
 SHARED TO THE TABLE 
Garlic Bread  with Mozzarel la 

Bruschetta - Tomato, Fetta, Basil & Red Onion, Balsamic
Taste Boards - Cacciatore, Prosciutto, Casalinga,

 Marinated Feta, Olives, Paté, 
Pickled Vegetables, House Bread

MAINS
Chicken Maryland - Port Glazed Chicken Maryland,

 Potato Macedoine, Maple Cauliflower Puree, 
Greens, Port Glaze (GF)

Beef Fillet - Chargrilled, Caramelised Onion Pureè, Broccolini,
Baby Carrots, Potato Gratin, Jus (GF) 

WA Barramundi - Roast Potato, Blistered Cherry Tomato,
Broccolini, Garlic Beurre Blanc (GF) (A)

Gnocchi - Blue Cheese Cream, Napoletana, Spinach,
Parmesan (V)

DESSERT 
Crumble - Vanil la Ice-cream

Cheesecake -  Cream
Almond Chocolate Cake -Vanil la Ice-cream (GF)

WELCOME TO PINELLI ESTATE 
WINERY RESTAURANT

 2  Courses -  $65
3 Courses -  $80

Please note that this menu is subject to change due to seasonal availability. 
Please advise our staff of any dietary requirements: 

gf = gluten free , gfa = gf option is available v = vegetarian, vgn = vegan 
Allergen Advice – Menu items may contain or come into contact  with allergens (wheat, egg, peanuts, tree nuts, seafood, milk, etc)
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