
Dinner Sessions 
four courses $90, three courses $75, two courses $60

Please select one option per course 

ENTREE 
Beef Carpaccio (GF)

Thinly sliced premium beef, rocket pesto, ricotta, fresh lemon zest

Zucca e Burrata (GF)
Roasted pumpkin mash, fresh burrata, Mudgee honey, toasted walnuts 

Melanzane alla Parmigiana  (GF)
Baked eggplant, rich tomato sugo, melting stracciatella cheese, fresh basil & mint 

MAIN
Rare Roast Beef  (GF)

Tender, slow-roasted beef served with a rich, spicy
Arrabiata, caper-infused jus & carrot purée 

Pasta Mari e Monti 

 

DESSERT 
Vanilla Panna Cotta  (GF)

Silky vanilla bean panna cotta served with sweet poached pears &
red fruits/berries 

Tiramisu 
Aleatico infused mascarpone, layers of coffee sponge, shaved dark

chocolate

Affogato  (GF)
Artisans’s Icecream, espresso shot, Frangelico

CHEESE COURSE (GFO)
Local and international cheese, di lusso figjam, lavosh

Fresh pasta cooked through prawn, cherry tomatoes and nduja sauce.

Pere & Noci Risotto  (GF)
Poached pears in white wine, blue cheese, mushrooms,

walnuts 
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Dinner Sessions
Aperitivo

                                             Vermouth on ice                                           15
                                Wellstead shrub seasonal spritz                                14

 + gin 8
                                          Birra unfiltered lager                                       14
                                    Mid strength helles lager                                      12
                                           Small Batch Pilsner                                         16
                                         Mudgee ‘Mud’ Stout                                        15
                                        Free time non alc beer                                      14
                                                     
                                                    Wine

                      di Lusso 2024 ‘Vino Bianca’ field blend, Mudgee        16 / 55
         Alexander x Pfeffingen 2023 ‘Wasserhaus’ Riesling, Germany  19 / 75
                        Alexander 2024 Zinfandel Rose, Mudgee                  17 / 70
                         Alexander 2024 Pinot Noir, Tasmania                       20 / 80
                              Alexander 2023 Merlot, Mudgee                         18 / 70
                          di Lusso 2024 Sangiovese, Mudgee                         16 / 65
                            di Lusso 2021 Nebbiolo, Mudgee                                70
                              di Lusso 2023 Lagrein, Mudgee                           19 / 75
                      Alexander 2024 ‘Roseville’ Shiraz, Tasmania                19 / 80
                       di Lusso 2023 Aleatico, Mudgee (dessert)                  16 / 55
                        di Lusso 2017 Picolit, Mudgee (dessert)                          16
 
                                  3 course wine matching 60
                                  4 course wine matching 70
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