Established in 1998 by our Grandfather, Crooked River Wines is a 3" generation
proud family-owned and operated vineyard.

We are known for our award-winning classics and craft beers
as much as for our innovative wine blends.

Our carefully handpicked grapes are grown in the rich volcanic alluvial soil of
Gerringong, bottled on site by our wine maker, to find you the perfect drop.

Our chef’s have specifically tailored the menu
based with fresh local South Coast produce.



On arrival

Berry sourdough bread, cultured butter $6 per person

Shucked Local Oysters df/gf
Natural with cucumber granita $32 half dozen/$49 dozen
Suggested wine pairimg: CRW Sparkling Chardonnay Pinot Noir

- ENTREE -
Scallops Roasted in its Shell gf

Seaweed from Seven Mile Beach butter, yuzu, watercress
Suggested wine pairing: CRW 2019 Premium Chardonnay

Ulladulla Tuna Tartare gfo/dfo
Local seaweeds, sesame, ponzu, crisp potato scallops
Suggested wine pairig: CRW 2020 Classic White

Spencer Gulf Large King Prawns gf/df
Cooked over our wood grill, tahini yoghurt, lime from our tree
Suggested wine pairing: CRW 2020 Sauvignon Blanc

Roasted Heritage Beetroot gf/dfo
Hazelnuts, olive, rocket, merlot vinaigrette
Sugygested wine pairing: CRW 2020 Chambourcin

- MAIN -
200g Grass Fed Beef Fillet (Served Medium Rare) gf/dfo

Pine mushrooms from Belanglo State Forest, Jerusalem artichoke puree
Suggested wine parring: CRW 2018 Hlawarra Flame

Pan Roasted Fish of the Day gf/dfo
Local mussels, clams, parsley emulsion, sea blight, samphire
Suggested wine pairig: CRW 2020 Savagnin

‘Wood Roasted Spatchcock gf/dfo
Parsnip custard, witlof, pine nuts, jus gras
Suggested wine pairing: CRW 2021 Arners

Risotto of Cacio e Pepe gf/vo
Local Jerusalem artichoke crisp, pecorino, aged reggiano

Suggested wine parring: CRW 2020 Saddleback Mountamm Red

- DESSERT -
Spiced Pear & Apple Crumble

Oats, almonds, walnuts, vanilla bean ice cream

Crooked River Wines Custard Tart

Brittle and crisp pastry, poached autumnal spiced quince

Please ask our waitstatl about our CRW Fortified Wines.

3 Course (Includes Entrée, Main, Dessert) $87 per person
please advise our waitstaff of any dietary requirements or food allergies



- SHARE PLATES -

1.4kg approx. BBQ Lamb Shoulder for two
And your choice of 2 sides $120

600g approx. Hot Smoked Ocean Trout gf/dfo
Whipped horseradish créme fraiche, pickled cucumber, squash, fennel, soft herbs $70

Fromage $45
Tarago River triple cream brie, Maflra cloth aged cheddar, Heysen Blue
prosciutto, truffled salami, house relish, pickles, crisp bread

- SIDES -

$13.00
Fries df

Rosemary, rock salt

‘Wood Grilled Sugar Loaf Cabbage gf/df
Almonds

Pear & Fennel Salad gf/df

Walnuts, Chardonnay dressing

Roasted Dutch Carrots gf/dfo

Smoked hay butter, local honey

‘Wood Roasted Butternut Pumpkin gf/dfo

Sage, beurre noisette

- CHILDREN’S MEALS -
$23.00

Cheeseburger
Fries

Crumbed Snapper Goujons
Fries, tartare sauce

Pesto Pasta
Pecormo cheese

3 Course (Includes Entrée, Main, Dessert) $87 per person
please advise our waitstaff of any dietary requirements or food allergies



