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SPARKLING

2022 In Praise of Shadows ‘Vox Pop’
Adelaide Hills, SA

N.V. Louis Roederer 'Collection 242'
Champagne, France

WHITE

2022 Skillogalee Riesling
Clare Valley, SA

2023 Murdoch Hill Sauvignon Blanc
Adelaide Hills, SA

2021 Kangarilla Road Pinot Grigio
Adelaide Hills, SA

2022 Heggies Vineyard ‘Estate’ Chardonnay
Eden Valley, SA

ROSE
2022 Mazi Rosé
MclLaren Vale, SA

2022 Chateau des Ferrages
Provence, France

RED
2020 Protero Barbera
Adelaide Hills, SA

2022 Soul Growers ‘Equilibrium’ GSM
Barossa Valley, SA

2017 Yalumba x AGSA Cabernet Sauvignon Shiraz
Eden Valley, SA

2022 Frederick Stevenson Pinot Noir
Summertown, SA
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FIZZ BAR

Archie Rose Gin + Tonic

Archie Rose Vodka + Pink Grapefruit
Aperol Spritz

Limoncello Spritz

RIOT SPRITZ
Big Berry
Lemon Lychee

Citrus Classic

CLASSIC COCKTAIL
Espresso Martini

Negroni

BEER | CIDER

Little Bang ‘Little Banger’ Super Session Ale (3.0%)

Mismatch Lager
Pikes Pilsner

Barossa Cider Co. Cloudy Cider
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D’ANGELO SPECIALTY COFFEE

Espresso, Flat White, Cappuccino, Long Black 4.5
Latte, Macchiato, Piccolo, Mocha, Hot Chocolate, Chai 4.5
Latte

Extra Shot 0.5
Affogato

Soy, Almond, Lactose free, Oat Milk 1

THE DANDY TEA CO

Queens Breakfast, English Earl Grey 5
Sencha Green, Spiced Chai Masala
Chamomile Coma, Lemongrass and Ginger

Peppermint Please

WATER

SPLITROCK 4
Sparkling or still water 330m|

ANTIPODES 10

Sparkling or still water 7000m|

TIRO

Soft Drinks | 330ml 5
Ginger Beer, Passionfruit, Pink Grapefruit,

Chinotto, Lemon, Lime & Bitters, Soda, Tonic

[talian Red Orange

BESA JUICES
Bottled juices | 180ml 4

Assorted flavours, please see our friendly staff for
flavours



SMALLER

Seeded Pumpkin and turmeric sourdough, salted butter
Smoked Taramasalata tartlet, spring herbs (2)

Potato pave, creme fraiche, native finger lime (2)

MEDIUM

Salad of Spouted lentil, zucchini, broccoli, mint, goji berry and
felafel (NF, VG, DF)

Kangaroo tataki, native currants, horseradish, carrot top pistou,
pine nuts

Chicken Caesar salad, white anchovies, crispy prosciutto, grana
Padano

Goat's chevre mousse, summer berries, pickled beets
(GF, NF)

LARGER

Baked tommy ruff, lemon aspen salsa Verde (GF, DF, NF)
Fish catch at Dawes point, Sydney harbor —

Roast aubergine, saltbush zhoug fermented cherry tomato, crispy
chickpea (VG, DF, GF, NF) Coloured greys -

Ricotta gnocchi with summer squash, mint and zucchini
A distant view of Rome across the Tiber -

Squid ink spaghetti, Kinkawooka mussels, tomato and nduja
The riches of the sea with Neptune-—

300g Kerwee angus skirt steak, saltbush and pepperberry butter,
seasonal leaves. (GF, NF)
Ati— tree glade —

Pork cotoletta, buttermilk, cabbage, Parma ham, dill, chilli oil
Hotei and boar 1926-89

SIDES

Crushed cucumber, celery leaf and radish salad, river mint oil
Watermelon, desert lime, pickled succulents, native currants, chevre
Fries

Fries wild thyme salt
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SOuUP
Ask our lovely staff for daily special

WARM QUICHE Served with salad
Lorraine
Vegetarian

SANDWICHES 10am until sold
all sandwiches on golden sourdough from our friends at Skala bakery

Parma ham, peperonata, fior di latte, lettuce, Quimby’s
chilli honey

Roasted pumpkin, salsa verde, goats chevre, wattle seed
and hazelnut

Sous vide chicken, cucumber, fennel, dill, lemon aspen
aioli (DF)

Tuna, cucumber, chilli mayonnaise, coriander, avocado,
lettuce (DF)

Eggplant, curried aioli, cabbage slaw, soft herbs (VG, DF)

* Gluten free bread from Alby’s gluten free bakery

VG=Vegan, V=Vegetarian, GF=Gluten Free
1% Surcharge on all card transactions
15% Surcharge on Sundays and Public Holidays
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CAKES AND SWEETS

Warmed Banana Bread

Chocolate, Orange, Ginger Torte
Quandong Cheesecake (GF)

Carrot Cake

Orange, Almond Cake (GF)

Wattle Seed Cake (VG)

Chocolate, Almond Brownie (GF, VG)

STUFFED COOKIES
Nutella and Chocolate
Sticky Date

DESSERT

“Sakura”
Vanilla and rose mousse, lychee and strawberry centre
Japanese Prayer (nihon no inori) - Hiramatsu Reiji

“Still life”

White chocolate and apple ganache, apple and dill centre

Fruit in yellow bowl — Nora Heysen

CHEESE PLATE
All 509 portions served with sprouted grain lavosh,
muscatels and quince paste

King island dairy, stokes point smoked cheddar,

port and pepperberry sun muscats

Tasmania — cow'’s milk — aged 12 months

A view of the artists house and garden — John Glover

Milawa Blue, tea-soaked prunes
Victoria — cow’s milk — aged 3 months
A billabong in the Goulburn valley - HJ Johnstone

Woodside cheese wrights Bush buff, apple salad
South Australia — buffalo milk — bush tomato spice

Cheese platter
All 3 cheeses and accompaniments
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