Appetisers

1/2 Dozen 28

Coffin Bay oysters
Dozen 52

South Australia’s finest
seafood

Plate de saucisson, olives 16

Chargrilled South Australian 18
squid, rocket, chipotle sauce,

lime

df

Tempura broccolini, ricotta, 18
Adelaide Hills honey
v

Rosace melon spiced chicken, 20
San Daniele prosciutto

gf

Warm baguette 10
French butter

From the grill

200 grams Eye fillet 55
Grass fed beef sourced from the
Limestone Coast

Choice of Béarnaise sauce or

mustard

gf

300 grams Scotch fillet 48
Sourced from the Coorong Region
Choice of Béarnaise sauce or

mustard

gf

Desserts

Apple gateau 18
Hazelnut crunch, apple compote,
lime yoghurt mousse

Pina colada coconut mousse 18
Pineapple passionfruit jelly,
Pina colada creme

gf

Louis XV chocolate indulgence 24
A true chocolate indulgence
contains nuts

Lemon tart 18
Yuzu
gf/ve

BRASSERIE & BAR

Entrees

Chargrilled asparagus
Cashew cream, orange zest,
tempeh

gf/ve

Charcuterie plate
Cured meat, terrine, pickles

Feuillette D’escargot
Leek, fennel

Beetroot cured salmon
Horseradish dill, cream, pickle

gf

Salade gourmande
Duck confit
gf/df

Caprese salad

Fresh burrata, roma tomatoes,
basil, balsamic vinegar, olive
oil

gf/ve

C HINDMARSH SQUARE
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NV Mumm Cordon Rouge glass 28

Pinot Noir Chardonnay Pinot Meunier, Champagne France

Grilled salmon tranche
Charred lemon

of

Lamb cutlet

Kangaroo Island, pasture fed
Minted jus

gf/df

Chocolate mud cake
Sweet chocolate ganache
gf/ve

Affogato
Choice of espresso, frangelico
or amaretto liqueur

Adelaide hills fromage
Truffle brie, heysen blue,
mature cheddar

Mains

Parmesan gnocchi 38
Forest mushroom, hazelnut

crumbs

gf/v

South Australian kingfish 52
Asparagus, pear, orange beurre

blanc

Traditional poulet Basquaise 42
A classic French-Basque dish

gf

45

49

Sides

Seasonal sautéed vegetables 15
Broccolini, asparagus green

beans & snow peas, truffle oil,

pine nuts

gf/df/contains nuts

Portobello mushrooms 12
Flat-grilled large Portobello
mushrooms

Pommes frites 12
Tomato sauce

gf/df

18

20

34

PLEASE INFORM TEAM OF ANY DIETARY REQUIREMENTS
¢f - gluten free, df - dairy free, ve - vegan, v - vegetarian, contains nuts

Baked Zucchini 38
Bell peppers, pine nuts,

pesto, vegan cheese

ve

Braised beef cheek 54
100 day grass fed beef
sourced from the Coorong

region

Carrot, shiraz jus

gf

Sweet Potato Fries 12
Aioli

Rocket and pear salad 14

Shaved parmesan, evoo,
balsamic vinegar

Garden leaves salad 12
Honey mustard and fresh micro
herbs



