Tulloch vs the World

16.04.26 @ 6.00PM A
Urban Restaurant & Wine Bar, 155.0 PP TULLOCIH

Oyster
Prosecco mignonette
2024 Tulloch ‘Cellar Door Release’ Prosecco
King Valley, SA
VS
NV Cantina Trevigiana, Prosecco DOC
Veneto, IT

Wordof VWi

Gravalax
Mustard & dill sauce
2025 Tulloch ‘Cellar Door Release’ Pinot Gris
Orange, NSW
VS
2023 Trinity Hill ‘Hawke's Bay' Pinot Gris
Hawke's Bay, NZ

Pierogi
Potato & cheese dumpling, onion puree, crispy bacon
2025 Tulloch 'EM’ Chardonnay
Hunter Valley, NSW
VS
2023 Constitution Road, Chardonnay
Western Cape, ZA

Duck spring roll
PX & cherry reduction
2024 Tulloch ‘Cellar Door Release’ Barbera
Hilltops, NSW
VS
2024 La Bollina ‘Minetta’ Barbera DOC
Piemonte, IT

Thor’s Hammer
6 hour braised beef shank, potato pancake, buttered greens
2022 Tulloch ‘Private Bin Pokolbin Dry Red’ Shiraz
Hunter Valley, NSW
VS
2022 Domaine Combier 'Cuveée L' Crozes-Hermitage AOP, Syrah
Rhone Valley, FR

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs.
U[‘bon Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food
Restaurant & Wino Bar will be allergen free. Visa and Mastercard incur 0.9% surcharge. American express incur 1.9% surcharge.




