
PROSCIUTTO WRAPPED CHICKEN  45
stuffed with herb ricotta, creamy polenta,

fresh garden greens, sundried tomato, capers

pairs with Hester Creek Pinot Gris

PAN-SEARED DUCK BREAST  46
pearl cous cous, cherry tomatoes, garden kale,

baby root vegetables & celery salad, fresh oregano dressing 

pairs with Hester Creek GSM

CIOPPINO  39
prawns, sausage, fresh fish, summer vegetables,

tomato seafood broth, toasted focaccia

pairs with Hester Creek Old Vine Merlot

Starters
SOUP  14

smoked tomato corn bisque, 
chorizo corn relish, basil  

CAESAR SALAD  20
romaine, crumbled bacon, kale chips, 
cured egg yolk, parmesan, focaccia  

add prawns + 13

pairs with Hester Creek Old Vine Pinot Blanc

POTATO BRAVAS  24
hand-crafted fennel pork sausage, 

local roasted potatoes, forno roasted tomato sauce,
grilled artichokes, basil, parmesan, toasted focaccia

pairs with Hester Creek Syrah  

SCALLOP PRAWN MOUSSE  26
hand crafted cavatelli carbonara 

pairs with Hester Creek Old Vine Pinot Blanc

SEASONAL BURRATA  $MP
daily changing, focaccia

POTATO TRUFFLE PIZZA  25
 thin sliced potato, garlic oil, mozzarella, 

parmesan, chili flakes, truffle aioli, arugula 
add prosciutto + 13

pairs with Hester Creek Chardonnay

Antipasti
TASTING BOARD  34

 2 charcuterie meats, 2 cheeses, paired condiments, 
pickles, warm bread, crackers, aged balsamic vinegar, 

olive oil, compound butter 

pairs with Hester Creek Rosé Cabernet Franc

TAPAS  17
always changing dish 

paired with one 3oz glass of wine

CRISPY POLENTA FRIES  17
lemon salt, buttermilk aioli, marinara dip

pairs with Hester Creek Pinot Gris

LEMON GARLIC PRAWNS  18
butter, white wine, lemon, arugula

pairs with Hester Creek Old Vine Pinot Blanc

SMOKED BEET HUMMUS  20
smoked beet, chickpea, almond, blue cheese, 
honey, seeds, flake salt with bread & crackers

pairs with Hester Creek Chardonnay

SEASONAL FISH  $MP
summer vegetables, hand rolled gnocchi,  

romesco

ask for server for wine pairing option

SUMMER VEGETABLE CANNELLONI  34
forno roasted tomato sauce, mozzarella,

herb bread crumb 

pairs with Hester Creek Old Vine Cabernet Franc

WILD MUSHROOM RISOTTO  31
 crisp kale, confit garlic, herbs

add prawns + 13  

pairs with Hester Creek Chardonnay

10 OZ SMOKED STRIPLOIN   56
olive oil whipped potato, 

forno roasted summer vegetables 

pairs with Hester Creek The Judge

vegetarian and gluten-free 
options available

Chef Adair Scott       Sous Chef Roy Johnson

Welcome to Terrafina at Hester Creek

Mains

take Terrafina home - ask about our selection 
of chef created dishes for you to take home


