Lunch menu
Soup of the day 12
Seared scallop salad, green mango, lime & chilli 18 / 32
Caesar salad with Linke’s bacon, shaved parmesan & croutons 17
Ortiz anchovies with garlic ciabatta 24
Roasted SA prawns, lemon skordalia & salsa verde 19
Salad of king quail, caramelised Linke’s bacon, apple & hazelnuts 18
SA oysters, natural or salsa 15 / 30
Organic fusilli pasta, local chicken, salsa verde, Dom’s olives & reggiano 26
Tart of globe artichoke, Barossa goats curd, smoked tomato & white anchovy 32
Char grilled kangaroo, chilli eggplant salad & black vinegar 34
Char grilled MSA sirloin with mushrooms & fat chips 38

Fish of the day 38

Sides
Rocket, pear & parmesan salad 10
Mixed leaf salad 8
Syd’s moonlight potatoes roasted in duck fat 10
VBG Fries 8
Steamed seasonal vegetables (per person) 4
VBG dukkah, Dom’s olives & olive oil 8

Fresh local bread 3



