
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  

Lamb Skewers
Aube rg ine  cav ia r ,  p i ck l ed  ch i l l i  sa l sa ,  c rème f ra i che

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  
Add ch icken  +$6 
o r  smoked sa lmon  +$8

16

v 18

24

19

18

24

Warm T ru f f l ed  Barossa  Camember t  
Crumbed,  pe t i t e  sa lad ,  t r u f f l e  v i na ig re t t e

Tempura  Ba t te red  B rocco l in i
R ico t ta ,  Ade la ide  H i l l s  honey

v

v

g f

P lease  no te  a l l  o rde r s  i ncu r  a  $10 t ray  cha rge .



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

OUR S IGNATURES

Ch icken  K iev  S ty l e
Gar l i c  bu t t e r ,  pea mash ,  he i r l oom vege tab le s

YOUR FAVOURITES

F i sh  o f  t he  Day
Che f s  se lec t ion ,  w i t h  ta r ta re  sauce ,  l emon wedges ,  pommes  f r i t e s

Club 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  +$5

Bu tcher ’ s  R ind  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

Vege tab le  mous se  f i l l ed  zucch in i  f l owe r s ,  Grana Panado
 
B ra i sed  Bee f  Cheek  
100 day  g ras s - f ed ,  sou rced  f rom t he  Coorong Reg ion ,
ca r ro t  mash ,  sh i raz  j u s

Wagyu Bee f  Bu rger  
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  Green  Ch icken  Cur 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

42

v/g f  39

52

Medi te r ranean Ra ta tou i l l e

48

29

25

28

32

28

gf

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  

P l ease  no te  a l l  o rde r s  i ncu r  a  $10 t ray  cha rge .



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

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 ignon  de  p in

FROM THE  GR I L L

Gr i l l ed  Ch icken  B reas t  200 grams
Béarna i se  o r  mus ta rd  on  t he  s ide

K ing  Hen ry  po r k ,  sh i raz  j u s

300 grams  Dry  Aged Sco t ch  f i l l e t
Sou rced f rom ‘36°  Sou th ,  S .A . ’
Cho ice  o f  Béa rna 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

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

Bu t t e r  Le t t uce ,  Green  Oak ,  Red  Oak  Rad icch io  Leaves
Honey  Mus ta rd  V ina ig re t t e

 g f/d f  38

 g f/d f 54

 g f/d f  48

42

12

12

12

12

gf/con ta ins  nu t s

300 gram K ing Pork  Cu t l e t  g f/d f  

15

 g f/d f  

g f

 g f/d f/v

 g f/d f  

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  

P l ease  no te  a l l  o rde r s  i ncu r  a  $10 t ray  cha rge .

https://www.degreesymbol.net/
https://www.degreesymbol.net/
https://www.degreesymbol.net/


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
App le  and D i l l  Compo te  w i t h  C ream Cheese  Whi te
Choco la te  Mousse

Haze lnu t  P ra l i ne ,  Haze lnu t  Choco la te  Cremeux

Swee t  choco la te  ganache

T ru f f l e  b r i e ,  Heysen  b l ue ,  ma tu re  cheddar

Ches t nu t  Ga teau ,  Mi l k  Choco la te  Cremeux ,  
Ches t nu t  Sponge,  Ches t nu t  Whi t e  Choco la te  Mousse

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

 20

22

con ta ins  nu t s  24

19

gf/ve  18

34

Haze lnu t  Crunch

Le  Mar ron

Choco la te  Mud Cake

Ade la ide  H i l l s  F romage

gf

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  

P l ease  no te  a l l  o rde r s  i ncu r  a  $10 t ray  cha rge .



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

S l i ced  f r u i t

Ham,  cheese ,  toma to  base

Ham & Cheese ,  pommes  f r i t e s

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

oma to ,  cheese ,  pommes  f r i t e s
Cho ice  o f  bee f  o r  p lan t  based

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

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

 10

14

12

12

12

8

8

P izza

Toas t ie

S l ide r s
T

I ce  Cream

Fru i t  and Yoghur t

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  

P l ease  no te  a l l  o rde r s  i ncu r  a  $10 t ray  cha rge .


	IN ROOM DINING  AVAILABLE FROM 11:00AM - 11:00PM
	STARTERS
	Soup of the Day  Chefs selection, with warm baguette
	Warm Truffled Barossa Camembert  Crumbed, petite salad, truffle vinaigrette
	Lamb Skewers Aubergine caviar, pickled chilli salsa, crème fraiche
	Tempura Battered Broccolini Ricotta, Adelaide Hills honey
	Arancini Pumpkin, porcini mushrooms, truffle aioli
	Caesar Salad  Add chicken +$6  or smoked salmon +$8
	gf
	IN ROOM DINING  AVAILABLE FROM 11:00AM - 11:00PM

	YOUR FAVOURITES
	Fish of the Day Chefs selection, with tartare sauce, lemon wedges, pommes frites
	Butcher’s Rind Pizza Pepperoni, Barossa valley ham, hard wood smoked bacon, chorizo sausage, mozzarella
	Club Sandwich Whole grain bread, Barossa bacon, lettuce, tomato, avocado, chicken tenderloin, mayonnaise, dill pickle Add Turkey +$5
	Wagyu Beef Burger  Sesame bun, dill pickle, tomato, egg, onion jam, camembert, lettuce
	Thai Green Chicken Curry  Kaffir lime, coconut milk, ginger, steamed jasmine rice, prawn crackers
	All Day Breakfast  Barossa bacon rasher, scrambled eggs, hash browns, baked beans, chipolatas, toast
	48
	29
	25
	28
	32
	28

	OUR SIGNATURES
	Chicken Kiev Style Garlic butter, pea mash, heirloom vegetables
	gf
	Mediterranean Ratatouille
	v/gf
	Vegetable mousse filled zucchini flowers, Grana Panado
	Braised Beef Cheek  100 day grass-fed, sourced from the Coorong Region, carrot mash, shiraz jus
	IN ROOM DINING  AVAILABLE FROM 11:00AM - 11:00PM

	FROM THE GRILL
	Grilled Chicken Breast 200 grams Béarnaise or mustard on the side
	gf/df
	300 grams Dry Aged Scotch fillet Sourced from ‘36° South, S.A.’ Choice of Béarnaise or Dijon mustard on the side
	gf/df
	Grilled Salmon Tranche  Charred lemon, garden leaves salad
	gf/df
	300 gram King Pork Cutlet
	King Henry pork, shiraz jus
	gf/df

	SIDES
	Seasonal Sautéed Vegetables  Broccolini, asparagus green beans & snow peas, truffle oil, pignon de pin
	gf/contains nuts
	Portobello Mushrooms  Flat-grilled large Portobello mushrooms
	gf
	Pommes Frites Tomato sauce
	gf/df
	Sweet Potato Fries Aioli
	gf/df
	Butter Lettuce, Green Oak, Red Oak Radicchio Leaves Honey Mustard Vinaigrette
	gf/df/v
	IN ROOM DINING  AVAILABLE FROM 11:00AM - 11:00PM

	DESSERTS
	Apple Gateau Apple and Dill Compote with Cream Cheese White Chocolate Mousse
	Le Marron
	Chestnut Gateau, Milk Chocolate Cremeux,  Chestnut Sponge, Chestnut White Chocolate Mousse
	Louis XV Chocolate Indulgence A true chocolate indulgence
	Hazelnut Crunch
	Hazelnut Praline, Hazelnut Chocolate Cremeux
	Chocolate Mud Cake
	Sweet chocolate ganache
	Adelaide Hills Fromage
	Truffle brie, Heysen blue, mature cheddar
	contains nuts
	gf
	gf/ve

	our little pullmans AVAILABLE FROM 11:00AM - 11:00PM
	Dinosour Nuggets  Chicken breast, tempura batter
	Penne Primavera  Passata, vegetables, parmesan cheese
	Toastie
	Ham & Cheese, pommes frites
	Pizza
	Ham, cheese, tomato base
	Sliders
	omato, cheese, pommes frites
	Choice of beef or plant based
	Fruit and Yoghurt
	Sliced fruit
	Ice Cream
	Two scoops, chocolate flakes Choice of vanilla or chocolate


