EAT.
COFFIN BAY NATURAL OYSTERS (gf)
COFFIN BAY KILPATRICK OYSTERS (gf)

.

COFFIN BAY BLOODY MARY OYSTERS (gf)

.

HOUSE MARINATED CORIOLE OLIVES (gf)(ve)

8

WARM SOURDOUGH vegemite butter, red gum smoked sea salt butter
ASSORTED HOUSE PICKLES (gf)(ve)
TRIPLE COOKED HOUSE CUT CHIPS fermented chilli aioli (gf)(v)

8

BEETROOT & SUMAC ARANCINI orange labneh (veo)
PRAWN ROLL aioli, cucumber, salmon roe (two)

8

SMOKED KINKAWOOKA MUSSELS ON TOAST pickled shallots, soft herbs

8

PORK BELLY BURNT ENDS sticky bbq sauce (gf)
HOUR BRINED FRIED CHICKEN WINGS sriracha caramel, coriander,
sesame
CHICKEN, BRIE & CRANBERRY JAFFLE
WAGYU & CHORIZO BURGER bacon, cheddar, lettuce, tomato relish,
fermented chilli aioli, house cut chips

SOMETHING TO SHARE
SA CHEESE PLATE onkaparinga creamy blue, onkaparinga triple cream
brie, aged manchego, muscatels, whey celery, lavosh (gfo)
cheeses
cheeses
CHARCUTERIE BOARD selection of locally produced cheeses &
smallgoods, charred sourdough, coriole olives, assorted pickles, pate
GRAZING BOARD house made dips, charred sourdough, fried chicken
wings, beetroot & sumac arancini, pork belly burnt ends, coriole olives

(gf) gluten free (v) vegetarian (ve) vegan (o) option available

V E R A N DA H
BAR

&

DINING

EAT LUNCH. $25
PORK SCHNITZEL house cut chips, slaw, apple sauce
PUMPKIN RISOTTO roquette, pea, hazelnut, sage (gf)(ve)
CHICKEN WALDORF SALAD mandarin, candy walnuts, yoghurt, celery (gf)
WAGYU & CHORIZO BURGER bacon, cheddar, lettuce, tomato relish,
fermented chilli aioli, house cut chips

LUNCH SPECIAL $32

main meal + glass of wine
*t&c's apply. main dish & wine to be selected off lunch menu only.
ml pour of wine.

NV TOMICH WOODSIDE VINYARD SPARKLING adelaide hills
KILIKANOON MORT'S BLOCK RIESLING clare valley
JERICHO 'FUME' SAUVIGNON BLANC adelaide hills
HAHNDORF HILL ROSE adelaide hills
COULTER 'C ' PINOT NOIR adelaide hills
TOM FOOLERY 'SON OF A GUN' CABERNET SHIRAZ barossa valley

(gf) gluten free (v) vegetarian (ve) vegan (o) option available
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