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CHEF'S TABLE

B'RCHGROVE

RESTAURANT ———

—— AVAILABLE WEDNESDAY, THURSDAY, FRIDAY NIGHT & SATURDAY LUNCH ——

& ® | 6 4
Confit tomato Lamb roulade & ' Grain-fed Riverina Vanilla Creme Brulee
bruschetta toasted fregola | eye fillet
confit cherry tomatoes, slow-braised lamb roulade ‘ NSW Riverina sy genlis Bean
marinated olives, served with roasted ‘ premium eye fillet, ek lbids,
basil and extra fregola and creamy two-year grain fed, caramelised sugar crust
wirgin olive oil on goat cheese, finished served with buttered & pistachio biscotti.
toasted rosemary with rich pan jus. parsnips, red
Sfocaccia. ‘ chimichurri &
et e ‘ Café de Paris buzter. e
| iy
Willunga 100 Willunga 100 | 2021 2024 d’Arenberg
Grenache Rosé McLaren Vale SA 2025 150+1 The Noble Botryotinia
McLaren Vale 2024 Grenache Blanc Piemonte DOC Fuckeliana
Barbera
A fresh, textural McLaren Fresh pear, white peach and Vibrant aromas of dark cherry, Rich aromas of honeyed apricot,
Vale rosé with notes of citrus blossom combine with black plum and violets are lifted marmalade and citrus blossom
wild strawberry, citrus subtle herbal notes and a ‘ by hints of spice, cedar and unfold into layers of candied
and pomegranate — its refined mineral finish. The wine's cocoa. The palate is medium- peel, ginger spice and exotic
crisp acidity and savoury vibrant acidity and gentle texture ‘ bodied with fine, juicy acidity, fruits. The wine's vibrant acidity
finish make it the ideal beautifully balance the richness | silky tannins and a savoury beautifully cuts through the
match for our confit of the slow-braised lamb, creamy finish. A classic match for creamy vanilla créme briilée,
tomato bruschetta. goat cheese and savoury pan jus, premium eye fillet, this wine while its luscious sweetness
while enhancing the nutty enhances the richness of the echoes the caramelised sugar
character of the roasted fregola. meat and complements the and complements the nutty
herb butter and chimichurri. pistachio biscotti for a perfectly

balanced finish.
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