
SNACKS

WARM MARINATED OLIVES — BLOOD ORANGE | ROSEMARY (GF) (V) 10

CLARE RISE BAKERY SOURDOUGH — SMOKED BONE MARROW BUTTER | CLARE VALLEY OLIVE OIL (V) 15

YELLOWTAIL KINGFISH CRUDO — FINGER LIME | HONEYDEW | JALAPENO | LIME | GINGER (GF) (A) 22

ENTREE

BURRATA — HEIRLOOM TOMATOES | OLIVE PANGRATTATO | BALSAMIC | LAVOSH (V) 22

CHARCOAL LAMB SKEWER — WHIPPED FETTA | CHIVE OIL | PISTACHIO & CUMIN DUKKHA (GF) 28

SPENCER GULF CRAB TOAST — BRIOCHE | CRÈME FRAICHE | SOUTH AUSTRALIAN CAVIAR (GF) (A) 28

SOUTH AUSTRALIAN OCTOPUS — MACADAMIA TARATOR | NDUJA | LOCAL GRAPE | ZHOUG (GF) (A) 29

PACIFIC OYSTERS — BEEF TALLOW DRESSING | CONFIT SHALLOT (GF) (A) 32/58

SOUTH AUSTRALIAN CAVIAR BUMP

PROTEIN & MAIN

CHARCOAL CAULIFLOWER — WHIPPED TAHINI | BABAGANOOSH | POMEGRANATE TABOULI (GF) (V) 36

POTATO GNOCCHI — SAGE | BURRATA | PRESERVED LEMON | BROWN BUTTER | PUMPKIN (V) 38

CHARCOAL ½ GAME FARM CHICKEN — SMOKED LABNEH | RAS EL HANOUT | HERB JUS (GF) 44

CLARE VALLEY LAMB BACKSTRAP — PINE NUT GREMOLATA | ROSEMARY | ORANGE ZEST (GF) 48

YELLOWTAIL KINGFISH — CHICKEN FAT BUTTER | BURNT SWEETCORN PUREE | HAZELNUT (GF) (A) 49

RIVERINE SCOTCH FILLET, 300G MB4+ — BLACK ANGUS | CARAMELIZED ONION JUS (GF) 62

SHARE

RIVERINE BEEF TOMAHAWK MB3+ — TRUFFLED JUS | HAZELNUT GREMOLATA (GF) POA

CHOICE OF TWO SIDES

SIDES

TRUFFLE POTATOES — PECORINO | CHIVE (V) 18

HEIRLOOM CARROTS — CAPER & RAISIN | DILL YOGHURT (GF) (V) 16

RADICCHIO & BLUE CHEESE SALAD — SHERRY VINEGAR & WALNUT DRESSING | APPLE (GF) (V) 16

BRUSSEL SPROUTS — PANCETTA | COGNAC SEEDED MUSTARD (GF) 16

GREEN BEANS — MIXED NUTS & SEEDS | RAITA (GF) (V) 16

(A) AUSTRALIAN ORIGIN · (GF) GLUTEN FREE · (V) VEGETARIAN

CELEBRATING THE GROWERS, FARMERS, FISHERMEN AND WINEMAKERS OF 

THE CLARE VALLEY AND SOUTH AUSTRALIA.


