
                  
 
 
 

 
 
 
 
 
 
 
 

Coolangatta Regional Lunch Plate 

2007 Coolangatta Estate 
Semillon 

50ml 

2007 Coolangatta Estate 
Verdelho 

50ml 

2006 Coolangatta Estate 
Chambourcin 

50ml 

2006 Coolangatta Estate 
Cabernet Sauvignon 

50ml 

Our speciality 
 

A. Jim Wild’s Greenwell Point Oysters – The citrus flavours of the Semillon are a perfect match for the oysters 
 

B. The Olive Farm’s Kalamata & Manzanillo Olives (Falls Creek, South Nowra) with 
C. Small Cow Farm Fetta (Robertson) 
 

D. Tahitian Local Fish Salad with  - The spiciness of the Verdelho complements spicy seafood dishes 
E. Trusst Cucumber Salsa  (Sussex Inlet)–  
 

F. Trusst Oven Dried Tomatoes (Sussex Inlet)– Chambourcin and tomato work well together  
 

G. Nowra Unicorn Brie with 
H. Coolangatta Estate Almond Bread 
 

I. Highlands Thai Beef Salad with Noodles – The medium bodied Cabernet Sauvignon complements this dish 
 
J. Shoalhaven Heads Bakery Flowerpot Damper 
 

 

$25.00 
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