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Grl”cd Turi(is}'l Brcacl accompaniec{ ]35 goats curd and tarragon oil v4.9
Coffin Bay Ogstcrs choice of
natural with lemon and lime wed es, Bloocl Mary sorbet or wasabi flying fish roe and lime serve of 10-22.0
gt Y Y yng
Windy Point Grilled Qysters topped with double smoked bacon and our own spicy sauce serve of 10-24.5
Y Y PP P'ey
Cl‘lici( Fca Battcrccl Oystcrs on avocado and coriander salsa with aioli serve of 5 -g 185
Tl"lrce }:rom Thc Sca confit salmon with celeriac remoulade, seared rare swordfish with herb and mustard crust
and salmon tartare with salmon roe g17.9
Warm AsParagus Salacl with watercress, majoram, radicchio and an E_ggptian egg gvi5.9
Fan Scarccl South Australian Lobstcr on duck liver terrine with Picic!cd cumquats and Caf¢ de Paris hollandaise g25.5
SIOW Koastcd Suﬁ:olk Lamb brcast with salad of changri“ccl squic{, Pineapp[c, daikon, chilli and Vietnamese mint g16.5
Pecorino and Pread [Filled Quail with sweetcorn puree, watercress and salsa rossa i7.9
P
‘Vitc”o' Stglc Fatchawarra Vcal Loin served with spiced mayonnaise and white anchovy twists 16.9
[ nelish Stilton and |_eek T art with fine radicchio, witlof and a tomato relish vi5.9
g
Housc made Gnocchi with flaked confit sa‘mon, cream, sha”ots, arlic, chilli and chervil 16.9
g
Sorbct %5
Main Course
Spiced Spencer Gulf King Prawns sauce romesco, labneh, herbed oil and crisp chorizo %% .5
piced Sp g P
Comcit of Bcri(s")irc Forl( Scotch on braised cabbagc, horseradish seared cc]ery, g[aze and [iquorice muscatels g231.9
50& Farmcsan E_nrichccl Folcnta with braised mushrooms and a side of cherry tomatoes and Preser\/ed lemon gv28.0
Roastcd and Frcssccl Duclc, with chicken and duck pastry cigar, braised witlof and strawbcrry, gingcrjam 34.0
Wllcl Caught Northcrn Tcrritory Barramuncli with cauliflower puree, sauce gribiche and semolina gnocchi 34.0
SPiCCCI Kangaroo Saddle on Pumpkin tagine with couscous, tzatziki and harissa 245
Frimc Ff"ct Stcak 200 gram served with petite veal and root vegetable pie and confit potatoes 36.5
g P 8 P p
Com ]:CCI Barossa \/a”cg Cl’licl(cn brcast filled with truffled mushroom duxelles on a bed of puy lentils
and concassé tomato g 32.0
Koast Cl’latcaubriand of Bcc{: 350 gram Murrag[an&s Clare \/a”63 Gold Primc grain fed beef fillet
served with three traditional sauces, steamed English spinach, asparagus and hand cut potato crisps g44.0
Side Dishes 95
Sa|acl, Stcamccl Bab Carrots, FI‘CI'\C"'I Bcans, Crcam Fotato Masl‘l
Y Y
Dcssert
Citron and Miclori SOU{:‘Hé with lemon curd and sugarccl honcgc{ew melon Pieasc allow 25 minutes 15.9
Cl‘lcrry C'a{:outis with spicecl cl'rcrry syrup Plcase allow 25 minutes 4.9
Honcy Crémc Brﬁléc with l—:oncg cinnamon ice cream and almond tuile 4.5
Cl’locolatc Mélan e for Two assortment of decadent petite chocolate masterpieces 32.0
2 P P
Con{:it Lcmon Curcl Tal’t served with double cream i4.5
Cl’iccsc for Onc Waxed English stilton, Barossa \/a][ey Wanera, Er\glish clothed chec*clar, Besace Chevre Aginé,
with Waldorf sorbet sPicccl walnuts and dried muscatels 7.9

g —g‘uten free v -vegetarian
chctarian menu available on rcqucst - Fagmcnt bg credit cards wc[comccl, Dincrs and Amcx attracta 2.5% surchargc
Friday and Saturc{ag minimum food charge $45.00 per person

Menu and Fricing Subjcct to Seasonal C}vange
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