
Food Allergy Disclaimer
V – Vegetarian / GF – Gluten Free / DF – Dairy Free / NF – Nut Free / NFO – Nut Free Option / VO – Vegan Option Available
Please note that our products either contain or are in kitchens which contain/use the allergens of wheat (gluten), seafood, soymilk and other dairy products, 
tree nuts, egg, sulphite preservatives and peanuts. RiverBank Estate cannot guarantee that any products served on the premises are 100% free of allergens

Larger Plates
Housemade gnocchi, porcini mushroom,  28

chilli, fresh stracciatella, parmesan cheese 

(V,GFO,VO)  

Best paired with Eric Anthony Chardonnay 2019

Braised Murray Valley pork belly, parsnip puree, 35  

fried goat cheese & rocket ravioli, heirloom carrots,

Jerusalem artichoke, Madeira wine sauce (GFO) 

Best paired with Rebellious Tempranillo 2019

Western Australian line caught wild fish of the day,  $ MP 

braised Belgian endive, baby capsicum, purple 

cauliflower, orange & passionfruit gel, brown butter sauce (GF)

Best paired with Rebellious Verdelho 2019

Sides 
Tomato salad with sumac, Persian feta (GF, V) 10

Leaf salad with cos lettuce, radicchio, baby radish 10 

and white vinegar dressing (GF, V, DFO)

Shoe string fries, Sriracha mayo (V, DFO) 10

Onion rings, tartare sauce (V, DFO) 10

Smaller Plates
Warm smoked estate olives  5

Selection of stone baked bread rolls, premium Australian 12
garlic confit, smoked butter, black salt (GFO) 

Grilled octopus, cannellini beans, roasted heirloom 22
tomato, crumbed chorizo, rosemary garlic oil (GF)
Best paired with Rebellious Verdelho 2019

Creamy  ‘burrata’, olive oil poached premium tomato,  24
basil pesto, bread crumb (V, GFO)
Best paired with Rebellious Chenin Blanc 2020

Local beef tenderloin tartare, 64°  free range egg, 19
truffle vinaigrette, potato cracker (GF)
(Our tartare is served in the traditional European style - raw) 

Best paired with Rebellious Grenache 2018

WA Carnarvon baked scallops, dry smoked pork 24
cheek (guanciale), fermented lemon béchamel, 
fresh tarragon
Best paired with Rebellious Chenin Blanc 2020

Half spatchcock, braised gem lettuce, mustard and 19
roasted almond flakes, fresh grated parmesan cheese
Best paired with Rebellious Vermentino 2019

Wholeshell live Wheatbelt yabbies, housemade casarecce,  28
yabbie bisque, lemon confit, chilli emulsion (GFO)
Best paired with Rebellious Rosè 2021

Eggplant and zucchini parmigiana, smoked cheddar  18
cheese, ricotta, capsicum emulsion, fresh basil (V,VO)
Best paired with Eric Anthony Chardonnay 2019

Desserts
Cherry chocolate dome, crystalised dark  16

chocolate, cherry ripe icecream (GF)

Best paired with Eric Anthony Liqueur Shiraz NV

Tiramisu, coffee syrup, RiverBank Tawny, meringue (NF) 15 

Best paired with Eric Anthony Pedro Ximenez NV

Mixed berry and apple crumble, vanilla bean  14

icecream
Best paired with Eric Anthony Liqueur Muscat NV

Affogato - Vanilla ice cream with a shot of coffee,  10

house made biscotti, 

Add your choice of Pedro Ximenez, Liqueur Muscat  14 

or Liqueur Shiraz 30ml

Cheese board 

Selection of  Western Australian and Italian cheeses, served 
with dried fruit, nuts,  preserves                                     For One 24
                                                                                                     

In House Dry Aged Steaks (WA)
Aged 45 to 60 days in our ageing cabinets, on the bone

Served with fermented red bean butter on mushroom & vine 
ripened  tomatoes, crispy polenta, sauce Shiraz (GFO)

Harvey Rose Mallee Sirloin 350g 52
(100 day grain fed, 45day dry aged)

Geraldton Dandaragan Rib Eye 350g  55
(45day dry aged, organic grass-fed) 

Harvey Rose Mallee T-Bone (550g)  $63
(100 day grain fed, 45 day dry age - subject to availability)

Jack Creek Black Angus(NSW)
150 day grain fed, 28 day butcher aged off the bone, Marble Score 3+

Sirloin 250g 59

WX Ranges Valley Wagyu(QLD)
400 day grain fed, 28 day butcher aged, off the bone, Marble Score 5+

Scotch fillet 250g 69

Sirloin 250g 63

Best paired with Eric Anthony Cabernet Sauvignon Malbec 2019,                        

Rebellious Cabernet Franc Zinfandel 2019 or Rebellious BDX + Tempranillo 

2018

From Our Live Fish Tanks 
Served with chenin blanc & roast garlic butter, potato and cous cous 

salad (GF)

Kojonup marron 250g 45

Lancelin live rock lobster 450g 69

Western Australian Snow Crab 220
served with linguine, garden salad, corn and ciabatta

Add Marron to your 
steak for $30Proudly supporting Australian, Western Australian and Swan Valley produce.



RiverBank Estate Awards
Awarded Best Small Wine Producer of 2019 by Ray Jordan

Awarded Swan Valley’s Best Small Cellar Door 2019 by Peter Forrestal

Awarded Gold Plate for 2016, 2017, 2018 & 2019 Restaurant within a 

Winery

Awarded 2019 Gold Plate Hall of Fame Prix D’Honnuer

Did You Know...
RiverBank Estate Winery shares the same name as our next door neighbour,  RiverBank Detention Centre, 

for juvenile boys since 1960. Famous rock legend, Bon Scott from ACDC, was jailed there for stealing petrol 

amongst many other boys who eventually turned their life around to become 

successful.  

This  local heritage influenced our On The Run and Rebellious labels.

To learn more, head to our website - riverbankestate.com.au

Would you enjoy our wines delivered directly to your door?

Talk to our friendly staff to join our Wine Club for exclusive 

events, wine specials and discounts. 

Free delivery and no joining fees. 

For the latest news sign up to our newsletter.

Scan here and sign up: 


