MEET THE MAKER
Tumblong Hills

6 course tasting menu | 99pp
full pairing | 60pp
half pour pairing | 30pp

2024 ‘Table of Plenty’ Fiano
Seared scallop, finger lime, squash | gf, df

2024 Chenin Blanc
Goat curd, pear, bee pollen, pickled beetroot | gf, df, v

2025 Grenache
Grilled chicken, capsicum jam, salsa verde | gf, df

2023 ‘Table of Plenty’ Barbera
Confit tomato spaghetti alla chitarra, Grana Padano, basil | v

2023 ‘Table of Plenty’ Nero D’Avola
Chargrilled Gundagai lamb rump, carrot, verjus | gf, df

Batlow green apple sorbet | gf, df, vg

@ three
TUMBLONG blue
ducks

a: Australian sourced seafood gf: gluten free df: dairy free v: vegetarian vg: vegan n contains nuts



