
 
 

 

 
SMALL PLATES 
House Bread wi th Cor iole EV Oi l  & Aged Balsamic       1 .20  
 

House Dips w/ Assor ted Breads     13.90  
 

Olive Plate—Cor iole Kalamata, Cor io le Koroneik i ,     

Spani sh Green Ol ives     8 .90       
 

Schiacciata wi th  Smoked chi l l i  tomato, Kalamata ol i ves , buffa lo mozzare l la  

and whi te anchovies    

   14.90  

 

Smoked Trout , Preserved Lemon and Di l l  Croquettes wi th  

Gorgonzola Aiol i       12.90  

 

Chicken L iver  and Cognac Parfai t  wi th a Pear , Muscatel  Chutney  

and Sour  Dough Toast    9 .90  

      

 
ENTRÉE 
South Austra l ian Oysters  (each)  Natural     3 .00ea 

  K i lpatr ick      3 .40ea 

 

Truf f led Goats Fetta and Pea Raviol i  wi th Conf i t  Fennel ,  Caul i f lower   

Soubise and Slow Roasted Pepponata       18.90  

 

Sambal Prawns wi th Pandan R ice, Spiced Tomato Chi l l i   

Chutney, Pick led Cucumber and Fresh Coconut     21.90  

 

Honey Poached Duck Breast wi th Walnut and Apple Salad,   

Whi te Onion Fondue, B i tter  Chocolate and Sherry Vinegar     19.90  

 

Beef  Tar tare wi th Foie Gras Mousse,  Pear l  Onions , Potato Foam  

And Whi te Anchovy So ldiers        21.90  

 

PASTA 
Blue Swimmer Crab L inguin i  wi th Brai sed Leeks , Chi l l i ,  Ginger ,  

Baby Capers And Salmon Roe            19 .90/29 .90  

 

MAINS 
Murray Val ley Pork F i l le t  wi th Brai sed Bel ly ,  P ick led Cabbage,  

Sweet Potato, Prunes  and Apple Vinaigrette      38.90  

 

Miso Roasted Corn Fed Chicken Breast wi th Soba Noodles ,  

Soy Shi take Mushrooms, Cr i spy S i lken Tofu and Ginger  Glaze    36.90  

           

Market F i sh –  Our  Wai t ing Staf f  wi l l  advi se                                                   POA  

 

Eggplant ,  Font ina and Spinach Moussaka wi th  Ruby Grapefru i t ,  

Rocket and Almond Salad wi th Roasted Tomato Dress ing    35.90  

   

FROM THE ROTISSERIE 
Coorong Black Angus M.S .A* Graded Scotch F i l le t wi th :                             37 .90  
 1.  Creamy M ash,  Beef  Glaze and Smoked Tomato and Oni on Rel i sh  

 2 .  Creamy M ash,  Peppercorn Sauce and Smoked Tomato and Oni on Rel i sh  

 3 .  Shoes t r i ng Fr i es ,  Beef  Gl aze and Tasmani an Gourmet Sauce Co. Hot Whi sky  M ustard  

 

* Me a t  S t a nd a rd s  A us t ra l i a  ( MS A -g ra d e d ) .  T EN DE R NE S S  g ua ra nt e e d .  ' S i m p l y  Be t t e r  B e e f '  

 

 
 

 

SIDES 
Green Asparagus and Beans wi th Sweet Ginger  Soy     9 .90  

  

Shoestr ing Fr ies      9 .90  

 

Iceberg, Shaved Fennel  and Cucumber Salad wi th Truf f led Honey    9 .90  

 

Mixed Salad Leaves wi th Walnuts and Ver ju ice Dress ing     9 .90  

 

 
 

 

 

 

GLUTEN FREE MENU 
 

SMALL PLATES  

 

House Dips w/ Assor ted Breads with gluten f ree bread     13.90  

 

Warm Ol i ves -  Cor io le Kalamata, Koroneik i  and Spanish Green  8 .90  

Ol ives wi th Fennel  Seeds         

 

Smoked Duck and Pork  Ter r ine wi th Pi stachio Puree, Cherr ies  

and Piccal i l l  without  pistachio puree  14.90  

 

Cone Bay Half  Shel l  Scal lop wi th Pernod Butter ,  Orange and  

Squid Ink Crumbs (each) without  butter  or  crumbs  6 .90   

   

South Austra l ian Oysters  (each)  Natural                                          3 .00  

   

                                                                                   

ENTRÉE 
 

Prawn Escabeche wi th  Summer  Radi sh ,  B lood Orange, Whi te  Anchovy  

F r i t te r s  and Fennel  Cream wit hout  f r i t te r s  19 .90  

 

  

Huon Salmon R i l le t te  wi th  Smoked Trout  Par fa i t ,  Caperber r ies ,  Pear l   

On ions  and Rye Toast  wit h  g lut en f ree bread ins tead of  rye toast  18 .90   

 

                                                                                                                                                                                                                                                                   

MAINS 
 

 

Murray Val ley Pork Rack wi th Par sn ip Panna Cotta, Date Puree, Gr ibiche   

and Black Truf f le without  red wine jus  37.90  

 

Market F i sh –  Our  Wai t ing Staf f  wi l l  Advi se i f  Appl icable                               PO A 

 

Corn- fed Chicken Breast  wi th  Cau l i f lower  and Apple Puree,  De Puy  

Lent i l s ,  C ider  B ra i sed Chor i zo and Tar ragon Butter  36 .90  

 

Butcher ’s  Choice -  Our  Wai t ing Staf f  Wi l l  Advi se   i f  Appl icable                      PO A 

 
 

FROM THE ROTISSERIE 
Coorong Black Angus M.S .A* Graded Scotch F i l le t wi th :                              38 .90  

 1 .  Creamy M ash,  Beef  Glaze and Caramel i sed Red Wi ne Shal l ots  ( w i t ho ut  s ha l l o t s )  

 2 .  Creamy M ash,  Peppercorn Sauce and Caramel i sed Red Wi ne Shal l ots  (w i t hout  s ha l l o t s )  

 3 .  Shoes t r i ng Fr i es ,  Beef  Gl aze and Tasmani an Gourmet Sauce Co. Hot Whi sky  M ustard  

 
* Me a t  S t a nd a rd s  A us t ra l i a  ( MS A -g ra d e d ) .  T EN DE R NE S S  g ua ra nt e e d .  ' S i m p l y  Be t t e r  B e e f '  

 

 

SIDES 
Brocol l in i  and Bok Choy wi th  Soy and Sesame Dress ing ( w i t h  o l i ve  o i l )             9 .90  

  

Fat Chips wi th B loody Mary Sal t     9 .90  

 

Green Salad wi th Ci trus Dress ing     9 .90  

 

Shoestr ing Fr ies wi th House made Tomato Ketchup            9 .90  
 

 

 
 

 


