
 

 

 
 

 
Oakdene 4-Course  

Regional Tasting Menu  
95/person 

Our tasting menu is designed to showcase the Bellarine Peninsula and the 
surrounding districts wide variety of fresh produce within the season. Each 

course is matched with a tasting pour of Oakdene Estate grown wines 
 

1st  
Beetroot + Goats Cheese Salad, Peach, Saltbush, Rye 

Oakdene 2015 ‘Yvette’ Sparkling  
 

2nd  
Hiramasa Kingfish Sashimi, Ponzu Vinegar, Black Garlic, Cumquat 

Oakdene 2017 ‘Jessica’ Sauvignon  
 

3rd  
Black Angus Beef, Potato + Onion Terrine 

Oakdene Museum Wine 
 

Sweet 
Dark Chocolate Marquis, Honeycomb, Raspberry, Mint  

2018 Late Harvest Riesling 
 

or 
 

Savoury 
Chef’s Cheese Selection 

Marty’s Muscat 
Produced by Marty on the Bellarine Peninsula 

 
 

 

  


