
 

 

 

SMALL PLATES 
 

House Bread wi th Cor iole Extra Vi rgin Ol ive Oi l  & Aged Bal samic  1.30  

 

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

                                                      K i lpatr ick  3 .50  

 

Sa lted F i sh Croquettes wi th Preserved Lemon Di l l  Mayonnaise (each)  5 .50  

 

Chicken L iver  Parfai t  Beignets wi th  Porc in i  Sa l t  and  Spiced Pear Puree (each)  4 .90  

 

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

Ol ives wi th Fennel  Seeds  

 

House Dips wi th Assor ted Breads                                                                   13 .90  

 

Por t  L incoln Sardines on  Toast wi th  Red Pepper Puree and  Chimichurr i  Sauce  12.90  

 

Schiacciata wi th  Barbequed Pork Bel ly ,  Brai sed Tomatoes , Gorgonzola,   

Conf i t  Potato and Sous  F igs                                                                            16.90  

 

Steamed Asparagus wi th Truf f le Hen’s Egg,  Pumpkin Seeds, Fetta Crumble,  

B lood Orange and Di l l  Po l len  13.90  

 

Duck Breast wi th Beetroot , B i t ter  Chocolate, Sherry Vinegar Powder  and  

Coffee Je l ly  14.90  

 

Brai sed Rabbi t ,  Pork and Haze lnut  Ter r ine wi th Cornichons , Tar ragon Shal lots ,  

Cherry Puree and Toasted Sourdough  15.90  

 

K ingf i sh wi th Tomato Tea Je l ly ,  Smoked Yoghurt ,  Radish and Shaved  

Calamar i  15 .90  

 

 

PASTA 
 

Spaghett i  wi th Chi l l i  Crab, R ies l ing, Ginger , Saf f ron and Baby Spinach  18.90/29 .90  

 

Spaghett i  wi th Brai sed Chicken and Chor i zo, Smoked Chi l l i ,  Charred  

Leeks and Green Peas                                                                          18.90/29 .90

 

                                                                                                                                                                                                         

MAINS  

 

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

 

Sp iced Caul i f lower ,  Pumpk in  and Pea P i th iver  wi th  Cumin,  Caramel i sed  

Sweet Potato ,  C innamon Tomatoes ,  Saf f ron Cream and Sal ted Dates           29 .90  

                          

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

 

Gawler  R iver  Pouss in wi th Green Pea Mousse l ine, Foie Gras Butter ,   

Lardons and Dehydrated Ol ives     34.90  

 

FROM THE ROTISSERIE 
Roti sser ie Murray Val ley Pork Rack wi th Apple and Rhubarb Chutney and  

Walnut and Blue Cheese Butter  35.90  

 

Coorong Black Angus M.S .A Graded Scotch F i l let wi th :  37.90  

 1 .  Creamy M ash,  Beef  Glaze and Tomato Chutney  

 2 .  Creamy M ash,  Peppercorn Sauce and Tomato Chutney  

 3 .  Fat  Ch i ps ,  Beef  Gl aze and Tasmani an Gourmet Sauce Co. M ustard  

 

 

SIDES  

Ver ju ice Tomato Salad wi th Goats Cheese and Watercress  12.90  

 

Green Salad wi th Ruby Red Grapefru i t  Dress ing  9.90  

 

Fat Chips wi th Lemon Pepper Sa l t  and Spicy Tomato Ketchup  9.90  

 

Vegetables -  Our  Wai t ing Staf f  Wi l l  Advi se  9.90  
 


