
SADDLER’S CREEK: WINE OVER T IME

FIRST
Porcini mushroom risotto 

miso, cripy enoki, grana padano (v/gf)

Sunday 29.03.26
12.30pm - 4.00pm

135.00 PP

1998 Saddler’s Creek ‘Classic Hunter’ Semillon
2003 Saddler’s Creek ‘Classic Hunter’ Semillon

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. 
Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food
will be allergen free. Visa and Mastercard incur 0.9% surcharge. American express incur 1.9% surcharge.
Sundays incur 10% Surcharge, Public holidays incur 15% Surcharge

ON ARRIVAL
House-made focaccia 

confit garlic & rosemary, local olive oil & aged balsamic (veg)

2008 Saddler’s Creek ‘Classic Hunter’ Semillon

SECOND
Chicken Kiev 

cauliflower puree, buttered greens, salsa verde (gf)
2003 Saddler’s Creek ‘Reserve’ Chardonnay
2009 Saddler’s Creek ‘Reserve’ Chardonnay
2012 Saddler’s Creek ‘Reserve’ Chardonnay

THIRD
Cheese selection

aged Comté, 3 month Manchego, Cashel blue, house-made jam & crackers
2002 Saddler’s Creek ‘Bluegrass’ Cabernet Sauvignon
2008 Saddler’s Creek ‘Bluegrass’ Cabernet Sauvignon
2012 Saddler’s Creek ‘Bluegrass’ Cabernet Sauvignon

Urban Restaurant & Wine Bar + Tims World of Wine presents


