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SITTELLA Seasonal Selections « Recommended Estate Pairings

ENTREES

Oysters with Yuzu Dressing 8
¢ Cuvée Blanc NV Brut

Butter Bean Hummus, Salsa Verde 24
* NV Sparkling Chenin Blanc

Scallop (A), Pea Purée, Mint Vinaigrette 30
* 2025 Avant Garde Semillon

Mud Crab (A), Sea Lettuce Tartelettes, Wild Garlic 39
* 2025 Avant Garde Chardonnay

Slow-Cooked Italian Peppers, Egg Yolk, Espelette & Fennel Pollen 22
* 2023 Avant Garde Tempranillo — Touriga Nacional

Suckling Pig Terrine, Quince Jam, Piccalilli, Pork Scratching 23
¢ Cuvee Rose NV Brut

Winemakers Plate - Sharing plate for two 43

* 2025 Silk or 2023 Tinta Rouge

MAINS

Congo Potato Gnocchi, Beans, Charred Broccolini, Pecorino, Smoked Olive Oil 35
* 2023 Tinta Rouge

Fish of the Day (A), Salsa Macha, Cauliflower Purée, Leek Oil 49
¢ 2025 Swan Valley Verdelho

Lamb Belly, Hummus, Shallot & Mint Salata 39
¢ 2025 Reserve Swan Valley Shiraz

Barra (A), Capers, Raisins, Pine Nuts & Romana; Courgettes, Sauce Choron 40
*® 2025 Avant Garde Chenin Blanc

Farmhouse Chicken Galantine, Charred Sweetcorn, Beans 32
* 2026 Avant Garde Dry Rosé

400gm Ribeye, Red Wine Sauce, Gremolata & Amalfi Lemon 60

¢ 2023 Reserve Margaret River Cabernet Malbec

SIDES

Baby Potatoes, Mint Butter, Smoked Salt 13
Sittella Farm Salad, Elderflower Dressing 13
Mixed Vegetables, Homemade Butter 13
DESSERTS

Lemon Thyme Créme Caramel, Farm Berries

* NV Pedro Ximenez 19
Strawberries & Cream

* NV Liqueur Muscat 19
Mango & Passionfruit Cheesecake

¢ 2026 Cane Cut Verdelho 19
Triple Layered Chocolate Tarte

* NV Sparkling Shiraz 19
Ices & Sorbet

¢ 2026 Cane Cut Verdelho 19
Sittella Cheese Plate

* Everything 45

(A) Australian No Split Billing ‘Public Holiday’ 15% surcharge applies



