MENUS
www.lovedalelonglunch.com.au

The Lovedale Long Lunch is a progressive
style lunch where seven Lovedale
wineries team up with local Hunter Valley
restaurants for a weekend of
exceptional wine, gourmet food
and live entertainment.
Food and wine lovers are invited to wine
and dine across Lovedale’s finest wineries
over the third weekend in May each year.

113 Wilderness Rd Lovedale 4058 3088

www.saltireestate.com.au

r EMERSON’S

r HUnters quarter

LUNCH

LUNCH

Southern-style fried chicken with blackened corn
on coleslaw and Sriracha aioli

SEMILLON
Cajun BBQ pork loin, crackling and warm potato with
caramelised onion salad and Emerson’s apple relish

GRENACHE

10am-4pm

Dessert
Chocolate curd, sweet pastry crumble with
whipped Bailey’s Cream

The Lovedale Long Lunch reserves the right to change wines and
menus without notice according to availability. Recommended
wine matches are not included in the event packages.

12 Wilderness Rd Lovedale 4930 9888 www.wandin.com.au

Cheese

Hunter Valley Binnorie cheese plate
with pear jam and poppy seed Lavosh

132 Lovedale Rd Lovedale

4990 4526

www.allandalewinery.com.au

r WANDIN

r YELLOW BILLY

LUNCH

LUNCH

Flame-grilled Portuguese chicken with warm roasted
vegetable, Israeli cous cous salad and chipotle mayonnaise

Local pork and fennel ragu, Orecchiette pasta,
parmesan and crackling crumb

RoSé

CHARDONNAY

Smokey braised Angus brisket with miso carrot purée,
Kimchi coleslaw and puffed grains (GF)

RED BLEND

Dessert

Smashed meringue with
blackberry, rhubarb and citrus curd

Cheese

Cheese plate of Aged Cheddar and Brie with
quince gel, muscatels and Lavosh crackers

162 Wilderness Rd Lovedale 4930 7611 www.sandalyn.com.au

Tomato braised lamb shank, risotto Milanese,
orange and oregano gremolata

SHIRAZ

Dessert
Flourless chocolate cake, whipped ricotta cream,
Allandale red wine reduction

Cheese
Duo of cheese, Brie and Cheddar
with fig jam and poppy seed Lavosh

Corn-fed confit chicken, barley, Winter vegetables
and lemon thyme ragout

SEMILLON-VERDELHO
Roasted grain-fed beef, wild mushroom, Kipfler potato
frittata and caramelised onion jus

SHIRAZ

477 Lovedale Rd Lovedale

Cheese

Binnorie Jersey Brie with spiced fruit compote
and assorted wafers

438 Wilderness Rd Lovedale 4998 7734 www.emmascottage.com.au

r AMANDA’S ON THE EDGE
LUNCH
Aromatic Sri Lankan chicken curry, steamed jasmine
rice, mango chutney and chilli sambal (GF)

PHOEBE SEMILLON-VERDELHO
Ocean caught salmon fillet, pea and leek risotto
with Champagne butter sauce (GF)

ROSÉ

Dessert
Warm Belgian chocolate fudge brownie, chocolate sauce,
salted caramel candied walnuts and whipped cream

Cheese
Brie and Aged Cheddar,
spiced pear paste and Lavosh

www.tatlerwines.com

r TATLER TAPAS RESTAURANT
LUNCH

Wild Atlantic Salmon, drizzled with olive oil, lemon and
herbs with asparagus spears and a side of potato salad

CHARDONNAY
Marinated lamb kebabs topped with tzatziki
and a side of potato salad

SHIRAZ

Dessert

Pina colada parfait, white chocolate crumb,
wild strawberry coulis

4930 9139

Dessert

Warm sticky date pudding, served with
butterscotch sauce and vanilla bean ice cream

Cheese

Duo of cheeses with Spanish quince paste,
walnuts and crackers

701 Lovedale Rd Lovedale

4930 7113

www.gartelmann.com.au

r THE DECK CAFE
LUNCH
Wood-smoked salmon on arancini
with tomato, fennel, olive and caper salsa

JESSICA VERDELHO
Spanish pulled pork on spiced white bean and chorizo
cassoulet with honey and cumin yoghurt

WILHELM SHIRAZ

Dessert
Caramel salted peanut chocolate tart with nougat

Cheese
Brie, Cheddar and Blue cheeses
with crackers and fig and date walnut roll

