Wine Bar Menu
Please order and pay at the cellar door inside,
and we will bring it out to you.


All Day Morning Tea
Weekdays 10am – 2pm
Weekend 10am – 2:30pm


Kooroomba Winery Lavender Scones
13.50
[bookmark: _heading=h.gjdgxs]Strawberry Jam, Chantilly Cream

Kooroomba’s Lavender Ice Cream – GF/V
14.50
Berry Coulis, Roasted Nut Crumb

Shoestring Fries, Aioli, Rosemary Salt – GF/V
12.50

Cheese Plate with Quince, Grapes, Dried Fruit and Lavosh Crackers
25
Roaring 40’s Blue (TAS)
South Cape Brie (TAS)
King Island Smoked Cheddar (TAS)

Lunch 11.30am – 2:00pm

[bookmark: _heading=h.30j0zll]Stone Baked Cob Loaf
[bookmark: _heading=h.59qftbxm7wwn]Whipped Smoked Butter and Red onion Jam (V)
20

Spiced Pumpkin Soup   (V/GF)
with coconut yoghurt, toasted pepitas, arugula oil
14.5

Artichoke, Tomato and Baby Cos Lettuce Salad (GF/V)
with white anchovies, danish feta and lemon dressing
24

Ploughman Board
Locally made smoked ham, beer sticks, smoked cheddar, pickled onions, dill pickles, olives and seeded mustard.  Served with butter and sourdough
28

Italian Style Casalinga Sausages (GF)
Butter mashed potato, cider jus, onion jam and fried shallots
24

Truffle and Mushroom Linguine with Charred Baby Broccoli (V)
Pecorino cheese, truffle oil and fresh herbs
26


