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The Gathering
Kal leske ’s  pepperon i , po lenta cr i sp

Duck + green peppercorn pâté tar t le t

La Dame en croûte

Whisky Cocktai l

The Root
Sa l t  roasted he i r loom beetroot  carpacc io , par sn ip ,  
r i co t ta , ba l samic , p ine nuts , b lue gum hot  honey

Juveni les Blanc

The Heritage
Barossa her i tage pork be l l y, qu ince puree , toasted buckwheat , goats  curd

Harris  Grenache

The Steading GSM

The Flock
Rosemar y crus ted lamb cut le t , lamb r i l l e t te ,  
sugar  snap peas , congo a l igot , c herr y  g laze

The Struie
The Gask Shiraz

The Hive
Barossa v in tage aged cheddar, honeycomb,  

pear, roast  p i s tach io , wat t leseed lavosh

The Pict Mataro

addock to PlateP
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TORBRECK
BAROSSA VALLEY


