
Our Story 
 

Welcome to Tahbilk Winery. 
 
You have just set foot onto the Estate of the oldest 
family owned winery in Victoria and one of the oldest 
wineries in Australia. Established in 1860, and 
purchased by the Purbrick family in 1925, Tahbilk has 
a long and rich history.   
 

To experience the Tahbilk wine offering make your 
way over to the historic, original Cellar Door and 
underground cellars, listed by the National Trust of 
Victoria, a short 5 minute walk from the Café.  Here you 
can immerse yourself in history. 
 

At Tahbilk we believe in knowing where our produce 
comes from. We work hard with our suppliers to get 
the very freshest produce to your plate through our 
evolving menu. Our guarantee to you is to use the very 
best ingredients we can find, cooked with both expert 
skill and love. 
 

We are able to source directly from the grounds of 
Tahbilk Estate lemons, oranges, grapefruit, quinces, 
cumquats and figs! 
 

Our list of suppliers includes: 
 

Matt Purbrick (Organic Broccoli, Salad Leaves & Heirloom 
Carrots) 
 

Avenel Meats (Lamb, Pork & Fennel Sausages, Smoked 
Meats, Berkshire Pork & Beef) 
 

Shepparton Fruit Works (Apples, Pears, Micro Herbs, Free 
Range Eggs & Assorted Vegetables) 
 

John Purbrick (Shiraz Jelly, Quince Paste, Tomato Relish) 
 

Warialda Farm (Belted Galloway Beef, Dry Aged Rump) 
 

Beer & Cider 
 

Why Little Creatures? Well we have lots of little creatures in 
the wetlands – plus it tastes great!  
 

Little Creatures Pale Ale (5.2%)........................................... $7.50 
 

Little Creatures Rogers (Mid - 3.8%)................................. $7.50 
 

Pipsqueak Apple Cider (5.2%).............................................. $7.50 
 

Cold Drinks 
 

Sparkling Flavoured Mineral Waters (275ml).....…... $4.50 

Orange & Passionfruit / Apple / Pink Grapefruit / Chinotto  
 

Organic Lemonade & Organic Cola (330ml) ............... $4.50 
0 

Bundaberg Ginger Beer (375ml) ……………………........ $4.50 
 

Organic Orange Juice (375ml) .......................................... $3.50 
 

Natural Spring Water (600ml) …………….……...…………... $3 
 

Tomato Juice (250ml) ………………………….………………..... $3 
 

 

 

Menu 
 
As we source locally, vegetables on the menu can change each 

week; please ask our wait staff about current seasonal 
vegetables. 

 

To Share 
 

Warm Rosemary & Garlic Marinated Olives …………..… $7 
 

Crispy Salt & Pepper White Bait ……………………………..…. $9 
 

To Start ($17 each) 
 

Korean Fried Chicken w Kim Chi, Apple & Mint Salad 
(GF) 
2011 Tahbilk Cabernet Rose 
 

Roasted Onion, Thyme & Goats’ Cheese Tart w 
Vincotto, Rocket, Red Onion & Micro Herbs 
2011 Tahbilk Marsanne 
 

Coconut & Coriander Laksa w Spicy Prawn Wontons, 
Prawn Oil & Crispy Shallots  
2008 Tahbilk ‘Museum’ Riesling 
 

Green Tea Smoked Spanish Mackerel w Asian Herbs, 
Seaweed Salad, Soy & Fresh Lime Dressing (GF) 
2011 Dalfarras Pinot Grigio Viognier 
 

New Season Victorian Asparagus w Poached Duck Egg, 
Shaved Aged Parmesan & Tomato Salsa (GF) 
2006 Tahbilk ‘Museum’ Marsanne 
 

To Enjoy 
Served with a Complimentary taste of the recommended wine. 
 

Smokey Eggplant w Artichoke & Black Russian Tomato 
Salad, Sumac-Spiced Yoghurt Cheese, Herb Salad 
Pomegranate Molasses (GF) (V) 
2010 Tahbilk Sangiovese............................................................ $27.50 
 

Beetroot & Mourvedre King Prawn Risotto w Spinach & 
Saffron Aioli (GF) 
2010 Tahbilk Mourvedre................................................................... $30 
 

12hr Slow Cooked “Warialda Farms” Beef Brisket w 
Chimichurri, Yoghurt Flat Bread & Garlic Roasted 
Potatoes 
2009 Tahbilk Cabernet Sauvignon................................................ $37 
 

Crispy Skin Ocean Trout w Cauliflower Purée, Celeriac 
Remoulade, Pomegranate, Yarra Valley Salmon Roe & 
Baby Chervil (GF) 
2011 Dalfarras Savinno..................................................................... $35 
 

Saffron Gnocchi w Slow Cooked Lamb Shoulder, Peas & 
Aged Parmesan 
2011 Tahbilk Grenache............................................................... $28.50 
 

Whole Fresh Crispy Thai Style Snapper w Jungle Curry 
Sauce, Steamed Asian Greens, Bean Shoots, Thai Herbs 
& Steamed Jasmine Rice (GF) 
2011 Tahbilk Cabernet Franc.......................................................... $35 
 

Beef, Onion & Tomato Pie 
2009 Tahbilk Shiraz 

w Paris Mash & Seasonal Vegetables......................... $28.50 
w Salad.................................................................................... $25.50 

 
 



 
 
To Accompany ($8 each) 
 

Hand-Cut Chips w Aged Vinegar & Maldon Sea Salt 
Wok-Tossed Chinese Greens & Oyster Sauce (V)  
Garden Salad (V) 
 

To Indulge ($14 each) 
 

Crème Fraîche Panna Cotta w Raspberry Sorbet & 
Glazed Strawberries(GF) 
 

Chocolate Tart w Salted Popcorn & White Chocolate 
Truffle 
 

Pear & Frangipane Tart w Toffee Sauce & Toffee 
Crunch Ice Cream 
 

Coconut & Mango Jelly w Caramelized Mango & Green 
Tea Ice Cream (GF) 
 

Boosey Creek Cheese 
Served with John Purbricks Quince Paste, Lavosh & House 
Made Walnut & Honey Bread. 
 

Boosey Blue 
 

Vintage Cheddar 
 

Gooey Camembert  
……………………………………..…………... $8 per cheese or 3 for $22 
 

House Made Cakes ($8.50 each) 

Please see the Display Cabinet.  
 

White Chocolate & Passionfruit Cake 
 

Poached Goulburn Valley Pear & Toffee Cake 
 

Petit Fours 
To enjoy with Coffee, Tea or Fortified 
 

Toasted Coconut Marshmallow 
 

Rose Water Turkish Delight 
 

Almond Meal Lamington w Raspberry Jam 
 

Chocolate Truffle 
 

Three of one type (3 petit four) ….…..…………………….…… $5.50  
One of each (4 petit four)……...……………………………………….. $7 
Three of each (12 petit four)…..…………………………................ $18 

 

Wines 
 
Wine Club Members receive a 10% discount off all wines. 
 

Wine Flights – 50ml pour of 3 chosen wines 
(excluding the ESP & limited releases)……….………. $10 

 
Whites (150ml) 
 

Marsanne Wine Flight $10 
50ml pour of 3 chosen Marsanne 

02 - Marsanne - Tahbilk 1927 Vines …...…...….. $13/$37 

06 - Marsanne - Tahbilk ‘Museum’...………….. $9.50/$30 

11 - Marsanne - Tahbilk ..............…………………..… $8/$27 
 

10 – Mar Rou Vio – Dalfarras ................................... $8/$27  
 

11 - Pinot Grigio Viognier – Dalfarras ….……...... $8/$27 

11 - Savinno - Dalfarras….…….……………………......$8/$27 
 

08 - Riesling - Tahbilk ‘Museum’ ….…......…..... $9.50/$30 

10 - Chardonnay - Tahbilk …………..……………..… $8/$27 

11 - Sauvignon Blanc - Tahbilk …………………...... $8/$27 

 
 

Reds (150ml) 
 

Shiraz Wine Flight (excl. limited releases) $10 
50ml pour of 3 chosen Shiraz. 
 

00 - Shiraz - Tahbilk ‘Museum’…………………..... $11/$33 

06 - Shiraz - Tahbilk ESP Reserve Shiraz .......... $16/$65 

09 - Shiraz - Tahbilk ……………………………....... $9.50/$30 
 

09 - Shiraz Grenache Mourvedre - Dalfarras ..... $9/$28 

10 - Serra – Dalfarras ………………………….…..….... $9/$28 
 

09 - Cabernet Sauvignon - Tahbilk ……. …..… $9.50/$30 
 

11- Cabernet Rose - Tahbilk ….……………...….. $8.50/$28 

11- Mourvedre - Tahbilk ……....………………..... $8.50/$28 

10 - Sangiovese - Tahbilk …………………..…..… $8.50/$28 

11 - Grenache - Tahbilk ………………………........ $8.50/$28 

11 - Cabernet Franc - Tahbilk …………..…….... $8.50/$28 

 

Sparklings (120ml) ……………...……………….….. $11/$33 
 

09 - Sparkling Marsanne - Tahbilk  

07 - Sparkling Shiraz - Tahbilk 

 

Fortified (60ml) …………………………………..….…. $7.50 
 

91 - LBV Port - Tahbilk  

NV - Muscat - Tahbilk  

Coffee & Tea 
 

Coffee Mio Beans & Tea Drop Loose Leaf Tea. 
 

 

Espresso, Short black, Long black (double +50c)…….… $3.50 
  

 Cafe Latte, Cappuccino, Macchiato, Flat White, Chai Latte, 

 Hot Chocolate, Affogato  

Normal size…………………………………………………................. $3.90 

Mug size …………………………………………………………………. $4.20 
 

Pot of tea (2 cups) ………………………………………...........….. $3.90 

Blends: Malabar Chai, Peppermint, English Breakfast, Earl 

Grey, China Jasmine.  
 
 


