Lunch

7 days aweek
1200-230
Dinner
Monday to Saturday
630 - 900

BAR & GRILL

DEGUSTATION
MENU

House made sourdough, VBG butter

Yellow fin tuna tartare, daikon, bamboo, cucumber,
bonito & wasabi

Crisp pork belly, green papaya, chilli, garlic & dry
fried shrimp

House made dumplings

Rag pasta, seared scallops, peas, asparagus &
Reggiano

Sichuan style local chicken, chilli, peanuts, rice wine
& greens

Char grilled scotch fillet, medium rare,
shoyu dressing & chives

VBG fries & XO beans

Coconut ice cream, mango, & toffee almond wafers

"Please advise waiting staff of any food allergies”

o @vintnersbarossa | #vbgfood



