
Mains
6 OZ RIBEYE ON FOCACCIA  32

chorizo jam, fresh greens, smokehouse cheddar,
mustard pickles, with soup  

sub caesar salad + 3

pairs with Hester Creek The Judge

CHICKEN PARMESAN SANDWICH  26
panko crusted chicken thigh, forno tomato sauce, 

mozzarella, arugula, basil purée, with soup  

sub caesar salad + 3
add warm marinara for dipping + 2

pairs with Hester Creek Pinot Gris

GNOCCHI  27
farm fresh vegetables, soft herbs,

pickled walnuts, romesco   

add crispy chicken or prawns + 12

pairs with Hester Creek Old Vine Cabernet Franc

LIMONE RICOLLI   31
with prawns & fresh fish

tomato vodka sauce, fresh herbs

pairs with Hester Creek Character White

MUSHROOM LINGUINI   29
mixed wild mushrooms, red wine,

fresh dill, pancetta crisp 

pairs with Hester Creek Old Vine Merlot

Forno Pizza
POTATO TRUFFLE  26

thin sliced potato, garlic oil, mozzarella, 
parmesan, chili flakes, truffle aioli, arugula 

pairs with Hester Creek Chardonnay

SZEGEDY SALAMI  27
forno tomato sauce, mozzarella, 

parmesan, chili oil  

pairs with Hester Creek Syrah

CHORIZO BRIE  29
roasted red pepper sauce, mozzarella, 

pickled red onion, fresh herbs, fermented honey 

pairs with Hester Creek Old Vine Merlot

Antipasti
TASTING BOARD  34

 2 charcuterie meats, 2 cheeses, pickles,
paired condiments, warm bread, crackers, olive oil, 

aged balsamic vinegar, compound butter  

pairs with Hester Creek Rosé Cabernet Franc

FILO WRAPPED FETA  20
fresh peas, olive oil poached cherry tomatoes,  

basil purée, pickled shallot, seed crisps 

pairs with Hester Creek SV Cabernet Merlot

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

pairs with Hester Creek Chardonnay

FORNO ROASTED OLIVES  13
sundried tomato, caper berries, 

orange peel, chili, fennel  

LEMON GARLIC PRAWNS  17
butter, white wine, lemon, arugula

pairs with Hester Creek Pinot Gris   

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

Starters
SOUP  13

ask your server for chef’s daily creation 

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

add crispy chicken or prawns + 12

pairs with Hester Creek Old Vine Pinot Blanc

SEASONAL BURRATA  $MP
daily changing, focaccia

OCTOPUS PUTANESCA  24
fresh herbs, toasted focaccia

pairs with Hester Creek SV Cabernet Merlot

PLOT TWIST FARMS’ GREENS  25
fermented honey balsamic dressing, 

enhanced with daily changing seasonal ingredients 

add crispy chicken or prawns + 12

pairs with Hester Creek Pinot Gris

Chef Adair Scott                   Sous Chef Roy Johnson

Welcome to Terrafina at Hester Creek

vegetarian & gluten-free options available


