
I N  R O O M  D I N I N G  
A V A I L A B L E  F R O M  1 1 : 0 0 A M  -  1 1 : 0 0 P M

P lease  i n fo rm s ta f f  o f  any  d ie ta r y  requ i remen t s  
g f  -  g l u t en  f r ee ,  d f  -  da i r y  f r ee ,  ve  -  vegan ,  v  -  vege ta r ian ,  con ta in s  nu t s  

STARTERS

Soup o f  t he  day
Che f s  se lec t ion ,  w i t h  warm bague t t e  

Chargr i l l ed  Asparagus
Cashew c ream,  o range zes t ,  t empeh
 
Sa lad  gourmande
Duck  con f i t

Chargr i l l ed  Sou th  Aus t ra l ian  squ id
Rocke t ,  ch ipo t l e  sauce  

Aranc in i
Pumpk in ,  po rc i n i  mush rooms ,  t r u f f l e  a io l i

Caesar  sa lad
Cho ice  o f  g r i l l ed  ch i cken  o r  smoked sa lmon  +4

Caprese  Sa lad
F re sh  bu r ra ta ,  roma toma toes ,  bas i l ,  ba l samic  v i nega r ,  
o l i ve  o i l
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g f/d f          30
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I N  R O O M  D I N I N G  
A V A I L A B L E  F R O M  1 1 : 0 0 A M  -  1 1 : 0 0 P M

YOUR FAVOURITES

F r i t u re  de  po i s son  du  Gu l f
L igh t l y  coa ted  sme l t s ,  f r i ed ,  ta r ta re  sauce ,  l emon 

Bu t cher ’ s  r i nd  p izza
Peppe ron i ,  Ba ros sa  va l l ey  ham,  ha rd  wood smoked bacon ,  cho r i zo
sausage,  mozza re l l a
 
C lub  sandwich
Whole  g ra in  b read,  Ba ros sa  bacon ,  l e t t uce ,  t oma to ,  avocado,
ch icken  t ende r lo i n ,  mayonna i se ,  d i l l  p i ck l e  
Add Tu r key  +3.0

Wagyu bee f  burger
Sesame bun ,  d i l l  p i ck l e ,  t oma to ,  egg,  on ion  jam,  camember t ,  l e t t uce  

Tha i  g reen  ch i cken  cu r ry
Ka f f i r  l ime ,  coconu t  m i l k ,  g inge r ,  s t eamed ja sm ine  r i ce ,  p rawn
c racke r s
 
Al l  day  b reak fas t
Baros sa  bacon  rashe r ,  sc ramb led  eggs ,  hash  b rowns ,  baked beans ,
ch ipo la ta s ,  t oas t

24
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30
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OUR S IGNATURES

Lamb shank
12 hou r s ,  s l ow cooked,  t hyme sh i raz  j u s ,  g ra t i n ,  
p rovença le  ra ta tou i l l e

Baked  zucch in i
Be l l  peppe r s ,  p inenu t s ,  pes to ,  vegan  cheese
 
B ra i sed  bee f  cheek
Car ro t ,  sh i raz  j u s

40

ve/v      38

g f       54

P lease  i n fo rm s ta f f  o f  any  d ie ta r y  requ i remen t s  
g f  -  g l u t en  f r ee ,  d f  -  da i r y  f r ee ,  ve  -  vegan ,  v  -  vege ta r ian ,  con ta in s  nu t s  



I N  R O O M  D I N I N G  
A V A I L A B L E  F R O M  1 1 : 0 0 A M  -  1 1 : 0 0 P M

FROM THE  GR I L L

Gr i l l ed  ch i cken  b reas t
Béarna i se  o r  mus ta rd  on  t he  s ide

300 gram Sco t ch  f i l l e t  s t eak
Béarna i se  o r  D i jon  mus ta rd  on  t he  s ide

Gr i l l ed  sa lmon  t ranche
Char red  l emon,  ga rden  l eaves  sa lad

 g f       40

 g f       49

  g f/d f     46 
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S IDES

Seasona l  sau téed  vege tab le s
Brocco l i n i ,  a spa ragus  g reen  beans  &  snow peas ,  t r u f f l e  o i l ,  
p ignons  de  p in

Baked  bague t t e
Herbs  and ga r l i c  bu t t e r

Por tobe l lo  mushrooms
F la t - g r i l l ed  la rge  Po r tobe l l o  mush rooms

Pommes  f r i t e s
Toma to  sauce

Swee t  Po ta to  F r i e s
Aio l i

Rocke t  and  pear  sa lad
Shaved pa rmesan ,  evoo,  ba l samic  v i nega r

Garden  l eaves  sa lad
Honey  mus ta rd  and f r e sh  m ic ro  he rbs

P lease  i n fo rm s ta f f  o f  any  d ie ta r y  requ i remen t s  
g f  -  g l u t en  f r ee ,  d f  -  da i r y  f r ee ,  ve  -  vegan ,  v  -  vege ta r ian ,  con ta in s  nu t s  



I N  R O O M  D I N I N G  
A V A I L A B L E  F R O M  1 1 : 0 0 A M  -  1 1 : 0 0 P M

DESSERTS

App le  ga teau
Haze lnu t  c r unch ,  app le  compo te ,  
l ime  yoghu r t  mous se  

P ina  co lada  coconu t  mousse
P ineapp le  pas s ion f r u i t  j e l l y ,  p ina  co lada c rème,  

Lou i s  XV choco la te  indu lgence
A t r ue  choco la te  i ndu lgence

Lemon ta r t
Yuzu

Choco la te  mud cake
Swee t  choco la te  ganache

Snow Eggs
Poached egg wh i t e ,  van i l l a  cu s ta rd ,  c r unchy  ca rame l

Ade la ide  h i l l s  f romage
T ru f f l e  b r i e ,  Heysen  b l ue ,  ma tu re  cheddar

         18

g f           18

con ta in s  nu t s    24

g f/ve         18

g f/ve         18
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34 

P lease  i n fo rm s ta f f  o f  any  d ie ta r y  requ i remen t s  
g f  -  g l u t en  f r ee ,  d f  -  da i r y  f r ee ,  ve  -  vegan ,  v  -  vege ta r ian ,  con ta in s  nu t s  



o u r  l i t t l e  p u l l m a n s
A V A I L A B L E  F R O M  1 1 : 0 0 A M  -  1 1 : 0 0 P M

Dinosour  nugge t s
Chicken  b reas t ,  t empu ra  ba t t e r

Penne  pr imavera
Pas sa ta ,  vege tab le s ,  pa rmesan  cheese

Toas t ie
Ham & Cheese ,  pommes  f r i t e s

P izza
Ham,  cheese ,  toma to  base

S l ide r s
Toma to ,  cheese ,  pommes  f r i t e s
Cho ice  o f  bee f  o r  p lan t  based

         10
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F ru i t  and yoghur t
S l i ced  f r u i t

I ce  c ream
Two scoops ,  choco la te  f l akes
Cho ice  o f  van i l l a  o r  choco la te

P lease  i n fo rm s ta f f  o f  any  d ie ta r y  requ i remen t s  
g f  -  g l u t en  f r ee ,  d f  -  da i r y  f r ee ,  ve  -  vegan ,  v  -  vege ta r ian ,  con ta in s  nu t s  



Al l  v i n tages  sub jec t  t o  change and ava i lab i l i t y

WINES

NV
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2022
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G

28
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18
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48

B

138
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64
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139

78
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G.H Mumm Cordon Rouge, Pinot Noir Chardonnay Pinot Meunier, Champagne France

Deviation Road, Altair Brut Rose, Pinot Noir Meunier Chardonnay, Adelaide Hills SA

Taittinger, Cuvée Prestige, Chardonnay Pinot Noir Meunier, Champagne France

Corte Giara, Prosecco, Veneto Italy

The Other Wine Co. Pinot Gris, Adelaide Hills SA

RieslingFreak, N3, Riesling, Clare Valley SA 

Petaluma, Sauvignon Blanc, Adelaide Hills SA

Cheeky Wine Co. Fiano, Langhorne Creek

St Hallett, Barossa Rosé, Grenache, Barossa SA

Seppeltsfield, Barossa Grenache, Grenache, Barossa SA 

Georges Duboeuf, Moulin à vent, Gamay, Beaujolais France

Cheeky Wine Co. Sangiovese, McLaren Vale

Fromm, Pinot noir, Marlborough NZ

Origine au Pin, 100% Merlot, Bordeaux France

Langmeil, The Freedom 1843, Shiraz, Barossa SA

Henschke, Keyneton, Shiraz Blend, Eden Valley SA

Bowen Estate, Shiraz, Coonawarra SA   

Yalumba, Signature, Cabernet Sauvignon Shiraz, Barossa SA  



T A P / D R A U G H T  B E E R S

Fu rphy  Re f re sh ing  A le                                                                       

Hahn  Supe r  D ry                                                                              

He ineken

S tone  & Wood Pac i f i c  A le                                        

J ames  Squ i re s  Orcha rd  Cru sh  App le  C ide r                                              

K i r i n  I ch iban  Lage r                                                                          

B O T T L E D  B E E R S

Heineken  Ze ro

Hahn  U l t ra  Cr i sp

Fu rphy  Re f re sh ing  A le                             

Hahn  Supe r  D ry

James  Squ i re  150 Lashes  Pa le  A le                   

He ineken

L i t t l e  C rea tu re s  Pa le  A le                                                      

B E E R S
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