GARDEN TERRACE

Enjoy our seasonal Cellar Door menu, available between 11:30am and 2:00pm

FRESHLY SHUCKED OYSTERS (A)

red wine vinegar | shallot dressing

half dozen 33
dozen 65
YARRA VALLEY SMOKED SALMON CAVIAR (A) 20

creme fraiche | potato crisp

CHARCUTERIE BOARD 39
chef’s selection of cured meats | house made bread

CHEESE BOARD 33
selection of 3 local and artisan cheeses served with traditional

condiments

WHIPPED MEREDITH GOAT'S FETA 17

roasted garlic | chargrilled turkish bread

TUSCAN MIX OLIVES 12

herbs | olive oil

FRENCH FRIES 12
rosemary | sea salt

BUTTERMILK SCONES 15

peach melba jam | double cream

PEACH MELBA 15

raspberries | vanilla ice cream | almonds

KIDS PASTA POMODORO 15
parmigiano reggiano

KIDS CRUMBED FISH AND FRENCH FRIES (1) 15
french fries | salad leaves

Seafood origin - (A) Australian, (I) imported, (M) mixed Please advise your waiter of food allergies or intolerances. Coombe Yarra Valley cannot
guarantee a total absence of traces of allergens. 15% Surcharge applies on Public Holidays.




GIN
Melba Gin and Tonic

COCKTAILS
MELBA COCKTAIL

rum | swedish punsch | absinthe | lemon | raspberry | peach | almond

COOMBE SIGNATURE MARTINI
melba gin | mgc pdg gin | st germain elderflower | dry vermouth

PEACH MELBA SPRITZ

house made signature spritz inspired by the classic peach melba dessert

SPARKLING
NV Estate Sparkling
2020 Dame Nellie Melba Tribute Blanc De Blancs

WHITE WINE

2026 Estate Pinot Gris

2025 Estate Chardonnay

2025 Tribute "'Lady Pamela” Chardonnay

ROSE
2026 Estate Rosé

RED WINE

2024 Estate Pinot Noir

2025 Tribute 'Lady Celia” Pinot Noir

2023 Estate Shiraz

2023 Tribute ‘Mr Mark’ Shiraz

2024 Estate Cabernet Sauvignon

2024 Tribute ‘Lord Sam’ Cabernet Sauvignon

BEERS AND CIDERS

St Ronan’s Apple Cider

Watts River - Nipper 2.9% | Blonde lager 4.7%

Stomping Ground - Hazy Pale Ale 4.3% | Passionfruit sour 4.2%

NON-ALCOHOLIC

SILVA COFFEE

alternative milk | strong | take away

YARRA VALLEY TEA CO

english breakfast | earl grey | green | peppermint | chamomile
TEA DROP

organic matcha latte

SOFT DRINKS

coke | coke zero | lemonade | juices
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