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			Country's Most Loved!
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					We Are Locally Crafted Food & Wine Serving Since 1998.
				

								Scenic rim wines serve most delicious food in town. Our chefs are highly qualified and staff is trained to a high level. We provide best environment with possible facilities. 

							

		

				

				

				
				
					
			
						
						
									
							
						More About Us
		
					
		

				

				

						

					

		

								

					

		
						

					

		

				
			
							
						
				
					
										[image: ]											

				

				

						

					

		

				
			
							
						
				
					
						
				
					Hours
				

								Monday - Saturday | 9AM - 1PM
Saturday - Sunday | 9AM - 4AM
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					Quality Ingredients, Tasty Meals
				

							

		

				

				

						

					

		

				
			
							
								

					

		

								

					

		
				
						
							
					
			
							
								

					

		

								

					

		
				
							

							
							
					
			
							
						
						
							
					
			
							
						
				
			Ham and Fontina
Roasted eggplant spread, marinated tomatoes.


		

				

				
				
					
			
						
		

				

				

				
				
			$10.5
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			Chicken Italiano
Spicy chicken, Basil leaves, Fried lentils 


		

				

				
				
					
			
						
		

				

				

				
				
			$11
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			Spaghetti Delle
Cherry tomatoes, green olives, mushrooms, red pepper flakes
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			Crumbled Sausage
Field mushrooms, red onion, olive oil, sausages


		

				

				
				
					
			
						
		

				

				

				
				
			$12.5
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			Baked Meatballs
Our handmade meatballs baked in savory marinara with melted cheese


		

				

				
				
					
			
						
		

				

				

				
				
			$20.5
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			Wednesdays Means
		

				

				
				
					
						
				
					Happy Hours!
				

							

		

				

				

				
				
					
						
				
					Half Price Bottles of Wine and Six Tasty Lunches for $9
				

								Good Food | Good Wine is our slogan with best offers in town for our delightful customers. Our values encourage our customer to spend more time with us and enjoy food and wine with best reasonable price.
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			[image: ]"i love their restaurant environment and food they cook delicious food".
- Shamika Smith


		

				

						

					

		

								

					

		
						

					

		

				
			
					

							
						
				
			[image: ]"I am happy to have scenic rim wines in our town they are simply best with their tasty meals."
- Jose Hatts


		

				

				
				
			[image: ]"I recommend scenic rim wines to everyone i mostly prefers to go there for spending quality time"
- Monica Tata
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February 18, 2024Cuisine / FoodIntroduction
The rich golden hue, the distinct aroma, and the velvety texture – of olive oil, a staple of Mediterranean cuisine, have long been hailed as the secret ingredient behind its extraordinary flavors. From drizzling over salads to sautéing vegetables, olive oil adds depth and complexity to countless dishes. In this blog post, we will explore the wonders of olive oil, its health benefits, its significance in Mediterranean cuisine, and the advantages of buying olive oil in bulk. Prepare to unlock the Mediterranean secret and elevate your culinary creations to a new level of deliciousness.
Why Olive Oil Is So Good
Olive oil is more than just a cooking oil; it is a powerhouse of health and culinary benefits. Made from the squeezed fruit of the olive tree, olive oil is rich in monounsaturated fats, which contribute to heart health, reduce inflammation, and lower the risk of chronic diseases. Besides its nutritional value, olive oil adds a distinct flavor profile to dishes. Whether you are tossing a simple salad or creating a complex sauce, olive oil provides a robust essence that enhances the overall taste. Its smoothness also makes it an ideal ingredient for marinades, dips, and dressings.
Health Benefits of Olive Oil
Research has shown that incorporating olive oil into your diet can have numerous health benefits. The monounsaturated fats found in olive oil help reduce bad cholesterol levels and promote the production of good cholesterol, thus improving heart health. The antioxidants present in olive oil, including vitamin E and polyphenols, have anti-inflammatory properties that protect against chronic diseases like cancer. Furthermore, olive oil aids in digestion, supports brain health and contributes to weight management. By incorporating olive oil into your culinary creations, you are not just enhancing the taste but also boosting your overall well-being.
Olive Oil Use in Mediterranean Cuisine
Mediterranean cuisine, well-known for its emphasis on fresh ingredients and bold flavors, heavily relies on olive oil as a foundational component. Used in both raw and cooked forms, olive oil brings out the best in Mediterranean dishes. From the renowned Greek salad dressed with olive oil and fresh herbs to Italian pasta dishes shimmering with olive oil-infused sauces, the diversity of Mediterranean cuisine is incomplete without the golden elixir. Olive oil is also a key element in classic Mediterranean recipes like hummus, tapenade, and pesto. Its fruity, herbal, and sometimes peppery notes add depth and complexity, elevating every bite.
Adding Olive Oil to Your Culinary Creations
Incorporating olive oil into your culinary creations doesn’t have to be limited to Mediterranean dishes. Its versatility extends across various cuisines and dishes. Use olive oil in salad dressings, marinades for grilled meats and vegetables, and even in baking recipes. Replace butter with olive oil in cakes and bread for a moist and flavorful result. Drizzle a generous amount of olive oil over roasted vegetables to bring out their natural sweetness. The possibilities are endless, and experimenting with olive oil will open up a whole new world of flavors and textures in your cooking.
Buying Bulk Olive Oil
Buying olive oil in bulk offers several advantages for enthusiasts of Mediterranean cuisine. Firstly, it allows you to immerse yourself in the Mediterranean culinary experience without worrying about frequently running out of olive oil. Bulk purchases often come at a discounted price, enabling you to save money in the long run. Furthermore, buying in larger quantities reduces packaging waste, making it an eco-friendly choice. When you buy bulk olive oil, opt for reputable suppliers who guarantee quality, as authenticity is crucial to ensure you are getting genuine extra virgin olive oil.
Best Ways to Store Bulk Olive Oil
Proper storage is vital to maintain the quality and flavor of your bulk olive oil. To prevent oxidation and maintain freshness, store olive oil away from heat, light, and air. Consider transferring the oil to tinted glass or ceramic containers with airtight lids to protect it from harmful elements. Keep the oil in a cool and dark place, such as a pantry or cupboard, rather than on a countertop exposed to direct sunlight. Avoid storing olive oil near strong-smelling substances to prevent the absorption of unwanted flavors. By following these storage practices, you can ensure the longevity of your bulk olive oil and preserve its delightful taste.

Photo by Polina Tankilevitch
Conclusion
Olive oil, the Mediterranean secret, is a culinary gem that can transform your dishes from ordinary to extraordinary. The health benefits, robust flavor profile, and versatility make it an essential ingredient in any kitchen. By buying olive oil in bulk, you can enjoy the convenience, cost benefits, and uninterrupted supply of this liquid gold. Whether you are preparing classic Mediterranean recipes or experimenting with flavors from around the world, harnessing the power of olive oil will undoubtedly elevate your culinary creations and transport you to the sun-kissed shores of the Mediterranean. Embrace the Mediterranean secret and let your taste buds embark on a delightful journey.
 …
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February 16, 2024WinesIntroduction
The Yarra Valley is a renowned wine region located in Victoria, Australia. With its cool climate and fertile soils, it is known for producing exceptional wines that delight the senses. Whether you are a seasoned wine enthusiast or new to the world of wine, exploring the Yarra Valley wine region and embarking on a wine tour can be an enlightening and enjoyable experience. In this blog post, we will provide expert tips for selecting the finest wines, highlight the benefits of Yarra Valley wine tours, and offer guidance for planning your wine tour adventure in this picturesque region.
Expert Tips for Selecting the Finest Wines
To truly appreciate the diversity and quality of wines available in the Yarra Valley, it is important to develop a discerning palate and gain expert insights into how to select the finest wines. Here are some tips to help you on your wine journey:

Understanding the Basics: Familiarize yourself with the different wine types and their characteristics. Learn about the key components of wine, such as acidity, tannins, and body, and how they contribute to the overall taste.
Smelling and Tasting: Train your senses to detect aromas and flavors in wine. Practice identifying various notes, such as fruit, spices, and oak. Experiment with different food and wine pairings to enhance your tasting experience.
Evaluating Quality: Develop savvy ways to shop for wine. Look beyond the label and seek out information such as the winemaker’s reputation, the vineyard’s history, and the vintage. Explore wine competitions and ratings to find highly-regarded wines.

Yarra Valley Wine Tours
Embarking on a wine tour is an excellent way to immerse yourself in the rich wine culture of the Yarra Valley. Here are some of the compelling benefits of Yarra Valley wine tours:
Exploring the Yarra Valley Wine Region
The Yarra Valley wine region is a treasure trove of vineyards and wineries waiting to be discovered. Take the opportunity to explore the region and learn about its unique characteristics:

Rich Wine History: The Yarra Valley has a proud wine history that spans over 180 years. With some of the oldest vineyards in Victoria, it boasts a deep-rooted wine culture that has evolved.
Cool Climate Wines: The Yarra Valley’s cool climate is perfect for growing delicate grape varieties like Pinot Noir and Chardonnay. These cooler temperatures contribute to the elegant and refined characteristics found in many Yarra Valley wines.
Breathtaking Scenery: As you journey through the Yarra Valley wine region, you will be captivated by its stunning natural beauty. Rolling vineyards, picturesque landscapes, and charming cellar doors create a truly enchanting experience.

Benefits of Yarra Valley Wine Tours
Taking a wine tour in the Yarra Valley offers a host of benefits that go beyond mere wine tasting. Here’s why you should consider booking a Yarra Valley wine tour for your next wine adventure:

Immersive Wine Tasting Experiences: Wine tours often include guided tastings led by knowledgeable wine experts. These professionals can provide invaluable insights into the wines you sample, helping you better appreciate their intricate flavors and nuances.
Behind-the-Scenes Winery Tours: Many wine tours in the Yarra Valley offer behind-the-scenes visits to wineries and vineyards. This provides a unique opportunity to see winemaking processes firsthand and gain a deeper understanding of the craftsmanship behind each bottle.
Scenic Views and Beautiful Landscapes: The Yarra Valley is a visually stunning region, characterized by rolling hills, vine-covered slopes, and charming countryside vistas. Wine tours often take you to wineries with spectacular views, allowing you to soak in the natural beauty while savoring excellent wines.

Planning Your Yarra Valley Wine Tour
When planning your Yarra Valley wine tour, there are a few key considerations to ensure a seamless and enjoyable experience. Here’s what you need to know:

Choosing the Right Wine Tour: Research different wine tour options and consider factors such as tour duration, itinerary, and the level of expertise provided by the tour guides. Look for tours that align with your wine preferences and desired level of immersion.
Top Recommendations for Yarra Valley Wine Tours: Based on customer reviews and reputation, we recommend exploring wine tour companies such as Yarra Valley Wine Tasting Tours, Wine Compass, and Vinetrekker. These companies offer a range of tours that cater to different interests and budgets.
Essential Tips for a Great Wine Tour Experience: Dress comfortably and wear appropriate footwear, as you may be walking through vineyards or uneven terrain. Be open-minded and curious, ready to learn from wine experts and fellow wine enthusiasts. Remember to drink responsibly and stay hydrated throughout the tour.


Photo by Tim Durand
Conclusion
Embarking on a wine tour in the Yarra Valley is an enriching experience that allows you to explore the region’s rich wine culture, savor exceptional wines, and create lasting memories. By following expert tips for selecting the finest wines and understanding the benefits of Yarra Valley wine tours, you are well-equipped to embark on your wine tour adventure in this captivating region. So, embrace the opportunity to taste the difference for yourself, and let the Yarra Valley wine tours guide you to discover the finest wines this region has to offer.
 …
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April 19, 2021FoodBubble milk tea is one of the favorite beverages of many for all seasons. It is originated from Taiwan that is usually prepared with a sweetened tea and milk plus chewy tapioca balls or bobba. Bubble milk tea comes in various flavors. The most famous one is black or jasmine tea. There are also fruit flavor tea, honeydew; strawberry; wintermelon, and even taro.
Bubble milk tea stores are popular nowadays especially in the originated country you would find many stores selling bubble milk tea everywhere. They all have different tastes as per their ways of preparation. Some prepare too sweet bubble milk tea, while some prepare just enough sweeteners. Good thing is that the bubble milk tea recipe is not that hard to find. And you can even prepare bubble milk tea for your family at home easily.
Listed below are the major ingredients in preparing the bubble milk tea that you may try at home. Some of the ingredients are not hard to find.
TEA
The most important ingredient in the bubble milk tea recipe. If your desire for a milk tea is to have a robust flavor, black or jasmine tea would be the best choice. Just add milk and cubes of ice, it will leave a strong tasting taste of tea. If you’re aiming for a fruit taste of tea, you may try the honeydew, strawberry, wintermelon, and taro, each would be mixed with milk and cubes of ice.
SWEETENER
You may use different sweeteners you have in the kitchen such as honey, sweetener syrup, and granulated sugar. Be careful when adding the sweeteners. The more sweetener you’ll add, the more sweetness it becomes. Because not everyone desires a very sweet bubble milk tea.
MILK
In choosing the right milk for your tea, you must use the one that fits your tastes. Most milk tea lovers use whole milk tea because it adds a rich flavor that makes it tastier. You may also use condensed milk as an alternative if you want to try something new. Condensed milk will add sweetness and a creamy taste to the beverage.
TAPIOCA PEARLS
Don’t try too hard in making tapioca pearls as these could be found in the market. It would save your time and energy in making your own tapioca pearls. Tapioca pearls can be cooked in just 5 minutes. There will just be a difference if you will use tapioca pearls made of flour and made starch.
Some prepare pearls just the amount that they need because the pearls get hardened as they cool. So it is not advisable if to be kept overnight. But if you will keep the pearls in the water you used for cooking, their soft texture retains for a longer time.
There you go, you have your homemade bubble milk tea. It could be served whether hot or cold. Other add ons will be applied depending on how you want it to be prepared. It is also popular in Taiwan to use coconut jelly, pudding, and black jelly as an alternative to tapioca pearls. While in the US, they use cream cheese for an additional flavor that tastes really good. Which you may also use in creating your all bubble milk tea recipe. There are still a lot of flavors and add ons that you may try from different stores as they always search for a better taste….
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November 17, 2020Places / Restaurant / WinesThe Scenic Rim is an area located in Southern Queensland. The scenic rim area is a breathtaking part of Queensland containing ancient rainforests, amazing national parks, quaint towns and some fantastic wineries in vineyards. No trip to the Scenic Rim is complete without stopping off to see some grapes and try some delicious Australian wine. These are our top picks for the Scenic Rim’s best vineyards and wineries.
Paradene Estate Wines
Paradene Estate Wines is located in Harrisville. It is a boutique winery that also makes its own chutneys and jams alongside delicious Australian wine. If you are also looking for a bite to eat the pizza is famous and worth making a detour for. They also have a small gift shop showcasing the work of talented local artists. Sit in fantastic natural landscapes and enjoy your wine surrounded by mountains and a glorious vineyard. We recommend trying the Port while you admire the scenery. Paradene is only an hour from Brisbane and is open on weekends from 10am – 4pm.
Sarabah Estate Vineyard
Sarabah is a family run vineyard known for its delicious Rose made from their own Merlot grapes. The vines here were imported from France in 2004 and they also grow Shiraz and Cabernet Sauvignon vines. This is also a fantastic place to take your dog as they are a pet friendly vineyard. The chalet Bistro offers a variety of farm to table meal options Including pickings from the local Sarabah’s veggie garden. Located in Sarabah, this winery is immensely popular and we recommend making a booking in advance!
Heritage estate wine
Heritage estate wines are an award-winning winery located in Cottonvale. If you are looking for a romantic escape you are easily able to book accommodation here in an 1864 Cedar cottage. The owners bought this property in the late 1980s and lovingly restored the heritage buildings on the site. This makes for a unique backdrop as you relax with a glass of red wine and soak up the sun. If you plan on driving home after visiting here, we recommend the Frizzante which is a sweet wine with a low alcohol content. If you plan to stay or you have a sober driver lined up, then try the Old Vine Shiraz or Tempranillo for a delicious and distinct flavor that will linger on your pallet.

Witches Fall Winery
One of the few wineries in Australia located on a mountain, this is a point-of-different for sommeliers and wine aficionados. They produce three distinctive wines; Provenance, Wild Ferment and Prophesy and owners are happy to help you discover your taste. The wines here appeared with locally made cheeses and pate. If you follow a vegan diet there are wines here for you. Just ask and they will be happy to help you find a wine that is vegan and that you will love. Unsure of your tastes? The $10 tasting session will give you an opportunity to try their wines and discover the perfect match for you….
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November 17, 2020Cuisine / Food / Places / RestaurantThe Scenic Rim region is a well-known wine region. After a long day of visiting vineyards and testing the regional delicacies you will want to try the local cuisines. The Scenic Rim is home to a lot of farmsteads and many of the restaurants in this area practice farm to table, using fresh and organic ingredients from around Queensland and Australia. 

Three Little Pigs (Tamborine Mountain)
 Three Little Pigs serves some of the best pork you have ever eaten. Their famous slow roast pork belly and oink and surf are known land-over. There is plenty of choice for those craving something that isn’t pork. Arracncini, lamb backstrap and Australian all feature on the well thought out menu. All the meat used in their dishes is farm-fed and humanely treated and all their cheese are organic. 

This little bistro won a Trip Advisor Travellers’ Choice award in 2020, placing it in the top 10% of all restaurants globally so you can trust the quality of the food and service. 
Three Little Pigs is closed on Monday and Tuesday and we recommend making a booking in advance.


 
Jimboomba House (Jimboomba)
 Jimboomba House is a family friendly, vegetarian friendly restaurant hidden away in the Hills Golf Course grounds. Open Tuesday through to Sunday, it is located in the second oldest building in South East Queensland, constructed in 1845. The gorgeous wooden accents create a friendly and homely ambiance that compliments the food well. Jimboomba is known for their scrumptious desserts including their creme brulee and their divine chocolate and nutella cheesecake.  Whether you pop in for dinner or swing past for a coffee and dessert, Jimboomba will leave you wanting more. 

Hickory (Tamborine Mountain) 
 Hickory is a must for meat lovers. Serving up local craft beers alongside slow-cooked ribs, this is a true quintessential American barbeque experience. The menu is small but what it lacks for in size, the food makes up for in rich and deep flavours. The farm-raised pork used for their ribs is locally sourced and cooked according to how many bookings there are for any given day to ensure nothing is wanted and every bite is fresh. If you’ve ever wanted to eat seafood off a shovel then this is the place for you! 
Please book in advance for Hickory, especially if you want to order the ribs. 

 
The Polish Place (Tamborine Mountain) 
 The Polish Place offers up homemade Polish recipes adapted and adjusted to work well with Australian ingredients. Pierogi and duck are favourite of locals and the wide alcohol selection ensures you have plenty of options. There are a wide variety of Australian wines and many Polish beers to try including the popular Zywiec and Kozlak. The wine and beer menus are laid out nicely and list the origin of each drink as well as the year of each wine. There are several options for share platters if you can not decide what you want to eat and of course Polish coffee to end your meal. The coffee is best served with the apricot cake or the rum chocolate torte….
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November 17, 2020Accommodation / PlacesThe Scenic Rim is a stunning part of Queensland it can not be explored in a day. In order to thoroughly enjoy the area you should spend several days in the region. There are many unique accommodation options available that suit a wide range of budgets.
Nightfall (Lamington National Park)
 Nightfall is made up of several secluded safari tents and the campsite only hosts 4 couples at a time ensuring you have a private stay. Your tent is guaranteed to have a bath and a fireplace so you can rest in a bubble bath with a glass of wine while you watch the sunset. If you choose to have dinner at the camp you will be eating organic, local foods cooked over the fire. Nightfall has a special ambience that is hard to find anywhere else.


 
Clandulla Cottages and Farmstay (Boyland)
 Clandulla Cottages is located near some of the Scenic Rim’s most iconic wineries. Clandulla is family friendly accommodation and the owners love accommodating children, providing toys and teaching children how to feed the animals and collect eggs from the farmstead. The evening fire is a great way to socialize with other guests and the barbeque facilities make cooking dinner easy in the summertime.
Old Church B&B (Boonah)
 Built as a church in 1889 this building has been lovingly restored and repurposed as a bed and breakfast. The continental breakfast is a showcase of local produce and creations and with the addition of homemade sourdough there is no better way to start your day. This quaint and delightful space is truly one-of-a-kind and if you book directly through their website you can start your stay with a free bottle of local wine!
Ketchup’s Bank Glamping (Boonah)
 Camping is a fantastic way to adore the outdoors but it can be tedious and after a long day of exploring local delights no one wants to try putting up a tent in the dark! Ketchup’s Bank Glamping provides a solution to this issue by ensuring that you have a full camping experience with none of the hassle, and all of the luxury of a hotel stay! This adults only retreat is eco-friendly and sustainable, designed to impact the local environment as little as possible. Their food hampers contain local produce and unique ingredients so you can try some delectable cuisines for dinner without needing to leave your tent!…







		[image: Hello world!]Hello world!


October 8, 2020UncategorizedWelcome to WordPress. This is your first post. Edit or delete it, then start writing!…
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