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Sample menu only – changes daily
ENTREES SERVED IN SUCCESSION

	Prawns with Celery and Quinoa

	Tortellini of Goats Cheese Sage and Muscatels

	Lamb Rump with Eggplant and Capsicum




MAIN COURSE

	Gnocchi with Herbs, Flowers and Olive

	Atlantic Salmon with Tomato and Cuttlefish

	Hapuka with Scallop and Artichoke

	Lara Rabbit with Peas and Carrots

	Duck with Caponata and Shallot

	‘Sher’ Wagyu Rump with Mustard and Tomatoes 

	Ox Cheek with Spring Onion and Serrano Ham 




DESSERT


	Chocolate Fudge with Rhubarb and Gin

	Strawberries with Vanilla and Berries 

	Selection of Ice Creams and Sorbets

	Pithivier with Apple, Quince and Caramel

	Selection of Cheeses  (See Cheese Menu)




Allpress Coffee or T2 Teas with Petit Fours $5.00

Five Courses $80 or $110 with matching wines

Eight Course Degustation $110 Or $145 With Matching Wines

	Join the Pettavel wine club to receive fourteen bottles of new release wines 

throughout the year, at 25% off the recommended retail price. 

Members also receive 10% off all cellar door purchases and free delivery.  

Enquire at the Cellar Door for further information. 
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Pettavel’s award winning banquets are available seven days a week for lunch and every Friday night for dinner
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