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FOOD TO SHARE DESSERTS
French Baquette 650 | |Créme Brulee 9.00
With EV Olive Oil & Dhukka
Trio of Homemade Dips 16.00 | |Vanilla lce Cream 7.00
Baba Ganoush, Tapenade & Tzatziki topped with melted Belgian Chocolate
Trio of Olives 15.00 | |Chocolate Decadence 12.00

Local inated oli
ocal marinated olives Flourless Chocolate Cake

Cheese Platter 25.00 | |Petit pot de Créme 10.00
Selection of imported and local cheeses Au Chocolat Chaud
Little River Platter 36.00 | | with dessert, order a Glass of 7.00

Selection of cold meats, dips & cheeses

NOBLE CLASSIC

Charcuterie Plate 26.00
Rillette, Pickled Pork & Pate BEVERAGES
MAINS Coffees and Teas 4.00
Pasta Provencale 22.00
Penne with fresh tomato, basil, roasted pine nuts & Soft Drinks & Orange Juice 3.00
topped with feta
Milkshakes 4.50

Duck Confit 30.00
Traditional Leg of Duck confit. Served with sautéed
potatoes & salad

Chocolate, Strawberry, Banana,
Spearmint & Vanilla

Thick Shakes 5.50

Chocolate, Strawberry, Banana,
Spearmint & Vanilla

Coq au Vin 28.00
Slow cooked marinated Chicken in Red Wine, served
with Basil scented mash

Beef Bourguignon 28.00
Marinated in Cabernet, slow cooked & served with Basil ACCOUNTS TO BE PAID AT WINE BAR

scented mash
edm NO SEPARATE BILLING THANK YOU

PH: 9296 4462 OR FAX: 9296 1022
EMAIL: info@littleriverwinery.com
www.ittleriverwinery.com

Smoked Chicken Salad 25.00

Salad Nicoise 26.00

Tuna, greens, Tomato, olives, hard boiled Eqq

Green Salad & Walnut 9.00

Please order from the kitchen counter
and make your way to the Cellar Door for Wine Tasting



