
Champagne & Sparkling

Nose: Floral notes w” strawberries & citrus
Palate: Soft red berry fruit w” hints of raspberries & cream

Finish: Elegant finish w” bright fruit acidity

BIMBADGEN SPARKLING ROSÉ NV

$12 | $70

Nose: Bursting w” elegant lemon zest, green apple & white pear
Palate: Brisk, focused acidity that frames flavours of crisp citrus

Finish: Long, clean & mineral-driven, rounding out w” subtle creamy almonds

TYRRELL’S 2017 BLANC DE BLANCS

$190

Nose: Explosive florals of violets, rose petals & Turkish delight
Palate: Fresh & fruit w” a soft balanced mix of sugar & acidity
Finish: Hints of fairy floss & raspberry w” a playful gentle fizz

TULLOCH CELLAR DOOR RELEASE VERSCATO

$14 | $80

Nose: Green apple & citrus w” white florals & toasted brioche
Palate: Juicy pear & peach, balanced by a soft vivacity of citrus fruits

Finish: Crisp & citrus-driven minerality

MOËT & CHANDON BRUT

$240

Nose: Expressive & open w” inviting vanilla & hawthorn flowers
Palate: Lively & crisp rounded fruit w” subtle honeyed notes

Finish: Clean & elegantly long

TAITTINGER BRUT NV

$220

Nose: Mandarin & grapefruit w” warming vanilla
Palate: Robust fruit deepening to toasted nuts & fresh baked pastry

Finish: Lingering citrus w” signature biscuity complexity

VEUVE CLICQUOT NV

$310

Flights
Our flights are thoughtfully selected to complement your flavour journey, enhancing each dish & 
enriching every bite along the way. Our flights elevate that experience by pairing each course w” 

a matching selection from our wine list. We are simply your guides—it is your journey to enjoy.

We invite showcase serves each month & our team will highlight these to you at the start of your 
experience. Be sure to look out for something a little bit extra special from the phenomenal wine 

makers that surround us here in the Hunter Valley.

Partnering w” selected 
vineyards each month 
we showcase 3 wines 

matched to your
dining experience

HUNTER VALLEY SHOWCASE 
VINEYARD FLIGHT

From $34

Begin w” bubbles 
followed by 1 wine 

matched to your main 
course & finished off

w” a dessert wine

VINES
FLIGHT

From $34

Hunter Bellini w” 2 oysters
Premium wine served to 

match your entrée
Premium showcase wine 

served to match your main

RESORT
FLIGHT

From $75

TO BEGIN
SYDNEY ROCK OYSTERS (A)

Begin w” Bubbles

Nose: Expressive stone fruit, lemon zest & a hint of lemongrass
Palate: Tangy citrus of green apple & white peach

Finish: Fine persistent mousse & a touch of cream richness

FIRST CREEK BOTANICA BRUT CUVEE

$10 | $60

Nose: Subtle bouquet with citrus and lime evident with a hint of baked bread
Palate: Elegant, tangy fruit flavours w” some richness from secondary fermentation

Finish: Clean & crisp finish with hints of toastiness

BIMBADGEN SPARKLING SEMILLON

$11 | $65

Aperitifs

London dry gin, house 
syrup & Angostura bitters

GIN PAHAT

$14

Sweet & soft served 
chilled w” a slice of orange

APEROL

$7

Bitter & herbal served 
chilled w” a slice of orange

CAMPARI

$7

Gin, Campari, sweet 
vermouth & Syrah dried 

bitter orange sugar

HUNTER VALLEY NEGRONI

$19

Soft homemade peach syrup 
& finished w” Bimbadgen 

sparkling semillon 

HUNTER BELLINI

$16

Silk Roots

Non-alcoholic w” fresh 
mint, lime juice, house 

ginger syrup & soda

SULU STRAIGHTS

$10

Non-alcoholic w” fresh 
lime, house ginger syrup & 

rock salt mist

GINGER LIMEADE

$10

Classic dry gin, cherry 
mariner, fresh lemon & 

orange bitters

SINGAPORE SLING

$22

Vodka, Ceylon black tea 
house syrup & fresh lemon

CEYLON COOLER

$16

Dark rum, Campari & 
pineapple juice

MALAYA JUNGLE BIRD

$22

$6 each | $20 for 4



W hite Varietals

Nose: Bright lifted nose w” sumptuously juicy orchard fruits
Palate: Zippy & mouth-watering. You can expect a juicy mid-palate of nashi pear, crisp 
green apple, coupled w” subtle citrus, hints of stone fruit & a pleasant saline minerality

Finish: Crisp & bone-dry with a savory lip smack

2025 BREAKING GROUND BY OLLIE MARGAN

$18 | $90

ALBARINO

Nose: Opens w” brilliant white peach, nectarine & lemon zest intertwined w” delicate hints of 
struck flint, nougat & subtly toasted cashew

Palate: Medium-bodied & textural, offering expansive layers of grapefruit & fresh stone fruit. 
Tight & vibrant, showing a superfine chalky grip, mineral edge & a hint of spice

Finish: Long & refreshing w” remarkable purity leading to a clean, savoury crescendo

2023 VAT 47 BY TYRELLS

$48 | $240

Nose: Lifted aromas of white nectarine, fresh white peach & zesty lemon pith
Palate: Generous & mouth-filling. It features flavours of ripe stone fruit & citrus, perfectly 

rounded by discreet, subtle oak influence
Finish: Crisp, lively & long-lasting

2025 ORIGINALS BY THE MARGAN FAMILY

$14 | $70

Nose: White nectarine, grapefruit & baked fig, perfectly layered w” marzipan, toasted 
sourdough, & subtle French oak

Palate: Juicy & delightfully broad w” intense, ripe fruit. Notes of peach, apple & citrus drive 
the profile, supported by a creamy, textural mouthfeel & a fine line of natural acidity

Finish: Long, complex & mineral-driven w” an excellent lingering energy

2024 WILL’S HILL VINEYARD BY FIRST CREEK

$38 | $190

CHARDONNAY

Nose: Expressive fresh pear & honeysuckle, complemented by subtle nectarine & quince
Palate: Perfect mix of brightness & complexity w” lovely fruit drive that is balanced by

a refreshing, lemony acidity. 
Finish: Gentle textural creaminess w” an elegantly chalky & dry mineral crunch

2025 LIMITED RELEASE BY FIRST CREEK

$17 | $85

FIANO

Nose: Lifted rose petal w” a delicate musk stick & kaffir lime leaf
Palate: Refreshing, crunchy springtime style bursting w” floral potpourri & orange blossom 

Finish: Dry, crisp & clean w” a salivating, mouth-watering acidity

2025 WINE LOVERS BY TAMBURLAINE

$12 | $60

GEWURZTRAMINER

Nose: Fragrant rose petals & orange blossom w” lifted strawberry, raspberry & cherry
Palate: Juicy red berries w” a gentle, delicate spritz

Finish: Bright, crisp acidity that’s softly sweet & prevents it from feeling too heavy

2024 BY AUDREY WILKNSON

$12 | $60

MOSCATO

Rosé
Nose: High-toned hints of rosehip, strawberries & Turkish delight 

Palate: Crisp & subtly creamy w” a gentle hint of cherry 
Finish: Balanced beautifully by mouth-watering acidity & a touch of spice

2025 CLASSIC RANGE BY FIRST CREEK

$13 | $65

Nose: Wild strawberries, red cherries & delicate rose petals 
Palate: Crisp & dry w” zesty acidity
Finish: Clean, refreshing & moreish

2025 BY AUDREY WILKINSON

$14 | $70

Nose: Lifted red fruits & strawberries
Palate: Fresh & lively acidity with hints of red apple

Finish: Salivating crunch w” a slight creaminess

2025 TEMPRANILLO BY BIMBADGEN

$16 | $80

Semillon from Hunter Valley 
Nose: Vibrant notes of lemon, lemon-curd, cool melon & white blossom

Palate: Mouth-filling citrus, yellow pear & a hint of a waxy beeswax complexity
Finish: Long & salivating, propelled by a distinct line of minerality & bright acidity

2021 SINGLE VINEYARD BELFORD BY TYRELLS 

$24 | $120

Nose: Bursting w” fresh summery citrus & hints of warm jasmine, w” herbal florals
Palate: Powerful & punchy w” long, lemony flavours. It feels slightly richer & more generous 

than traditional, old-school lean Semillons while maintaining exceptional purity
Finish: Crisp, lifted & impressively lingering, defined by punchy grapefruit acidity & 

excellent minerality

2024 MURPHY VINEYARD BY FIRST CREEK

$32 | $160

Nose: Bright & vibrant w” intense citrus, lemongrass, sherbet & subtle chamomile notes
Palate: Fresh, crisp & mouthwatering. Delivering vibrant flavours of grapefruit, pine-lime & 

preserved lemon, balanced by a clean & racy acidity
Finish: A vibrant, mouth-watering minerality w” a long, crisp finish

2025 BY THE MARGAN FAMILY

$14 | $70

Nose: Finger lime, lemon grass & lemon pith w” delicate florals & touch of elderflower bring 
this Sem Sauv classic to life.

Palate: Mouth-filling yet delicate w” flavours of green apple, nashi pear & citrus juice which 
balance the crisp & refreshing acidic backbone

Finish: Lingering & crisp w” a fine texture. It leaves a juicy, mouth-filling presence
that seamlessly balances zesty citrus w” a mineral saline-like feel

2025 CRICKET PITCH BY BROKENWOOD

$13 | $65

Nose: Pure & fragrant, bursting w” zesty lemon, lime & subtle herbal, grassy undertones
Palate: Crisp, vibrant & lively acidity w” bright citrus, lemon curd & honeydew melon

Finish: Clean, mineral-driven & zesty w” a lingering, refreshing citrus character

2025 CLASSIC RANGE BY FIRST CREEK

$12 | $60



Nose: A lifted nose of green apple, white peach, pear & subtle hints of spice
Palate: Juicy & fresh, which is primarily driven by nashi pear & nectarine

Finish: Crisp, dry & balanced with a refreshing, zesty acidity

2025 BY AUDREY WILKINSON

$12 | $60

PINOT GRIGIO

Nose: Pure green citrus lift, lemon zest, grapefruit & subtle floral nuances
Palate: Focused, crisp & pure. Bursts w” citrus flavours & maintains a mouth-watering 

harmony of residual sugar & acidity
Finish: Features a focused, bright sherbet acidity that perfectly balances residual 

sweetness. This leaves a lingering, salivating trail of lemon & grapefruit

2025 OFF DRY WINE LOVERS BY TAMBURLAINE 

$13 | $65

RIESLING

Nose: An aromatic explosion of rich tropical fruit, musk sticks & fresh lime
Palate: Classic varietal notes of tropical fruits & lively spice, all perfectly balanced

Finish: Crisp & fine, w” a lively, lingering acidity that balances the rich fruit

2026 VINEYARD SELECTION BY TULLOCH WINES

$12 | $60

Nose: Tropical fruit notes w” a subtle hint of florals
Palate: Generous poise of tropical fruits, balanced w” freshness & acidity

Finish: Textured finish w” a fine line of acidity

2024 GROWERS BY BIMBADGEN

$14 | $70

VERDELHO

Nose: Prominent notes of grapefruit pith, green guava & pear skin seamlessly blend into 
layers of white pepper & ginger

Palate: It strikes a magical harmony by possessing significant weight & presence on the 
mid-palate without relying on overt fruit sweetness

Finish: Compelling & long, anchored by a clean, chalky acidity that gives the wine 
exceptional palate tension

2024 ESTATE BY LIZ SILKMAN

$16 | $80

GRUNER VELTLINER

Nose: Lifted & fragrant w” aromas of white peach, melon, fig & delicate lemon blossom
Palate: Bright & citrusy, featuring generous fruit power w” flecks of dried mandarin peel
Finish: Lingering citrus of mandarin pith that leaves a long, refreshing back-palate drive

2025 LIMITED RELEASE BY FIRST CREEK

$15 | $75

VERMENTINO 

Nose: Restrained & elegant. It opens w” bright aromas of white peach & zesty lemon, 
alongside lifted floral notes & delicate hints of dried apricot

Palate: Dry & highly textural, showing generous amplitude & beautiful purity, layering rich 
stone fruit, grapefruit & a distinctive saline marmalade character

Finish: Long, elegant & very crisp, driven by elevated acidity & mineral structure that keeps 
the wine refreshing rather than cloying

2024 BY DAVID HOOK

$16 | $80

VIOGNIER

Shiraz from Hunter Valley

Nose: Intense bouquet of plum, dark berry fruits, white pepper & supporting oak
Palate: Generous & luscious w” spicy dark fruit flavours, hints of cherry cola & refined, silky tannins

Finish: Seamless, persistent & complex, supported polished plum, pepper & subtle earth

2021 BROKENBACK BY LEOGATE ESTATE

$14 | $70

Nose: Rich dark berries w” a hint of sandalwood & subtle spice
Palate: Warm, bright cherry & blackberry fruit, matched w” lively, well-integrated acidity

Finish: Velvety & smoky w” soft tannins

2024 WILHELM BY GARTELMANN

$14 | $70

Nose: Lifted aromatics showcasing ripe mulberry, blackcurrants & blueberry, perfectly 
balanced by fragrant dried herbs (thyme, sage) & a subtle, savoury earthiness

Palate: Medium-bodied w” deep layers of rich forest fruits, cassis & black cherry, joined by 
hints of liquorice, cocoa & black pepper

Finish: Silky & refined w” chalky, fine-grained tannins that provide an elegant, structured 
frame & a long, lingering finish

GSM MOURVÈDRE BY THE MARGAN FAMILY

$26 | $130

Nose: Raspberries & deep fruit lifted w” fresh herbs followed by restrained oak.
Palate: Elegant medium-bodied style w” soft berry & raspberry characters.

Finish: Soft berry flavours carry on from the nose to the palate w” dried herbs
layered, velvet tannins & delicate spicy oak.

2024 POKOLBIN DRY HERITAGE BY TULLOCH

$18 | $90



Nose: Intense dark fruits of cassis & cherry, crushed leaf & a hint of spice
Palate: Rich & earthy w” ripe blackcurrant, dark chocolate & Chinese five-spice
Finish: Powerful & polished w” refined tannins & a lingering dark-fruit aftertaste

2024 ORIGINALS BY THE MARGAN FAMILY

$15 | $75

CABARNET SAUVIGNON

Nose: Expressive & savoury aromatics w” notes of wild raspberry, dried herbs & spice
Palate: Vibrant wild raspberry fruit layered w” pronounced dry herb spice

Finish: Long & engaging, w” lingering savoury spice, persistent berry & a refined edge of 
charred oak

2022 MCLAREN VALE BY TATLER WINES

$18 | $90

Nose: Fresh raspberries, ripe red plums & dark cherry. It is laced w” subtle spice, including 
wild strawberry, hints of dill & a sprinkle of pink peppercorn

Palate: Supple, energetic & juicy. Ripe red fruit flavours are balanced by silky, fine tannins & 
a lively, lingering finish

Finish: Smooth, fresh & slightly earthy w” a peppery spice lift

2024 POINT 65 BY TAMBURLAINE

$13 | $65

GRENACHE

Nose: An engaging overture of cassis & dark fruit. It is primary & perfumed, highlighting the 
pure essence of the grape

Palate: A symphony of blended blackberries & raspberries; featuring medium weight & 
lovely depth, w” the dark fruit exhibiting high integrity

Finish: A softly tannic finale that is sublime, harmonious & delicious

2023 JOEY BY GARTELMANN

$16 | $80

MERLOT

GAMAY

Nose: Crushed raspberries, red cherry, & plum w” hints of earthy whole-bunch character
Palate: Energetic & juicy, boasting bright red fruit characteristics w” a light, highly delicious, 

experimental profile
Finish: Crisp, dry & delightfully fresh, culminating in an easy-drinking, thirst-quenching 

conclusion that begs for another sip

2025 CHARMLESS MAN BY VINDEN

$17 | $85

(Served slightly chilled)

Red Varietals
Nose: Aromatics featuring hints of cherry, Turkish delight, raspberries & rhubarb

Palate: A lovely lightweight, savoury profile offering excellent structure & balance
Finish: Clean, refreshing & gently textured, w” a mouth-watering, silky & savory conclusion

2025 TUMBARUMBA BY FIRST CREEK

$17 | $85

PINOT NOIR 

Nose: Fragrant fresh red cherry, blood plum w” an underlying savoury earth & subtle spice
Palate: Juicy & mid-weighted, highlighting tart red fruits (cranberry, sour cherry) balanced 

by supple tannins & a distinctive mineral, twiggy edge
Finish: Crisp, dry & mouth-watering w” a signature bright, lemon-like acid drive

2024 BY DAVID HOOK

$17 | $85

SANGIOVESE

Nose: Lifted aromas of bright red fruits, freeze-dried raspberries, plum skins & black cherry, 
joined by hints of rose petal, cured meats, cedar & black pepper

Palate: Juicy & approachable w” an engaging mix of crushed red/blue fruit, a touch of 
earthiness & subtle savory characteristics of dried Mediterranean herbs

Finish: Crisp acidity & fine, rustic tannins lead to a long, dry, and moreish finish

2023 SPECIAL RELEASE BY DE IULIIS

$17 | $185

TEMPRANILLO

Chocolate & dried fruits 
w” a caramel finish. Served 
neat at room temperature

DELORD 1996 
ARMAGNAC

$10

Sherry wine oozing with 
sultana & caramel

NECTAR PEDRO 
XIMÉNEZ

$9

Lemon liqueur served 
chilled

LIMONCELLO

$8

Toffee apple, roasted 
hazelnuts, vanilla & rancio 

nuttiness

GRANT BURGE 
20YR TAWNY PORT

$18

Dark fruitcake layered with 
rich vanillin oak and subtle 

rancio complexity

TULLOCH JY TAWNY 
PORT

$10

Served neat at room temperature
Nutty & rich w” hits of 

orange peel, dark cocoa, 
nutmeg & vanilla

APPLETON ESTATE 
21YR RUM

$24

Stargazers



Nose: Vanilla, a mountain of peat, citrus fruits & sea spray
Palate: Sweet vanilla, lemon & a surging peat smoke

Finish: Long w” sea salted caramel & beach bonfire smoke

ARDBEG

$16

Nose: Sweet fruit & notes of Oloroso sherry
Palate: Smooth & mellow w” a nutty sweetness & delicate cinnamon spice.

Finish: Dried apricot, dates & spiced stewed apple.

BALVENIE 12YR

$19

Nose: Rich cereals, sweet raisins, cinnamon & caramelised sugar
Palate: Buttery w” notes of fruit, pain au chocolate & marmalade on toast

Finish: Medium length, satisfyingly close w” smoky toffee & nut brittle

GLENDRONNACH 12YR

$16

Nose: Classic dry fruit & fresh heather
Palate: Cream & honeyed mouthfeel with warm pastries coming to the fore

Finish: Fruity balanced profile w” vanilla & sultana

MACALLAN 12YR

$26

Nose: Soft spice, slight smokiness & toffee brittle
Palate: Creamy & clean with notes of toffee apple & pear cider

Finish: Long & Malty w” toasted oak spice.

OBAN 14YR

$26

Malts

Nose: Lifted aromas of candied citrus peel, orange marmalade & dried apricot, layered w” 
complex notes of honeysuckle, sweet spice & toffee

Palate: Rich flavours of crème brûlée, glacé fruit & caramelized sugar
Finish: Long, deep & warming. A bright pop of tangy lemon & lime acidity cuts through the 

sweetness to provide a crisp, refreshing finish

2022 SICKY WICKET SEMILLON BY BROKENWOOD

$13 | $80

Nose: Displays rich, lifted aromas of apricot, passion fruit & bright orange zest
Palate: Fills the mouth w” luscious, mandarin & tropical citrus flavours

Finish: Cool fermentation preserves a crisp, zingy acidity that perfectly balances the wine's 
residual sweetness, leading to a fresh & exceptionally long finish

2024 GRACIE’S AMBROSIA BY GARTELMANN

$11 | $80

Nose: Fragrant, Christmas plum pudding, dried raisins & prunes 
Palate: Rich & mellow w” layers of toffee, caramel & chocolate, perfectly balanced by 

toasted nut overtones from years of barrel maturation
Finish: Glorious spirit harmony w” a long, viscous & warming finish

RESERVE AGED LIQUEUR MUSCAT BY TAMBURLAINE

$13 | $80

Dessert Wines

Desserts

jaggery sand | vanilla bean ice cream

GOOEY CHOCOLATE & CARDAMOM PUDDING

$18

crisp bread | fig paste | candied walnuts

LOCAL BINNORIE CHEESE PLATE

$26

coconut sorbet | berry compote

CHOCOLATE COCONUT RASPBERRY PEBBLE

$20

semolina sticky date pudding with cinnamon, butterscotch & vanilla ice cream

BIBIKKAN

$18




