
 

V – Vegetarian     VG – Vegan    GF – Gluten Free     O - Option 

 

 

 

Charred garlic ciabatta          9 
 

  Chicken liver pate | fig jam | crisp bread        18 
 

SA Gulf  prawns | olive oil | garlic | paprika | GF       24  

        
   

Porcini, mozzarella arancini | garlic aioli | V |GF      16 
 

Crispy Szechuan spiced Gawler River quail | orange | cucumber | GF     18 
 

  Pan fried haloumi | heirloom tomato | onion relish | vincotto | V | GF   18 
 

  Marinated sardine fillets | witlof  |walnut | fennel | GF      18 
 

  Chargrilled squid | rocket | chilli | lemongrass | ginger | GF    22 
 

  Beetroot tart | hazelnut | onion | feta | rocket | V      19 
 

   

 

Gnocchi | mushroom | pesto | baby spinach | cream | V      28 

         Add Chicken     +3 
 

Roast Veg | pumpkin | fennel | onion | chickpeas | humus | rocket | VG | GF  27 
 

  Forest Range chicken | potato leek galette | snow peas | tarragon jus | GF   34 
 

  Pork loin | sage parmesan crumb | apple celery slaw | potato crisps | GF   35 
 

  Fresh local fish (ask staff  for details) | GF        37 
 

  Murray lands sirloin | garlic beans | mash potato | mustard herb butter | GF  39  
 

 

Locavore Burgers | house made ketchup | house chips | beef  patty | GFO   24 

                                                                                           vegetarian  
 

                 VGO 
 

  Vine ripened tomato | bocconcini | basil | olive oil | vincotto | GF | V   11 
 

  Roasted cauliflower | Cumin | Lemon | GF | VG      11 
 

  Seasonal greens | olive oil | garlic | GF | VG       11 

 

 

Affogato | vanilla bean ice cream | Espresso | Liqueur | GF     16 
 

Vanilla, lavender panna cotta | Berry compote | GF      16 
 

 Chocolate and orange pudding | Dark Chocolate ice cream - 20 min | GF   16 
 

Apple tarte tatin | Tweedvale pure cream       16 
 

Hazelnut Parfait | Butterscotch | GF        16 

 

 

 

 

 


