IN ROOM DINING

STARTERS

HUMMUS PLATE | 18
Charred sour dough slices, South Australian feta,
whipped hummus dip, za'atar, pomegranate seeds, micro herbs

CAESAR SALAD | 22
Cos lettuce, boiled egg, crispy pancetta, Caesar dressing,

chargrilled chicken &croutons
GFA

LENTIL AND MIXED VEGETABLE SOUP | 16
Mixed winter vegetables & York Peninsula lentils, cooked in a vegan

broth, top basil leaves & Baguette
Vegan

OCTOPUS | 22
Chargrilled octopus, garlic & saffron crushed kipfler,

confit fennel, sauce rouille

XL KING PRAWNS-SAINT VINCENT GULF | 24
Flambéed in Pernod, Provencal tomato coulis, thyme oil, olives slivers,
feta Greek salad, micro herbs

BRAISED ANGUS BEEF SHORT RIBS |22
Celeriac, savoy & red cabbage compote,
cream of celeriac, chestnuts

salt.



IN ROOM DINING

LARGER PLATES

LINE-CAUGHT KINGFISH | 42
Asian noodle bed, Julienne vegetables, miso dressing,
pink ginger, Wasabi mayo, seaweed salad, Kobito egg

FISH & CHIPS | 32
Coopers Pale Ale Battered Flathead fillet, Fries,
lemon & tartare sauce, salad (may be sweet potato fries)

CONE BAY BARRAMUNDI | 36

Pan seared fillet, served with steamed green, salsa verde
GF

BUTCHER’S RIND PIZZA | 28
Topped with pepperoni, Barossa Valley ham,
hard wood smoked bacon, Italian sausage, mozarella

PISSALADIERE PROVENCALE | 25
With shaved parmesan

SEAFOOD LINGUINI | 34
Linguini served with squid, salmon, mussels, prawns
tossed with spicy Napoli sauce, aged Parmigiano

PORTOBELLO MUSHROOM "CORDON BLEU” | 30
Filled tricolour quinoa, lentils, crumbs,

heirloom carrots, asparagus, vegan garlic béchamel
vV GF

salt.



IN ROOM DINING

LARGER PLATES

LAMB SHANK | 40
12 hours slow cooked braised lamb shank,
thyme Shiraz jus, gratin, Provencale ratatouille

VEGAN PAELLA | 32
Brown & black rice paella, zucchini flowers, broad beans, capsicum,
asparagus, heirloom cherry tomatoes

& smoked paprika, flat leaf parsley
V H

CLUB SANDWICH | 22
South Australian Barossa Valley Bacon, lettuce, Tomato, Avocado, Sliced

Turkey or Chicken served with Crisps & Dill Pickle

WAGYU BEEF BURGER | 25
Wagyu Patty, Roma Tomato, Fried Egg, lettuce, Onion Jam, South
Australion Camembert Cheese, Sesame Seed Bun with Dill Pickle

SINGAPORE STYLE SPICY NOODLES | 38
Spicy noodle, sambal kecap, soft shell crab,
prawn, shallot, capsicum stir fry

GREEN CHICKEN CURRY | 30
Thai style green chicken curry cooked in tamari, coconut milk, & ginger,
served with steamed jasmine rice & prawn crackers

ALL DAY BREAKFAST | 28
Bacon rashers, scrambled eggs, hash browns, baked beans, chicken
chipolatas, 2 pieces of toast

salt.



IN ROOM DINING

ON THE GRILL

“CAPE GRIM RUMP STEAK 300GR | 42
“KING PORK CUTLET” 300GR | 35

“S.A. BEEF SIRLOIN” 250 GR | 40

SAUCE TO COMPLIMENT

Creamy Forest mushroom
Chimichurri
Béarnaise
Shiraz jus

SIDES
ALL SIDES ARE 11 EACH

POMME PUREE
With truffle French butter & gruyere

FRIES

Beer battered fries, or sweet potato chips, aioli or spicy chipotle

CHARRED BROCCOLINI

With basil, hazelnut pesto, pecorino cheese dust

GARDEN SALAD

With almond, walnut, avocado, truss tomato, herb vinaigrette

salt.



IN ROOM DINING

DESSERT

SNOW EGGS | 16

Poached egg white on vanilla custard, topped with crunchy caramel

FAMOUS PARIS BREST |18

Choux pastry filled with hazelnut and almond créme mousseline

STRAWBERRY POLENTA GATEAU | 16

Vegan polenta cake, flavoured strawberries

CLASSIC OPERA SLICE | 18
layers of almond sponge cake soaked in coffee syrup, layered
with ganache and coffee French buttercream, covered
in a chocolate glaze

CHOCOLATE MOUSSE TART | 18

Sweet tart with chocolate bavarois cream

VEGAN KEY LIME CHEESE CAKE | 16

With coconut cream and vegan biscuit

SOUTH AUSTRALIAN CHEESE PLATTERS | 32
30grm serving of each cheese, paired with muscatels, Angaston dry
fruits, quince paste, pear slices & lavosh biscuits

South Australian Woodside Saltbush
Adelaide Blue Vein
Murray Bridge cloth aged Cheddar

Pair your dessert with our exclusive sweet options below:

Galway Pipe Grand Tawny 11
Penfold's Club 11
Grant Burge 10 year Muscat 16
Penfold's Grandfather 16
Seppletsfield Tawny 11
Butterscotch Espresso Martini 22

salt.



our little pullmans

DINOSAUR NUGGETS | 10
Chicken Breast Nuggets coated in Tempura Batter

PENE PRIMAVERA | 12
Pene tossed in Passata with Vegetables & Parmesan Cheese

TOASTIE | 8

Ham & Cheese Toastie with Fries

PIZZA | 12

Ham & Cheese Pizza with Tomato

SLIDERs | 12
Choose from Beef or Plant Based Slider with
Tomato, Cheese & Fries

Fruit & Yoghurt | 8
Sliced Fruit Plate with either
Plain or Fruit Yoghurt

ICE CREAM | 8
2 Scoops of Ice Cream
Choose Vanilla, Chocolate or Rainbow
with Chocolate Flakes & Topping

salt.



BY THE GLASS

WINE BY CORAVIN

2018 Yalumba 'Signature' Cabernet Sauvignon Shiraz, Barossa Valley
2017 Gemtree 'Subterra' Shiraz, Mclaren Vale (100ml)

2016 lrvine Grand Merlot, Eden Valley

2008 Penfolds 'Yattarna' Chardonnay, Adelaide Hills

CHAMPAGNE / SPARKLING
NV Deviation Road 'Altair’ Brut Rose, Adelaide Hills

NV Moét & Chandon Impérial Mini Moét

ROSE
2022 St Hallett Barossa Rose, Barossa Valley

2022 Seppelistield Grenache Rose, Barossa Valley

WHITE
2021 Wirra Wirra 'Hiding Champion' Sauvignon Blanc, Adelaide Hills
2021 The Other Wine Co Pinot Gris, Adelaide Hills

2022 Heggies Vineyard 'Cloudnine' Chardonnay, Eden Valley

RED
2021 Jim Barry 'The Atherley" Cabernet Sauvignon, Coonawarra
2021 Penfolds Max's Shiraz, Adelaide Hills

2017 In Dreams Pinot Noir, Yarra Valley

salt.

All vintages subject to change and availability

25

55

55

60

57



BY THE BOTTLE

CHAMPAGNE & SPARKLING

NV Veuve D'Argent Blanc de Blanc, France

NV The Lane 'lois' Blanc de Blanc, Adelaide Hills
NV Deviation Road ‘Altair' Brut Rose, Adelaide Hills
NV Moét & Chandon Impérial, Champagne, France
NV Pol Roger, Brut Reserve, Champagne, France

NV Krug Grand Cuvee Brut, Reims

MOSCATO

2022 Andrew Pearce Moscato Picolo

RIESLING
2021 Mesh, Eden Valley
2020 Freycinet, Bicheno, Tasmania

2022 Seppletsfield Watervale Riesling

SUAVIGNON BLANC
2022 Mud House Sub Region Series Raupaura, Marlborough, NZ
2021 Petaluma White Label Sauvignon Blanc, Adelaide Hills

2022 Wirra Wirra 'Hiding Champion' Sauvignon Blanc, Adelaide Hills

salt.

All vintages subject to change and availability

45

48

82

/4

89

65

40

52

60



BY THE BOTTLE

PINOT GRIS & PINOT GRIGIO
2021 Smith and Hooper Pinot Grigio, Wrattenbully
2022 The Other Wine Co Pinot Gris, Adelaide Hills

2021 Oakridge "Over the Shoulder” Pinot Grigio, Yarra Valley

CHARDONNAY

2020 Annais Organic, SA blend

2020 Hill Smith Estate Chardonnay, Eden Valley

2021 Vasse Felix 'Filius' Chardonnay, Margaret River, WA

2021 Penfolds Max's Chardonnay, Adelaide Hills

WHITE VARIETALS
2020 Yalumba Samuel’s Collection Viognier, Eden Valley

2018 Famille Hugel Gewurztraminer Classic, Alsace, FR

ROSE

2021 St Hallett Barossa Rose, Barossa Valley

2020 Dandelion Fairytale of the Barossa Rose, Barossa Valley
2021 Tarrawarra Estate Pinot Noir Rose, Yarra Valley

2022 Seppelisfield Grenache Rose, Barossa Valley

salt.

All vintages subject to change and availability

45

55

60
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65

60

57

Q8
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57

58

65



BY THE BOTTLE

PINOT NOIR
2021 In Dreams, Yarra Valley

2021 Kooyong 'Massale’ Mornington Peninsular

2020 Mt Difficulty ‘Roaring Meg’, Central Otago, NZ

MERLOT

2016 Irvine Grand Merlot, Eden Valley

CABERNET SUAVIGNON
2019 Wynns 'The Gables’, Coonawarra
2015 Yalumba 'Signature’, Coonawarra

2020 Penley Estate 'Tolmer', Coonawarra

GRENACHE
2020 Hentley Farm "Villain and Vixen’, Barossa Valley
2019 Rudderless, Mclaren Vale

2022 Seppletsfield Barossa Grenache, Barossa

SHIRAZ

2021 Hentley Farm "Villain and Vixen’, Barossa Valley
2020 Robert Oatley 'Signature’ Shiraz, Mclaren Vale
2021 Penfolds Max's Shiraz, Adelaide Hills

2021 Yangarra, Mclaren Vale

2020 Bowen Estate, Coonawarra

2018 Rockford 'Basket Press' Shiraz, Barossa Valley

2006/2007 Penfolds Grange

salt.

All vintages subject to change and availability

60
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85

60

60

52
/5

65

48
53
60
70

82

(POA)



BY THE BOTTLE

RED BLENDS & OTHER RED VARIETALS
2021 Rockford Frugal Farmer Grenache, Barossa Valley
2018 Rockford Moppa Springs GSM, Barossa Valley

2019 Dela Freres 'Saint Esprit’ Cotes de Rhone Rouge,
Rhone Valley, FR (syrah)

SWEET & DESSERT

2017 De Bortoli ‘Noble One’ Botrytis Semillon, NSW

salt.

All vintages subject to change and availability

85

Q6

59

45



TAP/DRAUGHT BEERS

Furphy Refreshing Ale

Hahn Super Dry

Little Creatures Rogers, White Rabbit Dark Ale
James Squires Orchard Crush Apple Cider

Kirin Ichiban Lager

BOTTLED BEERS
Heineken Zero, Hahn Ultra Crisp, Furphy Refreshing Ale
Hahn Super Dry, Heineken 3, James Squire 150 Lashes Pale Ale

Heineken, Llittle Creatures Pale Ale

salt.



BRANDY & COGNAC
Courvoiser VS
Hennessey VS
Hennessey VSOP
Remy Martin VSOP

Martell VSOP Medallion

PORT & FORTIFIED

Galway Pipe Grand Tawny
Penfold's Club

Grant Burge 10 year Muscat
Penfold's Grandfather

Seppletsfield Tawny

DIGESTIFS

salt.



COCKTAILS

CHOCOLATE MARTINI | 22
Dark & White Chocolate liquor, Vodka, Cream & Chocolate Sauce

HOT RUM TODDY | 18
Warm Up with Spiced Rum & Winter Flavours

DARK SPICED MOIJITO | 18
House-Made Dark Spiced Syrup, Kraken Rum, Llime & Mint

CHIMAYO | 20
Tequila, Blackberry Liquor & House pressed Cloudy Apple Juice

SAZERAC | 21
Strong & Aromatic with Bourbon, Absinthe, Bitters

ESPRESSO OLD FASHIONED | 22
A twist on a Classic with Bourbon & Coffee Liquor,
served with an Orange Twist

MULBERRY BRAMBLE | 22
Made with Gin from a 200yr old Mulberry Tree,
Blackberry Liquor

RASPBERRY COSMO | 18
Light & just the right amount of Tart!
Citron Vodka, Cointreau, Chambord & Cranberry Juice

FIREBALL SOUR | 21
Fireball, Bourbon & Maple Syrup

salt.



SINGLE MALT

Aberfeldy 12yr
Ardbeg 10yr
Cragganmore 12yr
Craigellachie 13yr
Glentarclas
Glenfiddich 12yr
Lagavulin 8yr
Llagavulin 16yr
Laphroiag 10yr
Royal Brackla 12yr
The Deveron 12yr

WHISK(E)Y

Ballantines 2 1yr
Chivas 12yr
Chivas 15yr
Chivas 18yr
Jameson

Fireball

23rd St Whisk(e]y
lark Classic Cask
Tenjaku

Shinobu

Yamazaki Distillers Reserve

Yamazaki 12yr
Yamazaki 18yr

SPIRITS

salt.

BOURBON & RYE

Canadian Club

Jack Daniels

Jim Beam

Johnnie Walker Red
Makers Mark
Southern Comfort
Wild Turkey Bourbon
Wild Turkey Rye

RUM

Appleton

Bacardi

Beenleigh Syr
Beenleigh White Rum
Bundaberg

Gosling rum

Havana Club

Kraken

Sailor Jerry



VODKA

Absolut
Belvedere
Crystal Head
Grey Goose
Haku
Wybowra

Zubréwka Bison Grass

GIN (AUS/INT)

23rd Street Distillery
78 Degrees Classic

/8 Degrees Sunset

AUS Gin Distilleries range
Barossa Budburst
Brookie's Bryon Dry
Green Ant Gin

KIS Wild Gin

KIS Mulberry Gin
Bombay Sapphire
Hendricks

Unrind Gin

Big Red Gin
Xstrawdinberry Gin
Navy Gin

Bohemian Rsapberry Gin
Roku Gin

Never Never Gin

SPIRITS

salt.

LIQUERS

DOM Benedictine
Frangelico

Grand Marnier
Kahlua

Midori

Baileys
Cointreau

Glayva
Malibu

Sambuca (Black/White/Vanilla)
Chambord

Jagermeister

Disaronno

Drambuie

Green Fairy

TEQUILA

Herradura Anejo

Herradura Plata



