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CURRENCY €CREEK WINERY  QRCod

I RESTAURANT | VILLAS | FUNCTIONS
www.currencycreekwinery.com.au

We welcome you to the Currencg Creek \/\/incrg Restaurant
SPecialsing in functions & weddings

Wc hope you cnjog your meal which has been Preparcd bg our

Head Chef: Kevin Boonham
Sous (hef. Rikki C otton

Flcase note all Prices are GOT inclusive

Forthe best service Possible, bookings are much aPPreciatcd

Hease no seParatc accounts.
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BREADS

T oasted | urkish bread with home-made garlic butter $7.50
toPPed with Melted Mozzarella

Bruschetta with fresh tomato, Basil, garlic & xtra virgin $9.50

olive oil

Warm Tur‘(ish bread with our]Creng made dips, Dukkah, $12.90
V. olive oil & balsamic vinegar (I” xtra bread $%.50)

ENTREES

A bowl of seasona“g inspircd soup served with toasted $8.50

ciabatta bread

Slow roast Tomato Fcta and Basil tart served onabed  $1 4.50

of salad leaves with a local Olive oil and Balsamic clressing

GF SCared Sca”ops with a f"]oncg and Lcmon Dressing $16.90
served with a pot of PBeetroot Risotto

www.curreneycreekwinery.com.au

Mushroom and CCW Chardormag Patc served with $12.50

Quince paste and toasted ciabatta bread

LIGHTBITES

chional Flatter for 2 selection of local cheeses, meats, nuts, $36.00

RESTAURANT | VILLAS | FUNCTIONS

dried fruits, homemade dips & chef’s choice of diPPing breads

or crackers

Kiﬂg prawns sautéed in (Garlic and Ginger butter finished with $16.50
a sP]ash of white wine. Served on a slice of toasted | urkish

bread and drizzled with Basil pesto

Our own sPccial rccipe Salt and Fcppcr Squid served with $15.00

| _emon and (Garlic aioli and a regiona] salad

Beer battered seasonal fish served with rosemary salted fries, $16.50

homemade lemon and garlic aioli and lemon wcdgcs

Agenerous bowl of seasoned weclges served with sweet chilli $9.50

and sour cream le
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MAINS

QOur own spccial reCiPe Salt and Feppcr Squid served with

| _emon and (Garlic aioli and a regiona] salad

I:i”et steak wraPPed in crispg Frosciutto, cooked as you like it

with Sweet Fotato masl‘l, Carameliscd onions and Panjus

Dukkah crusted Chicken Preast filled with cumin seeded
(Gouda and Spinach served with Feppercom sauce and a Roast

Vegetablc and Potato CaPonata.

Crispy skinned At]antic salmon served on a bed of creamy
Fumpkin, T omato, and SPinach risotto.

(harred Rib Ege S’ceak served with a sautéed Mushroom and

Cabcmet sauce with crushed garlic potatoes and broccoli

Chicken breast Farmigiana. Crumbcd chicken breast toPPed

with NaPoli sauce and melted Chccse, served with Rosemarg

Rack of lamb served on rosemary roast Fotatocs with Beetroot

relish and a Quince and (Cabermnet Panjus

(Gourmet Steak Sandwich. [Tillet steak pan fried and toPPed

with caramelised onions, tomatoes, Pacon, melted cheese, egg

and onion rings. Served with crunchg fries and salad leaves

Roast \/egetable Lasagna toPPed with melted cheddar cheese
and served with a bowl of (Greek salad

$24.00

$29.50

$25.50

$25.00

$36.00

$22.90

$32.50

$17.90

$16.50
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ALITTIEBITONTHE SIDE

Seasona] Vegetab!es Serves 2 $7.90
Creck Sa]ad ~ Sa]ad leaves, [“etta, Olives, T omato, red $7.90

onions and (_ucumber. | ossed in a lemon dressing

Crunchg Chips with tomato sauce $7.50
Crunchg Chips with garlic aioli $8.00

DESSERTS
All s11.50

Almond, Fis’cachio, (_ardamom and Orange T art with

Roasted Macadamia nut and (Grand Marnier FarFait,

5

| emon Gelato in a (Chocolate CUP with a (Chocolate and

Stickg Date Fuclc{ing with a Buttcrscotch sauce and

\/ani”a |ce cream

Double (Chocolate T art with Frangelico (sanache, Whippec
(_ream and Berxy Sauce

www.curreneycreekwinery.com.au

CHEFSE, TRUFTELS AND COFFEE

Alexandrina Carawag (Gouda, B.D.Fam Faris Creek Fori $16.50
Nuage Blanc and | aVera Adel Bluc, served with For2 $29.00
scasona”9 fresh and dried fruits and Mattchets crackers

[Housemade Chocolate and (ointreau Trmc]qes (serves 2) $6.00

Espresso, Long Black, Flat W}‘nite, (afe ] atte, Cu P $4.50
CaPPuccino, [Hot Chocolate, Large selection of gourmet M ug $5.00

teas.

Agogatto $15.00



