
Menu



Special Dietary Requirements
Ask for our Vegan, Vegetarian, Gluten Free 

or Dairy Free menus



Starters

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

Goat Cheese Noisettes V
Beetroot purée, cherry tomato & herb oil

Scallop Ceviche GF, DF
Mango, avocado, cucumber & coriander salsa

Coffin Bay Oysters (6pcs) GF, DF
Natural or Kilpatrick

Central Market Charcuterie GFA
Selection of smallgoods, cheese, pickles & crispbread
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Mains

Pan-Roasted Chicken Supreme GF
Sautéed asparagus, sweet corn & ginger purée. thyme jus

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

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

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

Twice Cooked Pork Belly GFA
Fried lotus & apple salad, green ginger & wine jus

Sizzling Sambal Prawns GF, DF
Local prawns, lemongrass & chilli sambal, coconut rice, bok choy, 
coriander & grilled lime
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Grill

Coorong Mullet GF, DFA

200G Eye Fillet Tenderloin GF, DFA

350G MSA Scotch Fillet GF, DFA

Grain Fed Chicken Breast GF, DFA

All served with your choice of:
Mashed Potatoes GF & Sautéed Green Vegetables GF, DFA or 
Chips DF & Garden Salad GF, DF

Choice of sauce: 
Red wine jus GF, DFA
Peppercorn GF, DFA
Mushroom GF, DFA
Garlic butter GF
Béarnaise GF
Mustard GF, DFA

Grilled garlic prawn skewer
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Sides

Greek Salad V, GF
Marinated olive, cherry tomato, feta cheese & cucumber

Rainbow Slaw
Lime & ginger dressing

Sautéed Green Vegetables VG
Chef’s selection of seasonal vegetables

Mashed Potatoes V, GF
Garlic & herb butter

Chips V, VGA
Beerenberg tomato sauce & aioli
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Dessert

Palate Cleanser VG, GF
Two scoops of mango & raspberry sorbet

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

Galzed Lemon Curd V
Amaretti biscotti

Bowl of Fresh Seasonal Fruit V, GF, VGA
Greek natural yoghurt

Cinnamon Churros V
Pistachio ice cream & Nutella

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

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

2 Cheeses - 18                    3 Cheeses - 21.5                 
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