
BISTRO GROUP
MENU

2 course

$54pp

TO START - SELECT 3 OR ALL 4 TO SHARE

Confit Duck & Serrano Boudin
Native apple chutney, poppy seed lavash & sticky balsamic

GFA

VGoat Cheese Noisettes
Beetroot purée, cherry tomato & herb oil 

GF, DFScallop Ceviche 
Mango, avocado, cucumber & coriander salsa

GFACentral Market Charcuterie
Selection of smallgoods, cheese, pickles & crispbread

TO FOLLOW - SELECT 3

GFPan-Roasted Chicken Supreme
Sautéed asparagus, sweet corn & ginger purée, thyme jus

Warm Moroccan Lamb Salad 
Moroccan spiced lamb shoulder, pearl couscous, raisin,
pita bread, cucumber yoghurt, coriander & native dukkah

VBaked Mushroom & Black Truffle Gnocchi
Porcini mushroom, sage & black truffle gnocchi, Parmesan

DESSERTS - SELECT 3

Panna Cotta & Cannoli
Vanilla bean panna cotta, chocolate chip cannoli
& burnt orange syrup

V

Cinnamon Churros
Pistachio ice cream & Nutella

V

Palate Cleanser
Two scoops of mango & raspberry sorbet

VG, GF

Cheese Plate
Chef’s selections of South Australia’s finest cheeses,
quince paste & lavash

V

Affogato
Espresso coffee, vanilla ice cream & your choice of liqueur

V

Glazed Lemon Curd
Amaretti biscotti

V

Twice Cooked Pork Belly
Fried lotus & a pple salad, green ginger & wine jus 

GFA

GF, DFSpencer Gulf Red Snapper
Sesame braised Asian greens, vermicelli noodle, ginger soy
& miso broth

3 course

$64pp


