
Menu

Everything  f rom our  Graz ing  Board,  with  added indulgence .  Enjoy
premium charcuter ie ,  a  watermelon spoon (watermelon,  b lueberr ies ,

Meredith  goat ’ s  cheese ,  mint ,  pumpkin seeds  & red  wine  v inaigrette)  and
our  s ignature  pumpkin damper  (a  crowd favouri te ! ) .

S I G N A T U R E  S E L E C T I O N
$ 5 5  P e r  H e a d

At Moshulu  Estate ,  Sundays  are  for  s lowing  down,  graz ing  on good food,
and s ipping  es tate -grown wine  whi le  tak ing  in  the  v ineyard  v iews .  We’ve

des igned our  Sunday  menu to  be  re laxed,  generous ,  and ful l  of  loca l
f lavours ,  with  three  de l ic ious  opt ions  to  sui t  your  mood.

A de l ic ious  spread  with  three  var iet ies  of  ar t i san  cheeses ,  seasonal  f rui t  &
vegetables ,  and a  se lect ion of  rust ic  bread  & crackers .  Pa ired  with  house-

made  dips ,  chutney,  re l i sh  & preserves .

G R A Z I N G  B O A R D
$ 4 0  P e r  H e a d

Enjoy  our  S ignature  Se lect ion menu with  a  g lass  of  Moshulu  Estate  Pinot
Noir  or  Shiraz—the  perfect  way  to  s ip ,  savour ,  and exper ience  a  t rue  tas te

of  our  winery .

T H E  T A S T E  O F  M O S H U L U
$ 6 5  P e r  H e a d

Everything  we  serve  i s  inspired  by  the  seasons ,  us ing  loca l  produce  and
estate -made  and grown e lements  wherever  poss ib le .  We be l ieve  in  s imple ,

beaut i ful  food,  best  enjoyed with  great  company and a  g lass  of  wine  in  hand.


