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PIPERS BROOK VINEYARD





# Mezze of Dips

Assortment of house-made dips.   

Perfect as a starter to share amongst friends.

Wine Suggestion- Ninth Island Pinot Grigio

$14.00
Oven Baked Blue Cheese Pita

Ocean Trout, Tiger Prawns, spinach, capers & Spanish onion.

Or

Poached Pear, prosciutto & rocket

Wine Suggestion- Pipers Brook Pinot Gris

$15.00

Pipers Pot Pie
Today’s bake, served with fresh country salad & Leslie Black relish.

Wine Suggestion- Pipers Brook Vineyard Estate Pinot Noir

$20.00

Macquarie Harbour Ocean Trout 

Oven baked Ocean Trout with basil & pine nut pesto, olives & cherry tomatoes topped with Westhaven fetta & house made dressing

Wine Suggestion- Pipers Brook Vineyard Riesling

$20.00

# Gourmet Lentil & Parsnip Burger
Roasted pumpkin, rocket, Spanish onion & sour cream.  

With your choice of sweet chilli or beetroot pinot noir relish

Wine Suggestion- Pipers Brook Vineyard Estate Chardonnay

$17.00 

* Tiger Prawn Noodle Salad

 Green Prawns in a rice noodle & julienne salad with roasted pepitas & fried shallots, tossed in a

sesame oil, ginger, chilli & coriander dressing 

Wine Suggestion- Ninth Island Sauvignon Blanc

$20.00

Handmade Semolina Gnocchi

Featuring a rich sauce of fresh summer herbs, bacon & spinach, topped with shaved Parmesan 

Wine Suggestion- Pipers Brook Estate Chardonnay

$18.00

Pipers Tasting Platter

Tasmanian Ocean Trout, Rannoch Smoked Quail & sliced prosciutto, served with char-grilled & marinated vegetables, cheese tart, Leslie Black chutney & King Island Cheeses & Ciabatta bread.

Wine Suggestion- Pipers Brook Vineyard Estate Pinot Noir

For one $25.00 or for two $48.00

 # King Island Specialty Cheese Plate with Seasonal Fruits

Wine Suggestion- Kreglinger Vintage Brut

$18.00
