
Saltbush focaccia, house churned shallot butter

TO START

Poached squid, broccoli, onion, shio koji

Confit celeriac, jerusalem artichoke, chives

MAIN

Confit pumpkin, spaghetti squash, parmesan, sage

Paroo kangaroo, togarashi, orange, fennel

Nomad chicken, pomegranate, parsley, lemon

Seasonal sides

TO FINISH

Fig leaf semifreddo, rhubarb, buckwheat

Woodside Brie crème brulèe, roasted apple sorbet, oats

Mt Lofty Ranges Vineyard Dining Experience
April 2024 | 2 course 68 | 3 course 85

One bill per table please | 1% surcharge applies per eftpos transaction.
15% surcharge applies on public holidays 2 course menu is not available on public holidays

2 course available Monday - Thursday




