
Sparkling & Champagne 150ml 250ml btl
Chain of Fire Sparkling Cuvée NV, Central Ranges NSW $5.5  $19
Light and fresh with zesty fruit flavours and lively bubbles.

Aurelia Chardonnay Pinot Noir, Pemberton, WA   $36
An elegant yet flavoursome sparkling wine, pale gold in colour, with vibrant apple and citrus notes and a 
creamy, lingering finish.

The Lane Lois Brut Rosé, Adelaide Hills SA $7.5  $36
Fresh picked summer strawberries, pomegranate, absolute elegance.

Il Fiore Prosecco Superiore DOC NV, Veneto IT $6.5  $29
The aroma is fruity and flowery with hints of ripe golden apple and small mountain flowers. The dry, soft 
and flavoursome sensation on the palate is followed by a fruity and harmonious aftertaste.

White Wines
Fiore Moscato, Mudgee NSW $7 $10 $28
Refreshingly spritzy, with lifted exotic aromas of roses and sweet spice, lychee and grapes. Low alcohol 
with a hint of sweetness. Simply delicious.

Ad Hoc 'Wallflower' Riesling, Great Southern WA   $32
A fragrant bouquet, with flavours of lemon peel and bath salts all carried along by a velvety texture and 
long fine acid.

Circa 1858 Sauvignon Blanc, Western Australia $5.5 $8 $19
Lively, juicy, tropical fruit, lime and grassy notes, with a crisp, refreshing finish. This is a typical sauvignon 
blanc offering enjoyment on its own.

Pikes 'Valley's End’ Sauvignon Blanc Semillon, Clare Valley SA $7.5 $12 $35
Subtle aromas of citrus, green melon and crushed nettles along with a little tropical fruit and a touch of 
flint. Bright, fresh and attractive.

Bay and Barnes Sauvignon Blanc, Marlborough NZ $6.5 $10 $27
Generous fruit driven flavours and juicy acidity combine to deliver a palate with great length and purity.

Ara Single Estate Pinot Gris, Marlborough NZ $7.5 $11 $32
Delivers delicate aromas of pear, and nectarine which flow through to honeyed floral and citrus notes 
on the palate.

Circa 1858 Chardonnay, Central Ranges NSW  $5.5 $8 $19
A modern style of Australian chardonnay delivering generous stone fruit, fig and subtle citrus flavours 
supported by balanced, toasty oak.

The Lane Block 1A Chardonnay, Adelaide Hills SA $7.5 $12.5 $38
Fresh, zingy and crisp – it’s fine boned with razor sharp granny smith acidity. Pure drinkability!

Giesen Small Batch Chardonnay, Marlborough NZ   $40
Ripe stonefruit, rich warm brioche and enticing creamy sweet nougat aromas. A silky, generous palate 
with layers of fruit, oak spice and balanced acidity.

Natural ½ Doz 
$17.50 Doz $29

Nam Jim & 
Wakame ½ Doz $18 Doz $33

Mignonette ½ Doz $18 Doz $33

Kilpatrick ½ Doz $18 Doz $33

OYSTERS

BURGERS
all served on a brioche bun with chips

House Beef Burger - house-made all beef pattie w/ roquette, tasty cheese, tomato, hash 
brown, maple bacon, roasted onion cream & local sweet pickles

18

Southern Fried Chicken Burger - crispy fried chicken, roquette, tasty cheese, maple 
bacon, charred pineapple, local tomato, almond & chilli relish

18

Beer Battered Fish Burger - beer battered fish, roquette  grilled haloumi, house made 
tzatziki, house roasted beetroot, preserved lemon

15

Hearty Veggie Burger - roasted field mushroom, roquette, grilled haloumi, house made 
hummus, tomato, house roasted beetroot, hash brown  v

15

Smoked Brisket Burger - slow smoked brisket w/ coleslaw, tomato, cheese &  
chipotle aioli 

17

SUMMER SAL ADS

Mushroom, pumpkin & smoked labna arancini  17 
w/ dressed roquette & candied walnut salad v
The Winda Woppa w/ grilled chicken, roquette,  20 
roasted chat potatoes, cherry tomatoes, poached  
pear, crisp prosciutto, preserved lemon, pumpkin  
seeds w/ a raspberry vinaigrette gf
The Singing Bridge w/ hot smoked salmon,  22 
roquette, roasted pumpkin, cauliflower, and  
capsicum, avocado, feta, sunflower seeds, za’atar  
w/ a salsa verde dressing gf
The Tea Gardens w/ marinated lamb, roquette,  22 
roasted cauliflower and pumpkin, feta, za’atar,  
preserved lemon, mint leaves w/ a truffle vincotto 
dressing gf
The Yacabba w/ shredded pork, red cabbage,  20 
cucumber, carrot, capsicum, bean shoots, fried  
shallots, lemongrass, sesame seeds, lime, mint,  
coriander tossed w/ a nam jim dressing

/teagardenshotel           @teagardenshotel
gf - gluten free       v - vegetarian
For any other dietary requirements, please ask our friendly team

T O  S TA R T
Crusty ciabatta garlic bread ....................................5
+ cheese (3)  + bacon & cheese (5)  
+ sweet chilli & cheese (5)



Rosé 150ml 250ml btl
Luna Rosa Rosé, Central Ranges NSW $6.5 $10 $27
Fresh and fragrant with lifted ripe strawberry fruit and delicate orange peel essence. Seductive flavours of 
berries, cherries and rhubarb are underpinned by the soft spice of cool-climate cloves.

Mirabeau La Comtesse Rosé, Provence FR   $38
Delectable raspberry pink hues and intense aromas, expressive red berry fruit with concentrated 
strawberry and raspberry flavours, balanced by fresh acidity and redcurrant finish.

Red Wines
Robert Oatley Signature Pinot Noir, Yarra Valley VIC $8 $14 $38
Lovely varietal intensity in the wild strawberry and cherry, lightly savoury spectrum, vibrant and juicy, 
with gentle French oak influence.

Montalto Pennon Hill Pinot Noir, Mornington Peninsula VIC   $53
Red and blue fruits including red currants, blueberry, sour cherry, cranberry and a hint of wild raspberry 
combine with florals, dried herb, spice, and earthy forest-floor qualities.

Bay and Barnes Merlot, Marlborough NZ $6.5 $10 $27
Aromas of plum, dark cherry, mocha and cedar. The palate is fruit focused, succulent and approachable 
showing flavours of dry spice, plum and brambles with finely structured tannin and superb length.

Argento Classic Malbec, Mendoza ARG $8 $12 $35
(Merlot Style) This superb Malbec has a deep purple colour with blue layers and offers concentrated 
aromas of plums, black cherries and notes of violet. The jammy plum and red fruit flavours are rounded 
off perfectly by a soft, lingering finish with velvety tannins.

Copia Cabernet Merlot, Western Australia   $30
Vibrant and fruitful, this is a classic example of the cabernet merlot blend, with dark berries and plum 
fruit coupled with fine tannins and delicious texture.

Rymill 'The Yearling' Cabernet Sauvignon, Coonawarra SA   $27
A delicious bouquet of dark cherries, vanilla, blackcurrant and fennel seed. A lively palate displaying 
dried plums and dark berries with a rounded mouthfeel and smooth tannins.

Bremerton 'Tamblyn' Cabernet Sauvignon, Shiraz & Malbec, Langhorne Creek SA $7.5 $11 $32
The Cabernet Sauvignon provides the complementary tannin structure, Shiraz adds berry fruit weight, 
Malbec adds a perfumed lift and intense colour and the Merlot rounds out the palate.

Hentley Farm ‘Stray Mongrel’ Red Blend, Barossa Valley SA   $51
Extremely lifted and pretty nose with an abundance of aromatics including rose petal, turkish delight, 
red berries, wild fennel and pepper. Soft, full, silky and complex!

Circa 1858 Shiraz, Central Ranges NSW $5.5 $8 $19
A rich and flavoursome shiraz displaying all the hallmarks of the varietal: vibrant red fruits, dark plum and 
spice with underlying soft tannins.

Peppertree Shiraz, Coonawarra SA   $35
A heady nose of dark berry fruits with subtle spice. Rich and concentrated, this wine displays sweet 
mid palate fruit of dark berry fruits and complex spice flavours balanced well by subtle ripe tannins and 
French oak spice.

Montrose Black Shiraz, Mudgee NSW   $43
A powerful yet elegant expression of the variety where the depth and concentration of fruit is carried 
by a round tannin profile supported by oak maturation.

Taltarni T Series Shiraz, Pyrenees VIC $7.5 $11 $32
A rich red brick colour, with a nose of vibrant plum and raspberry. Medium bodied, with lovely silky 
tannins and vibrant red fruit. It has a persistent and complex finish.
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