
Our Story

We found our roots in Diggers Rest in August 1994, 
with beaming smiles, big dreams and grand plans.
We couldn’t have guessed that our persistence 
and hard work would have led us to achieve those 
ambitious plans that were dreamt up so long ago.

 
With little to no experience in farming, we planted 
our first vines in 2000. Of course we thought it 
would be easy, but we soon learnt that things are 
easier said than done. Mistakes have been made 
and lessons have been learnt, but over the years we 
have grown to now produce award winning wine, 

which we are so proud of.
 

Our first picking with family and friends in 2006 is 
a treasured memory that led us to the first bottling 

here on the Estate.

We hope you find Russo Estate to be a home away 
from home and we would like to welcome you all 

to our family.

Kindest regards,

Joe & Rita Russo



*V = vegetarian   GF = gluten free   DF = dairy free   VG = vegan

Entrée
Crispy Beef Cheek   GF, DF 19
mixed Asian salad, sriracha dressing 

Confit Prawns   DF 18
heirloom tomato, pineapple mango salsa, prawn crackers  

Beetroot Salad    14
goats cheese, shallots, avocado, broad bean, baby herbs 

Freekah Salad  V, DF    12
cucumber, avocado, spring onion, pomegranate, fresh herbs, lemon dressing 

Hervey Bay Scallops   21
garlic parmesan sauce, herb crumb 

Calamari   GF  16
comeback sauce, pickled slaw, lemon 

Tasmanian Oysters   

Natural  GF, DF 4 each 
red wine vinegar, shallots 

Rockefeller  4.5 each 
spinach, parsley, tobasco, lime, brioche 

Kilpatrick  DF  5 each 
bacon, shallots, Worcestershire sauce, red wine 

Chargrilled Turkish Flat Bread and Dips  GF   16

Russo Shared Plate for Two 34

Charcuterie Board 28
cured meats, cornichons, pickles, flat bread 
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Main
Coral Trout 42
potato gnocchi, sea asparagus, tempura prawn, pumpkin, ginger sauce

Green Curry Salmon  GF        39
coconut miso rice, bok choy, sriracha honey aioli, mango avocado salsa 

Seafood Linguini       38
mixed seafood, white wine, chilli, garlic olive oil, grilled chorizo 

BBQ Pork Ribs      32
beer battered onion rings, pickled slaw, jalapenos, chilli peanuts, coriander 
(GF option available) 

Baked Potato Gnocchi  V 28
Napoli sauce, fior di latte, broad beans, spinach, basil 

Trio of Chicken 34
twice cooked chicken breast with forest mushroom, spinach  
and chicken pithivier with chicken and chorizo jam

Navarin of Lamb  DF        42
artichoke chips, freekeh, parsley oil, lamb juices 

Angel Bowl   V, DF, VG       26
grains, legumes, vegetables, nuts, leafy greens, tahini lemon dressing  

Barramundi   GF       38
crispy skin, mussel white wine vinaigrette, wilted cos, purple heirloom carrots 
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Paddock to Plate
Steaks served with triple cooked fat chips and leaf garnish 
Porterhouse 300g Grain Fed  GF    42
Rib Eye 350g Grass Fed  GF    45
Eye Fillet 250g Grain Fed  GF    49 

Dishes to Share
Shared dishes served with chefs’ choice of condiments, salads, potatoes 
Tomahawk 1.5kg   95
Whole Roast Duck   80

Sides
Char grilled broccolini  GF, DF 8
olive oil, chilli, sea salt

Triple cooked fat chips  GF        8.5
paprika salt, aioli  

Wok Fried Greens  GF, DF 8
Seasonal greens, olive oil, butter, sea salt

Panzanella Salad        7.5
Salsa Verde dressing, croutons, mixed salads, fresh herbs 
   
Roast Pumpkin        8.5
labne, chilli, spring onion and coriander  

Roast Cocktail Potatoes  DF, GF 8.5
rosemary, sea salt 

Chopped Garden Salad   GF, DF       6
lemon and mustard dressing 
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Our Feed Me
Chef’s choice designed to showcase the very best of our cuisine. 

entrées / mains / desserts - shared plates  

Entire table must partake in the feed me option, minimum two people   |   70pp

Dessert
Banana Tarte Tatin 16
butterscotch, banana candy, chocolate ice cream

Trio of Sorbet  GF, DF 16
summer fruits, pineapple meringue, strawberry coulis

Sticky Red Date Pudding 15
cinnamon sugar and chocolate dipping sauce

Vanilla Panna Cotta  GF 14
berry compot, honeycomb, passion fruit

Chocolate Raspberry and Walnut Torte  GF 15
raspberry sorbet 

Pineapple and Passion Fruit Cheesecake 15
cream cheese, pineapple, passion fruit coulis, sorbet, crunchy nut 

Cheese Board 28
three cheeses, quince, lavosh, grapes, oatcakes, fruit bread

Selection of teas and coffee 
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