
Vines By The River

Thursday 11  June 2026th

Ocean Trout Tartare | Grilled Potato Bread | Avocado & Roe
Amuse Bouche

Shark Bay Scallop & Crab Ravioli | Sunchoke | Buttered Leeks | 
Crab Bisque

First

Braised Rabbit & Heritage Chicken Pithivier | Foie Gras |  
Seeded Mustard sauce

Second

10 Day Dry Aged Wollemi Duck Breast | Smoked Beetroot | 
Blackberry | Parsnip

Third

Fourth

2025 Yangarra Estate Circle Range Rosé

2023 Yangarra Estate Roussanne

2024 Yangarra Estate Old Vine Grenache

2GR Full Blood Rump Cap | Braised Neck | Smoked Chestnut Puree |
Salt Baked Celeriac | Chimichurri

2024 Yangarra Estate GSM

2014 Yangarra Estate Old Vine Grenache

2023 Yangarra Estate Shiraz
2022 Yangarra Estate Kings Wood Shiraz

Fifth
Valrhona Hazelnut Cremeux | Dark Chocolate | Coffee

Coffee and selection of teas

Yarranga Estate Wine Dinner by 
Patina at Customs House

$190 per person
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