      
Immerse Menu  


Entrees…
Immerse Tasting Plate: A platter selection for two to graze over

$35


      
Steamed BBQ Pork Bun with sesame cucumber salad & chilli jam

$16.9
Recommended wine: Immerse Sparkling
Tomato & Smoked Mozzarella Arancini with roast vegetable salad

$16.9
Recommended wine: Immerse Sparkling Shiraz
Pan-fried Gnocchi with roast duck, cauliflower, spinach & hazlenuts
$17.9/ $27.9
Recommended wine: Immerse Oscar’s Reserve Pinot Noir
            
Crab Risotto with sautéed bugtail & seafood bisque 


$17.9/ $27.9

Recommended wine: Immerse Oscar’s Reserve Chardonnay
Salt & Pepper Calamari, toasted almond & rocket salad, chipotle 

mayonnaise, chorizo crumbs & lime salt




$17.9 /
$27.9
Recommended wine: Immerse Sauvignon Blanc
Mains…

150 day Grain Fed Sirloin, potato and pancetta galette, spinach & 

buerre café de paris 







$34.9
Recommended wine: Immerse Oscar’s Reserve Shiraz
Lamb 2 ways – Roast Rump and braised shoulder wrapped in brik pastry 
with du puy lentils, eggplant caviar, Ras el hanout jus


$33.9
Recommended wine: Immerse Cabernet Merlot
Prosciutto rolled Chicken filled with herb farce on spatzle with broccolinni, 

pinenuts & verjuice
$32.9
Recommended wine: Immerse Sauvignon Blanc
Crispy Pork Belly (Otway Free Range), pumpkin puree, apple salad, 
mustard fruits
& fennel pollen





$32.9
Recommended wine: Immerse Unwooded Chardonnay
Potato & Eggplant Lasagna - zucchini, mint, fetta salad


$27.9

Recommended wine: Immerse Shiraz Viognier
Salmon Fillet on creamed cauliflower with a kiphler, sweetcorn & leek salad; 
mustard buerre blanc







$33.9
Recommended wine: Immerse Sparkling Chardonnay
Sides… 








All $7.5
             Crispy Potatoes with rosemary & garlic
             Stir-fried Beans & seasame

Brocolinni, Spinach & lemon
             Cos & Rocket salad with creamy parmesan dressing & croutons
Glossary…
Chipotle – Smoked Chilli
buerre café de paris – Butter blended with herbs and spices
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brik pastry – Tunisian ‘filo’ pastry

Ras el hanout – Moroccan spice blend
Spatzle – Home made thin dumplings

Verjuice – unfermented grape juice

Cannoli – Italian fried pastry

Desserts…








All $14.9
Cinnamon Donut, espresso Ice cream, banana mousse, Pecan brittle
Soft Meringue Roll, cream, Passionfruit & Strawberry, Mandarin & Cumquat Sorbet

Recommended wine: Innocent Bystander Pink Moscato

Cannoli, lemon cream, poached rhubarb & strawberry, pistachio, blood orange sorbet 
Recommended wine: Killara Estate Dolcino

Warm Dark Chocolate Fondant, cherry ice cream, honeycomb
Recommended wine: Immerse Sparkling Shiraz

Mini Raspberry & Vanilla Bombe Alaska with lychee & Rose coulis
Recommended wine: Innocent Bystander Pink Moscato

Selected Local & Imported Cheeses-3 Styles served with lavosh & quince paste


For 1 $17



For 2 $25 
Recommended wine: Any dessert wines will suit our delicate range of desserts, although if you are looking for something more specific…

Immerse uses and supports local producers. 
*For more local products please visit our cellar door/produce store. 
Should you require more information in relation to each dish, please see our friendly staff who will be able to assist you.
Immerse Cocktails …

Immersion:  

            (Malibu (coconut rum), midori, pineapple juice and cream)
     
$10.5
Myles Marathon: 

            (Butterscotch schnapps, baileys, kahlua, frangelico and cream )   
      $14.0
Wild Hibiscus Sparkling:   Try a wild hibiscus flower* in your glass of sparkling wine* 
and watch it open as the bubbles cascade over it
     
$8.5
Orange Cointreau Sparkling:   A segment of cointreau soaked orange* in your glass of Sparkling wine* for a touch of sweetness

$8.5
Tea/Coffee…

Di Bella Coffee
   
$3.5
Mug

$4.5
Vanilla & Honey Chai Latte

$3.5

Mug









$4.5
Hot Chocolate

$4.5


Ceylon Bush Tea:  

$3.5 
Ruhuna Black (breakfast tea)
Early Grey

Pomegranate Green

Lemongrass Rose hip

Chamomile Lemon

Passion Berry (All berry, no tea)

Naturally Calm (Licorice, lavender, mint, cinnamon)

