
Saltbush focaccia, house churned shallot butter

TO START

Smoked beef tartare, macadamia, kale, potato

Spiced lentil croquette, curry leaves, tamarind, coconut

MAIN

Chermoula eggplant, baba ghanoush, coriander, lemon

Nomad chicken, mushroom, leeks, thyme

Pork belly, black garlic, cashew, cabbage

Seasonal sides

TO FINISH

Mandarin meringue, oranges, salted caramel, grapefruit

Nutmeg ice cream, apples, Pecan praline, feuilletine

Mt Lofty Ranges Vineyard Dining Experience
May 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




