Main Course 

Scotch fillet steak topped with onion jam served with potato rosti, wilted spinach and red wine glaze 28.90
Spiced kangaroo fillet with eggplant relish and masala potatoes 25.50 
Market fresh fish -your waiter will advise 26.90 
King George whiting, battered or crumbed with fries or grilled with cracked potatoes 27.90 
Szechwan duck and shitake mushroom pie with soy glaze and steamed bok choy 26.90
Grilled lamb noisette with tomato and rosemary crumble and red onion agro dolce 26.90
Chicken fillet filled with spiced figs and spinach baked in saffron infused sauce 25.50
Thoran style potato, spinach and yoghurt curry served with mango and date chutney, yoghurt, pappadam and scented rice 21.90

Side orders 

Tomato, basil and bocconcini salad with extra virgin olive oil 7.50
Warm cracked potatoes with sage and rosemary 7.50
Tossed garden salad with house made vinaigrette 5.90
Steamed seasonal vegetables tossed with butter, pepper and sea salt 7.50
potato fries 5.90
Potato wedges with sweet: chili & sour cream 6.90









Cheese Plates  

Mersey Valley Vintage Cheddar, 
Barossa Valley Ballie Brie
Adele Soft Blue
Watsinia Vintage Smoked 
Mersey Valley Green Peppercorn

Select any combination of the cheeses above to make your plate
Served with water crackers, nuts, dried fruit kalmata olives & quince paste
1 piece 7.00
2 piece 9.90
3 piece 12.50
4 piece 14.50

Bowl McLaren Vale Kalamata Olives 3.00




