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Please note a 15% surcharge applies to your bill on
public holidays

P R O V E N A N C E  •  5  C O U R S E

House sourdough, cultured garlic butter, fennel salt

Lois & Jurlique Rose sorbet

2021 Estate Reunion Syrah

Lamb, tomato, capsicum, samphire, asparagus

Christmas pavlova, ginger bread 

2023 Gathering Noble Semillon

Port Lincoln ‘Kin’ tuna, radish, kohlrabi, citrus

2024 Gathering Riesling 

NV Lois Blanc de Blancs

‘Spring tart’, ricotta, rye, truffle vinaigrette
Potato crisp, smoked salmon, cream cheese
Hanhdorf Venison, potato, garlic, Pie Tee
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A D D I T I O N S  

Gazander Oyster, ponzu, lime

Lamb sausage, ‘Balleymaloe’ relish,
sauerkraut, jus

Abelsway farm chicken, sausage,
rillettes, chicken sauce

Ricotta dumplings, tomato, crab,
scallop, avruga

Selection of 3 artisan cheeses
served with house condiments 

 $5.50 each or 
 $60 mixed dozen

$24 
Serves 2

$68
Serves 2

$45 

$37

@
th

e
la

n
e

vi
n

e
ya

rd


