
 

 

 

 

 

 

 

On arrival - a 45min personalised and educational wine tasting including all 3 

tiers of Mills Reef wines. 

 

You will then be served lunch accompanied by the sounds of local musicians 

in the Winery’s Restaurant.  You will be offered a “wine paddle” (tasting 

flight of 4 wines) or if you prefer – a glass of wine of your choice from the 

Restaurant Wine List. 

 

 

MENU 
 

Fresh bread served with Dukkah, avocado oil, tapenade & pesto 

 

 

CHOICE OF MAINS 
 

Mills Reef Classic Fish & Chips 

Market-fresh fish lightly crumbed in panko and macadamia-nuts served with 
salad and fries 

Chilli chicken with lemongrass, cashew nuts, coriander, snow peas and 
capsicum 

Summer vegetable and pine-nut strudel with olives, sun-dried tomatoes & 
feta servedon a tomato and basil concassé 

Warm lamb salad - medium rare lamb rump with salad greens, fresh pear, 
walnuts, Kikorangi and walderberry syrup 

Chef’s homemade pie with fries and salad 

   
DESSERT 
 

Mills Reef’s famous “ode to the mighty lemon” – a burnt lemon cream, lemon 
& chocolate tart & lemon confit ice-cream dessert served with espresso style 
coffee of your choice.   
 

 

 

 


