
 
Mitchell Harris Wines 

Dining Cellar Door   
	 	 	                                
1816 sourdough with hazelnut dukkah                                         6   

Char grilled pork + prawn albondigas, chorizo jam	 	 	 	       6                                                               

Warm marinated Mt. Zero olives	 	 	  8 

Balsamic mushrooms, garlic, oregano	 	  9 

Crispy oyster mushroom chips with truffle, parmesan, malt vinegar 	 	 13 

Spicy tuna, senbei, togarashi, red radish                                       13         

Dips with warm 1816 sourdough and hazelnut dukkah	      15 

Beluga black lentil + freekeh salad, roast vegetables, baby spinach             16  
roast pepper + goats cheese vinaigrette         

Polenta chips with mojo mayonnaise	      17 
	  
Pollastrini sardine fillets, pickled vegetables, 1816 sourdough.                18 

Lechon Kawali - crisp pork belly strips, szechuan salt, chilli vinegar          18  

Salumi - selection of local and imported meats, pickled vegetables, rocket,  
warm 1816 sourdough with hazelnut dukkah	 	 28 

Cheese - selection of three cheeses, walnuts, quince paste and a selection of 
crackers  
	                Small 150g 28	                   Large 240g 43	 	   	
	 	                                   

Please communicate any major dietary allergy. 

                     	  	 	  	   

Feature Wine: 

2020 Albino Rocca Langhe Nebbiolo, Piedmont, Italy - $14g $67btl 
 
The Langhe hills in Piedmont are responsible for many of Italy's greatest reds. 
The noble Nebbiolo variety is capable of expressing serious complexity, it's 
multi layered aromatics rivalling Pinot Noir. Examples from the towns of Barolo 
& Barbaresco age gracefully for decades. This release by the Rocca family is 
built for earlier drinking; fresh, floral, fruit driven and juicy, expressing 
Nebbiolo's gentler side. 



 

               

Mitchell Harris Wines 

Bar Graze 

Dishes from our main menu, designed to share - perfect  
for groups of two plus, recommended for larger groups 

       

 $35 PER PERSON 

Salumi	+ Dips	 selection of local and imported meats, pickled 	
	 	 vegetables, rocket, warm 1816 sourdough with 			
	 	 hazelnut dukkah and chef selected dips 
  
Polenta chips	 polenta goodness with mojo aioli  

Balsamic mushrooms              mushrooms marinated in balsamic, garlic, oregano 

Chef’s menu addition 	 a seasonally focused entree to share	  

 $45 PER PERSON 

Salumi		 selection of local and imported meats, pickled 	
	 	 vegetables, rocket, warm 1816 sourdough with 			
	 	 hazelnut dukkah 
  
Char grilled pork + prawn 	 with chorizo jam 
albondigas            

Beluga black lentil	 with roast seasonal vegetables, baby spinach, 	
freekeh salad	 roast pepper + goats cheese vinaigrette 
	  

Spicy tuna	 senbei, togarashi, red radish 	 	 		
	 	 	 	 		  
Chef’s menu addition	 	    a seasonally focused main course to share	  

Please communicate any major dietary allergy.


