ENTREES TO SHARE & SAVOUR

MARINATED OLIVES | $10.99 (VG, GF, DF)

Mediterranean marinated olives with warm garlic sourdough. Perfect to begin
your wine journey.
Suggested Wine Pairing: The Lord, Blanc de Noirs, Sparkling, Gold Label

PARMESAN GARLIC BREAD | $19.99 (V)

Crispy garlic bread topped with roasted garlic and shaved Parmesan. Golden, aromatic,
and irresistible.
Suggested Wine Pairing: Stormy Romance, Pinot Gris, Green Label

TOMATO & BASIL BRUSCHETTA | $17.99 (V)

Toasted sourdough topped with fresh tomato and basil salsa, finished with balsamic
glaze. Bright, fresh flavours.
Suggested Wine Pairing: Summer Breeze, Pinot Rosé, Green Label

PROSCIUTTO CARPACCIO | $24.99 (GF)

Thinly sliced prosciutto with rocket leaves and cherry tomatoes. Delicate, savoury, and
made for sipping wine.
Suggested Wine Pairing: Southeast Notes, Sauvignon Blanc, Yellow Label

1837 BAROSSA SIGNATURE BUTTER-BASTED SCALLOPS | $24.90 (GF)

Herb butter | sea salt | garden leaves. Sweet, tender scallops kissed with aromatic butter.
Suggested Wine Pairing: The Lord, Blanc de Noirs, Sparkling, Gold Label

CAJUN CREAMY GARLIC PRAWNS | $24.00

Spiced prawns in a rich creamy garlic sauce with garlic sourdough and crispy curly onions.
Bold and indulgent.
Suggested Wine Pairing: Summer Breeze, Pinot Rosé, Green Label

CRISPY CALAMARI | $23.90 (DF)

Lightly fried calamari with herb tartare, fresh coleslaw, and curly spring onions. Crisp and
perfectly balanced.
Suggested Wine Pairing.: Stormy Romance, Pinot Gris, Green Label

ARANCINI (3 PCS) | $17.99 (VO)

Four-cheese or chicken & mushroom arancini with basil pesto, creamy mayo, and Parmesan.
Crunchy outside, luxuriously creamy inside.
Suggested Wine Pairing: Fond Memories, Single Block Pinot Gris, Gold Label

PORTUGUESE CHICKEN SKEWERS | $24.99 (GF)

Char-grilled Portuguese-spiced chicken skewers with mint tzatziki, mixed leaves, and
micro herbs. Juicy, smoky, and aromatic.
Suggested Wine Pairing: Summer Breeze, Pinot Rosée, Green

V = VEGETARIAN | GF = GLUTEN FREE | DF = DAIRY FREE

MTC BAROSSA

BIRTHPLACE E BAROSSA



