The Shed @ Terindah - Menu
Welcome to the Bellarine’s most beautiful boutique venue!
Terindah Estate is family owned & operated by the Slattery family.
Their vision was to create a boutique winery & dining venue with
uninterrupted views, award-winning wines, delicious food & stunning
architectural event spaces for weddings, conferences & private events.
The Terindah kitchen philosophy is based on sourcing the highest quality
seasonal produce from our local region & embracing sustainable
techniques to produce unique & distinctive flavours.
This menu is designed to complement our estate made wines - please
ask a member of our team for the ideal wine to match your chosen meal.
For a more substantial lunch, we encourage you to entice
your palate & sample more than one dish!
As per its name, Terindah is Indonesian for ‘most beautiful’.
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BEERS

DAYLESFORD & HEPBURN
MINERAL SPRINGS

.

Organic Brewed Ginger Beer

6

Prickly Moses Otway Light

10

Organic Cola

6

Prickly Moses Red Ale

10

Organic Lemonade

6

Prickly Moses Summer Ale

10

Organic Lemon, Lime & Bitters

6

Endless Apple Cider

10

Endless Pear Cider

10

Sparkling Mineral Water
Pink Grapefruit

6

Orange & Passionfruit

6

Sparkling Natural Mineral Water
300 ml
750 ml

6
9.5

Orange Juice

6

Apple Juice

6

Thank you for understanding that we are unable to split table bills

20% surcharge applies on all public holidays
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Estate Made Wines

Sparkling & White Wines
2018 Terindah Estate Blanc de Blanc
Typical aromas of sourdough alongside refreshing orange zest. Mellow notes of Pink
Lady apple brighten up the front palate. Mid-palate is clean and dry showcasing delicate
bead, with notes of lemon pith and nutmeg. Rich and creamy finish with lingering yeasty
characters.

2021 Terindah Estate Pinot Gris
Very light straw in colour with an ever so slight bronze hue. Notes of orange blossom
and honey due can be seen with hints of toasted nougat. The front palate is bright and
lively with a soft lime citrus line providing zest and vibrancy. Gentle phenolics hold the
mid palate allowing for subtle oak flavours to linger. the slight level of residual sugar
balances the acid on the finish wonderfully and leaves you looking for the next sip.

2021 Terindah Estate Chardonnay
Straw in colour this wine was fermented in french oak hogs heads using indigenous
yeast. Caramelised almond notes pair with guava giving an inviting first impression.
Background buttery characters are indicative of partial malolactic fermentation and a
slight throw back to chardonnay's of another time and trend. The palate is zesty lemon
with apple custard and a clean line of acidity. There is a gentle phenolic weight that
allows for lingering flavour development. The oak has integrated well with primary fruit
flavours giving a soft, round finish.

2021 Terindah Estate Rosé
Light salmon in colour this varietal rosé exhibits strawberry cream and watermelon
aromas with background notes of almond nougat. Zesty and cherry fruit flavours
awaken the palate, elements of lees contact and the small portion of barrel
fermentation give weight and substance to the mid palate. The acid line provides length

14 G
55 B

11 G
39 B

12 G
46 B

11 G
39 B
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Estate Made Wines

Red Wines
2019 Terindah Estate Pinot Noir
Clear crimson colour. Lifted floral aromas of rose petal, freesias , bright cherry fruit with bouquet
of clove spice and vanilla bean oak. Elegant vibrant palate hints of cherry, strawberry fruit
flavours with complex mushroom, forest floor characters on length. Tight acidity gives the wine
great ageing potential.

2019 Terindah Estate Zinfandel
Deep violet in colour, this wine exhibits aromas of cassis, ripe plum with an influence of vanilla
bean and summer dry hay. On the palate this medium bodied red displays rich primary fruit
flavours along with white pepper and dark cherry, and undertones of clove and ginger. Midpalate is characterised by smooth fine tannins expressing the small percentage of new oak used.
Its velvety tannins paired with pleasant acidity add a positive finish to this cheerful red.

2019 Terindah Estate Shiraz
Displaying deep magenta and purple hues, this Shiraz exhibits rich aromas of rich blood plum,
alongside cacao, spiced chocolate and white pepper. The intense front palate leads onto a
wonderfully savoury mid palate. The tannin structure is firm but fine, and presents a rich and
long finish. This cool climate Shiraz has great cellaring potential.

13 G
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Lunch in The Shed
SHARED
Terindah Mixed Charcuterie (GF available)

41

Selection of cured meats, pickled vegetables and seasonal produce

Terindah Mixed Cheese Board (GF available)

34

Selection of regional Victorian cheese, quince paste
Trio of Dips (GF available)

18

Please ask our friendly team for our daily dip selection
SMALL DISHES
Roasted eggplant, pomegranate, minted yoghurt, hazelnut, sumac (gf, vg)

18

Char-grilled half quail, braised green lentils, radicchio, goat curd, jus (gf, df)

18

Grilled lamb ribs, tzatziki, toasted pistachio buckwheat, sumac (gf)

19

Grilled octopus, celeriac puree with dill, caper, potato crisp, shallot (gf)

20

Kataifi wrapped prawns, red pepper harissa, cucumber and fresh herbs

22

Vegan (v)

Dairy Free (df)

Vegetarian (vg)

Gluten Free (gf)

Thank you for understanding that we are unable to split table bills

20% surcharge applies on all public holidays
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Lunch in The Shed
LARGER DISHES
Hand rolled potato gnocchi, Swiss mushroom, parmesan, pea, porcini cream (vg) 28
Pan roasted barramundi, carrot ginger puree and shaved fennel (gf, df)

34

Roasted pork belly with potato fondant, jus, apple and sauerkraut (gf, df)

36

Slow braised lamb shank, pomme puree, red wine jus & minted peas (gf)

39

SIDES
Chef’s Garden Salad (v)

10

Potato chips, garlic herb salt (v)

12

Cauliflower, almond, sumac, cranberry, chard, turmeric (v, gf)

12

Vegan (v)

Dairy Free (df)

Vegetarian (vg)

Gluten Free (gf)

Thank you for understanding that we are unable to split table bills

20% surcharge applies on all public holidays
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Lunch & Dinner in The Shed
LITTLE PEOPLE
UNDER TWELVE YEARS OLD
Roast chicken and chips

12

Fish goujons with chips & salad

12

Salt and pepper calamari and chips

12

Gnocchi Bolognese

12

Vanilla Ice Cream

8

Thank you for understanding that we are unable to split table bills

20% surcharge applies on all public holidays
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DESSERTS
Chocolate nemesis, mousse and honeycomb (gf)

14

Apple cheese cake with caramel ganache and butter biscuit crumb

14

Spanish style churros with cinnamon and warm chocolate sauce

14

Terindah Mixed Cheese Board (GF available)

34

Selection of regional Victorian cheese, quince paste
HOT BEVERAGES
Coffee

4.5

Hot Chocolate

5

Chai Latte

5

Oriental Teahouse Teas

4.5

Kahlua Affogato

12

Thank you for understanding that we are unable to split table bills

20% surcharge applies on all public holidays
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Theme Nights & Cooking Classes at Terindah Estate
Christmas in July

Saturday 9th July @ 6.30pm

French Cooking Class

Thursday 21st July @ 5.30 pm

Italian Night

Saturday 13th August @ 6.30pm

Spanish Cooking Class

Thursday 25th August @ 5.30pm

Texan BBQ Night

Saturday 10th September @ 6.30pm

Simple Seafood Cooking Class

Thursday 22nd September @ 5.30pm

Mexican Night

Saturday 8th October @ 6.30pm

Greek Night

Saturday 12th November @ 6.30pm

Peter’s Odyssey
Tram Bar
Not ready to leave just yet?

Terindah Estate recently launched ‘Peter’s
Odyssey’ Tram Bar.
The Tram Bar is available for drinks and
platters on weekends from 12-5pm.

To book please call 5251 5536 or email events@terindahestate.com

Terindah Estate Wine Club
Become a member to receive a regular supply of our handcrafted wines delivered directly to your door each season.
Our wines are estate-grown, hand-harvested and made on-site in our winery. Low rainfall, cool winds across the
bay and a cool climate ensures complex wines with real character.

Wine Club Member Benefits


Be the first to enjoy new release wines as well as the many other member benefits



Your favourite Terindah wines conveniently delivered quarterly for an
exclusive member only price.



Free delivery to all cities Australia-wide



An additional 15% of cellar door wine purchases all-year-round.



10% of your bill each time you dine in The Shed @ Terindah



Priority notification of new release wine and Terindah food and wine
events



Exclusive museum wine offers (not available to the general public)

Terindah has to offer



No joining fee

Get your membership

We’d love you to join us
and experience all that

application and join today!
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