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McLAREN VALE

Roasted olives, blood orange, fennel seed

House made sourdough focaccia

Sidecar Ale battered onion rings, dipping mayo
Marino’s Wagyu Bresaola and /or spicy Morcon
Smoked Coorong Mullet croquetas, herb cream (2)
Lamb shawarma cigars, goat curd mousse

Pickled white Snook toast, garlic rapini, rémoulade (2)

Roasted Cape Jaffa Snapper, XO butter, pickled daikon
Ricotta gnudi, rapini, garlic shoots, mustard greens, walnuts

Roasted hispi cabbage, red lentils, cashew cream, labneh
toasted pepitas

Beachport Berkshires pork belly rib, chili caramel, shallot & peanut
salad

100% Grass fed Kingston striploin (300g), smoked mussel butter

Winter leaves salad, pickled shallots, garden herbs

Triple cooked golden potatoes

Chef’s cheese selection
Pear, ginger, rhubarb, biscuit, meringue

Duck egg & 15yo St. Agnes brandy chocolate mousse,
candied cumquats
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To give you the best experience groups of B or more, are required to select our Feed Me Menu $73 pp.



