AT

E S T A T E

TO START CONTORNI
Marinated Olives (gf)(v) 8 Rocket Salad | Pear | Shaved Parmesan (gf) (v) 2
Sourdough | EVOO | Balsamic (gfo) 8 Green Beans | Garlic (gf) (v) 12
Burrata | Heirloom Tomato | Fresh Basil | Fig Reduction 21 Roasted Baby Potatoes | Rosemary (gf) (v) 2
(9f) (v)
Pumpkin Tart | Thyme | Goats Cheese | Rocket Pesto (v) 24 DOLCE
Chicken Liver Paté | Sourdough | Cornichons (gfo) 24
Beef Carpaccio | Wagyu Bresaola | Baby Capers | Shaved Lavender Panna Cotta | Burnt Honey | Orange Zest (gf) 16
Parmesan | EVOO (gf) 26 Tiramisu | Espresso | Mascarpone 16
Fromage | Provolone | Taleggio | Gorgonzola | Honey
ANTIPASTO (gfo) 2 people | 42 Glazed Nuts | Crostini (gfo) 26
Marinated Olives | Sourdough 4 people | 76 3 Scoop | Vanilla Gelato | Chocolate Gelato | Lemon |
Prosciutto | Salami Mango | Passionfruit Sorbet (gf) (vgo) 12
Provolone | Bocconcini
Marinated Artichokes | Red Peppers | Eggplant ENFANT
Pasta | Cheese | Tomato (v) 16
PRIMI Pork or Fish | Roast Baby Potatoes | Green Beans (gf) 21
Ravioli | Butternut Pumpkin & Goats Cheese | Butter Vanilla Gelato Scoop (df) 4
sauce | Sage | Toasted Hazelnuts (v) 34

Saffron Bucatini | King Prawns | Mussels | Vongole |

Tomato | Garlic | Chilli | Basil 38
Malfadine | Italian Sausage Ragu 36
SECONDI

Classic Eggplant Parmigiana (v) 32
Barramundi | Peperonata | Cherry Tomatoes | Red

Peppers | Olives | Baby Capers (gf) 42
Pork Cutlet Milanese | Pecorino | Sage 44
Marinated Beef Ribs | Pumpkin Puree (gf) 42

CELLAR DOOR: Thursday — Sunday : 11.00am to 4.00pm

LUNCH: Thursday — Sunday: 11:30am to 3.00pm DINNER: Friday — Saturday: 5:30pm to 10.00pm
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BEVERAGES

E S T A

PROSECCO | CHAMPAGNE GLASS BOTTLE
Serenello Prosecco DOC NV, Trevisio ITA 12 55
Moet & Chandon Imperial NV, Epernay FRA 10
Veuve Clicquot Ponsardin Brut NV, Reim-Champagne FRA 130
WHITE

Scorpius Sauvignon Blanc 2023, Marlborough NZ 12 55
Briar Ridge Stockhausen Semillon 2023, Hunter Valley NSW 75
Teusner ‘The Empress’ Riesling 2024, Eden Valley SA 12 55
Nova Vita Pinot Gris 2024, Adelaide Hills SA 65
Serena Pinot Grigio 2022, Veneto ITA 12 55
iLauri TAVO Pinot Grigio della Venezia DOC 2023, Abruzzo ITA 60
Mount Ashby Estate Chardonnay 2016, NSW 16 50
Oscar’s Folly Chardonnay 2023, Yarra Valley VIC 55
Winmark Single Vineyard Reserve Chardonnay 2022, Hunter Valley NSW 88
Maison Macon-Villages Cuvée Terroir de Jocelyn 2022, Burgundy FRA 105
ROSE

Helen's Hill Lana's Rosé 2023, Yarra Valley VIC 10 150
Carpe Horam Méditerranée IGP Rosé 2023, Provence FRA 14 65
RED

Ingram Road Pinot Noir 2023, Yarra Valley VIC 12 55
Quartier Pinot Noir 2023, Mornington Peninsula, VIC 70
Maison Stéphane Brocard Bourgogne Rouge 2022, Burgundy FRA 10
Villa Albergotti Chianti DOCG 2021, Tuscany ITA 12 56
Mount Ashby Estate Merlot 2017, NSW 18 62
Mount Ashby Estate Shiraz 2017, NSW 16 52
Briar Ridge Dairy Hill Shiraz 2022, Hunter Valley NSW 96
Paxton ‘Jones Block' Biodynamic Shiraz 2021, McLaren Vale SA 14 62
Flametree Estate Cabernet Sauvignon 2020, Margaret River WA 65
iLauri ‘Bajo’ Montepulciano d’Abruzzo Riserva DOC 2022, Abruzzo ITA 105
Hutton Vale Cabernet Sauvignon 2018, Eden Valley SA 130

CELLAR DOOR: Thursday — Sunday : 11.00am to 4.00pm

LUNCH: Thursday — Sunday: 11:30am to 3.00pm DINNER: Friday — Saturday: 5:30pm to 10.00pm




E S T A T E

BEVERAGES

BEER

Crown Lager 12
Peroni Red | Coopers Pale Ale n
Cascade Light 10
Heineken Zero | Great Northern Zero 9
James Squires Ginger Beer 14

MINERAL WATER | SOFT DRINK | COFFEE

Still Water - Aqua Panna 10
Sparkling Water - San Pellegrino 12
Soft Drinks | Coke | Coke Zero | Lemonade | Solo

Illy Espresso Coffee

CALL 02 4869 4792
EMAIL Info@mtashby.com.au

VISIT www.mountashby.com.au/
128 Nowra Road, Mossvale NSW 2577




