
NV First Creek Botanica Brut Cuvée | Hunter 

NV Coppabella SV Prosecco | Tumbarumba

Horner Wines Ash Pinot Grigio | Hunter 

Wren Wines Semillon Sauvignon Blanc | Hunter 

Oakvale Verdelho | Hunter 

Winmark Chardonnay | Hunter 

Bunnamagoo Rosé | Hilltops

Coppabella Pinot Noir | Tumbarumba

Tumblong Hills Barbera | Gundagai

Briar Ridge Cabernet Sauvignon | Orange

Thomas Wines Synergy Shiraz | Hunter 

NSW WINES BY THE GLASS
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GRAZING PLATES

FARMHOUSE PLATTER 
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AVAILABLE TUESDAY TO SATURDAY 11AM - 2PM

ORDER AT THE DELI + THEN TAKE A SEAT!

27.5 per person |  Minimum 2 person

A selection of grazing morsels  to include charcuterie, 

cheese, breads + more

15% surcharge applied for Public Holidays

LUNCH  

twotriplefour Charred Maple + Rye Pane Toscano
w/ Whipped Byron Bay Mozzarella + Dukkah

Chicken Liver Parfait, Creamed Honey, 
Toasted Maple + Rye Pane Toscano

Crumbed Pork Terrine, Herbed Aioli, 
House Pickle + Rocket Salad

Forest Mushroom, Goats Cheese + 
Confit Garlic Bruschetta w/ Truffle Oil

Fried Byron Bay Halloumi, Hot Honey, 
Confit Tomato + Fried Capers

Dill + Dijon Salmon Gravlax w Crème Fraîche,
Salsa Verde + Rye Cracker

Yellowfin Tuna Taco w Sesame, Soy + 
Avocado Dressing, Coriander 'Slaw

Oysters - Half Dozen, twotriplefour Mignonette

Glazed Eggplant, Lemon + Mint Labneh, 
Pistachio Crumble

Shoestring Fries + House Ketchup

Deli Salad to share

House-made Pickles

House Marinated Olives 

Cheese  + Co Platter

DON’T FORGET TO CHECK OUT OUR DELI FRIDGE

FOR MORE SAVOURY + SWEET GOODS!

INTERESTED IN A BOTTLE OF WINE? 
ASK OUR TEAM FOR THE FULL WINE LIST

COCKTAIL TIME?

LEMON MYRTLE VODKA MARGIE | 22
Clarence Distillery Vodka, Citrus,
Autonomy Orange Liqueur, Agave + Lemon Myrtle

CHERRY VELVET SOUR | 23
White Possum Amaretto, Makers Mark, Citrus, Egg White
 + Cherry Vanilla w/ Flaked Almond + Aromatic Bitters

SGT. PEPPER + PVT. THYME | 22
Northern Rivers Vodka, Autonomy Orange Liqueur, 
Thyme, Pepper, Citrus + Sugar

BLOOD ORANGE MARGIE  | 23
Tequila, Autonomy Orange Liqueur,
Citrus, Salt + Blood Orange Syrup

ASK OUR TEAM FOR OUR FULL COCKTAIL LIST 
+ LOCAL BEER SELECTIONS!
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