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Rivendell Winery

MAINs

Gourmet Grazing Board for Two
Trio of Harvey Cheese, Hygge Dip, Hummus, Quince, Marinated Olives and
Pickles, Nuts, Seasonal Fruit and Mette's Crackers (GF). Served with a freshly
baked baguette and your choice of:

Smokey BBQ or Peri-Peri Chicken (GF)..................................................................$55

Rivendell Cabernet Shiraz Twice Cooked Lamb*............................................$60

Chicken or Lamb with Chips 
Smokey BBQ or Peri-Peri Chicken (GF).................................................................$25
Rivendell Cabernet Shiraz Twice Cooked Lamb*............................................$30
Kids Chicken Strips and Chips....................................................................................$14

*the lamb is gluten free, however please alert staff such that mayonnaise is served separately as it may contain gluten

Chips served with Garlic Aioli ......................................................................................$12 

Baguette with Confit Garlic............................................................................................$10

Wecome	to	our	Winery

We	are	a	small,	family	owned	business	with	a	passion	for	wine.	We	aim	to	produce	premium	wines	that	showcase

the	true	essence	of	the	Margaret	River	Wine	Region.	For	a	complete	wine	tasting	experience,	we	also	offer	a

selection	of	limited	food	options	that	pair	perfectly	with	our	wines.

Cheeseboard
Trio of Harvey Cheese, Marinated Olives and Pickles, Quince, Seasonal Fruit
and Mette's Famous Crackers (GF)
Served with a freshly baked Baguette...................................................................$30

PLEASE NOTIFY STAFF OF ANY ALLERGIES

smaller bites

Lemonade scones with Jam and Cream (two per serve).............................$12

Cheesy scones served with butter (two per serve)...........................................$12

Simmo’s Ice Cream cup 125mL.....................................................................................$8
Strawberry, Vanilla, Chocolate or Burnt Caramel
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The beer farm Ipl  |  $7  | $10  | $13
Bri l l iant ly pale and sparkl ing with only the faintest malt iness. Alc 5.2%
Malt – Pi lsner malt ,  pale rye malt ,  rol led barley,  rol led r ice.
Hops – Magnum, Mosaic & Saaz

rocky ridge pilzner | $7 | $10 | $13

Clean, cr isp and refreshing, our Pi lsner is a nod to the classic k ing of lagers.
Vegan fr iendly and gluten reduced. Alc 4.5% 
GR - GLUTEN REDUCED | DF - DAIRY FREE |  VF - VEGAN FRIENDLY |  CN - CONTAINS NUTS |  S
- CONTAINS SULPHITES |  CF - CONTAINS FRUITS

 Black brewing hazy pale | $7 | $10 | $13
Fluffy white head, hazy golden body and expressive aromatic notes.
Juicy tropical pineapple and berry f lavours balance with a luscious mouthfeel and
del icate citrus peel bitterness. Alc 5.0%

Beers available on tap in Midi, Scooner and Pint Size

D R I N K S  M E N U
glass of wine  from  $10  
Please refer to our tast ing notes for glass and bott le pr icing and descript ions.

coffee  |  $5.5  | $6 
Barista made coffees avai lable in a cup or mug size. Alternative milk options include
oat,  almond and soy. A surcharge of $0.50 appl ies for alternative milk options.

pot of tea  | $8
A pot of tea - choose from our herbal range, the classic engl ish breakfast or earl  grey.
Please advise i f  you would l ike milk served on the side. One pot gives you three cups.

soft drinks  from  $5 
Choose from our range in the fr idge.

spirits with mixers  |  $10  | $14 
We offer a range of spir i ts with one mixer.  A single or double shot - entirely up to you. 

N O N  A L C O H O L  O P T I O N S

Lemon lime and bitters | $8
Served in a schooner glass

beer shandy | $10
Your choice of beer topped with refreshing lemonade and served in a pint glass

iced coffee or chocolate | $8.50
Coffee or chocolate served over ice,  topped with cream and ice cream.


