Il

wine and dining

ENTREE

Charred Fremantle octopus, Smoked paprika, potato, chorizo, parsley, lemon 14
Barbeque jackfruit steam buns, kimchi (v,df) 14
Serrano ham, fig, shaved manchego cheese, hazelnut, grilled sourdough 16
Grilled Prawns, watermelon, feta, mint, cucumber (gf) 1o
Shak Shuka, middle eastern spiced braised vegetables, baked quails egg (gf.df) 14
Pork belly bites, julienne salad, roast sesame dressing, peanut brittle 15
Turkish bread with marinated olives, fetta and chorizo (vo) 7.5 pp
MAIN

Slow cooked Chinese duck leg, choy sum, sticky rice, pickled ginger (df) 35
Crispy skin yellowtail kingfish, puy lentils, salsa verde, asparagus, pickled onion (gf.df) 34
Honey and apple pork belly, pulled pork, rocket, chilli, pistachio, radish (gf.df) 33
Beef fillet steak, BBQ short rib, smoked corn succotash, potato 41
Grilled lamb cutlets, baba ghanoush, sauteed kale, dried cranberries, pine nuts (gf) 36
Chickpea and cauliflower tagine, burghul, pepitas, spiced saffron apricots (v,df) 27
Roast chicken breast, Shrimp, Mussels, beans, pepper drops (gf.df) 31
SIDES

Garlic mash 9 Garden salad 9 Fries with chipotle mayo 9 Steamed greens 9
DESSERT

Apple tart fine, tonka bean icecream 15
Lemon meringue tart, mascarpone ice-cream 15
House mini doughnuts, strawberry jam icecream 15
Dark Chocolate Pave, coconut crumble, cherry and gin granita 15
Sticky pear pudding, almond icecream, salted soy caramel (v.df) 15
Creme brulee, pistachio biscotti 15
Cheese selection, quince paste, crisp bread (gfo) - Blue, Brie, Cheddar 28

gf - gluten free df - dairy free v - vegetarian  vo - vegetarian option gfo - gluten free option
Please note that menu items may contain traces of nuts, eggs, soy, wheat, seeds and other allergens. Due to the nature of restaurant meal

preparation and possible cross-contamination, the Vines Resort is unable to guarantee the absence of the above ingredients in its menu.
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