Wine Cruise Menus




Swan Valley Wine Cruise

Lunch Menu

/_—

Share Board

Warm rustic bun v/nf
Minted lamb cutlet, smoked sea flakes gf/df/nF
Tandoori chicken skewer gf/df/nf
Beetroot & fetta arancini v/nf
Raw salmon nigiri gf/df/nf
Sliced cacciatore & prosciutto gf/df/nf
WA garlic banana prawns, citrus chilli butter gf/nf
Caprese salad skewer v/gf/nf

Rock melon & Medjool date ve/gf/nf

V - vegetarian | ve - vegan | gf - gluten free | nf - nut free | dF - dairy free | 0 - option

*there may be trace amounts of allergens on any menu item as we prepare other dishes that
contain gluten, nuts and seafood in our kitchen.

This is a sample menvu, items are subject to change.



Swan Valley Wine Cruise

Lunch Menu

/_—

Gluten Free Board

Warm rustic bun ve/gf/nf
Minted lamb cutlet, smoked sea flakes gf/df/nF

Tandoori chicken skewer gf/df/nf

Roasted tomato arancini ve/gf/nf
Raw salmon nigiri gf/df/nf

Sliced cacciatore & prosciutto gf/df/nf
WA garlic banana prawns, citrus chilli butter gf/nf
Caprese salad skewer v/gf/nf

Rock melon & Medjool date ve/gf/nf

V - vegetarian | ve - vegan | gf - gluten free | nf - nut free | dF - dairy free | 0 - option

*there may be trace amounts of allergens on any menu item as we prepare other dishes that
contain gluten, nuts and seafood in our kitchen.

This is a sample menvu, items are subject to change.



Swan Valley Wine Cruise

Lunch Menu
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Vegetarian Board

Warm rustic bun v/nf
Honey soy & sesame mushroom skewer ve/gf/nf
Tandoori cauliflower & roasted cashew ve/gf
Beetroot & feta arancini v/gf/nf
Ratatouille & hummus tartlet ve/nf
Egg nigiri v/gf/df/nf
Tempura Moroccan pumpkin flower ve/nf
Caprese salad skewer v/gf/nf

Rock melon & Medjool date ve/gf/nf

V - vegetarian | ve - vegan | gf - gluten free | nf - nut free | dF - dairy free | 0 - option

*there may be trace amounts of allergens on any menu item as we prepare other dishes that
contain gluten, nuts and seafood in our kitchen.

This is a sample menvu, items are subject to change.



Swan Valley Wine Cruise

Lunch Menu
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Vegan Board

Warm rustic bun ve/gf/nf
Honey soy & sesame mushroom skewer v/gf/nf
Tandoori cauliflower & roasted cashew ve/gf

Roasted tomato arancini ve/gf/nf

Ratatouille & hummus tartlet ve/nf
Wakame nigiri ve/gf/df/nf

Tempura Moroccan pumpkin flower ve/nf
Greek salad skewer ve/gf/nf

Rock melon & Medjool date ve/gf/nf

V - vegetarian | ve - vegan | gf - gluten free | nf - nut free | dF - dairy free | 0 - option

*there may be trace amounts of allergens on any menu item as we prepare other dishes that
contain gluten, nuts and seafood in our kitchen.

This is a sample menvu, items are subject to change.



