter

Heirloom tomatoes, fromage frais, basil, tomato granita
Tartare of mulloway, avocado, capsicum, garden herbs

Country duck & pork terrine, onion chutney, cornichons

Salad of snow peas, unripe peach, lin seeds, garden herbs
Blue eye, peas, spinach, runner beans, sauce blanche
Crumbed Lamb cutlets, carrots, sauce gribiche

Sirloin of beef, pommes frites, wild roquette, sauce au poivre +20

Choice of cheese: Sheperd’s whey brie, Banksia, Farmhouse blue cheese
Ile flottante, pink almonds, pistachio, créeme anglaise

Basque cheesecake, blueberry sorbet

Includes a glass of selected Estate wine 150 ml
2025 Blue Pyrenees Estate Sauvignon Blanc
2023 Blue Pyrenees Estate Cellar Door Series Grenache
NV Champagne De Saint Gall ler cru « Le Tradition », Champagne France +30

Enjoyed your wine? Take home any 6 Estate wines and get a free bottle.
Please inform us if you have any special dietary requirements
10% service charge applies on parties of 6 and over
1.65% transaction fee applied on all cards



VI N ESM ITH Spring Sample Menu
CITY CELLAR DOOR

Sourdough baked in house, cultured butter 9
Marinated olives, citrus, herbs & garlic 10
Merimbula rock oysters, Natural/Midnight Cuvée, NSW, 12dz 30
Pig head croquettes 2pcs 15
Selection of cheese, sourdough crackers 35
Salad of leek, chestnut, caper vinaigrette 24
Mussels, vadouvan, butternut, herb salad 28
Bisque of tiger prawn, fennel, chives 26
Tartare of beef, cured egg yolk, oyster cream, sourdough crackers 26
Country style terrine of pork and duck, onion chutney, cornichons 26

Shallot tart fine, kale, hazelnut, fresh goat curd, sauce verte 30
Gurnard, fennel, mandarin, burnt lemon, beurre blanc 47
Confit duck leg, lentils, winter vegetables, jus 48
Black Angus Sirloin 2508 } Serveq with wild rocket, sauce 55
au poivre

Black Angus Scotch Filet 400g 85
Pommes frites | Salade verte 11 ea
Shiraz poached pear, chocolate crémeux, macadamia 18
Tarte tatin of apple, caramel, créme fraiche 18
Madeleine, Cara Cara orange curd, lemon sorbet, tarragon 18

Please inform us if you have any special dietary requirements
1.65% transaction fee applied on all cards



