BRASSERIE & BAR

( j HINDMARSH SQUARE

Entree and Main with a glass of house wine 48
Main and Dessert with a glass of house wine 48
Entree, Main and Dessert with a glass of house wine 74

Entrees

Coffin Bay oysters 1/2 Dozen 28
South Australia’s finest seafood Dozen 52
Chargrilled South Australian squid, rocket, 18

chipotle sauce, lime
df

Tempura broccolini, ricotta, Adelaide Hills honey 18
v

Chargrilled asparagus 24
Cashew cream, orange zest, tempeh

gf/ve

Caprese Salad 19

Fresh burrata, roma tomatoes, basil, balsamic
vinegar, olive oil
gf/ve

Sides

Seasonal sautéed vegetables 15
Broccolini, asparagus green beans & snow

peas, truffle oil, pignons de pin

gf/df/contains nuts

Portobello mushrooms 12
Flat-grilled large Portobello mushrooms

Pommes frites 12
Tomato sauce

gf/df

Sweet Potato Fries 12
Aioli

Rocket and pear salad 14

Shaved parmesan, evoo, balsamic vinegar

Garden leaves salad 12
Honey mustard and fresh micro herbs

Mains

Steak frites
250 grams flank steak, pommes frites,
selection of béarnaise or dijon mustard

Grilled striploin steak

200 grams, topped with prawns, duck fat
sliced potatoes, selection of béarnaise or
dijon mustard

Parmesan gnocchi
Forest mushroom, hazelnut crumbs
gf/v

Grilled salmon tranche
Charred lemon

gf

Lamb cutlet

Kangaroo Island, pasture fed
Minted jus

gf/df

Desserts

Apple gateau
Hazelnut crunch, apple compote,
lime yoghurt mousse

Lemon tart
Yuzu
gf/ve

Chocolate mud cake
Sweet chocolate ganache
gf/ve

PLEASE INFORM STAFF OF ANY DIETARY REQUIREMENTS
gf - gluten free, df - dairy free, ve - vegan, v - vegetarian, contains nuts
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