FOODWINECOFFEE

4

Soup of the day 12.5
Cheesy garlic bread 7.5

Reubens tart—silverside, sauerkraut Swiss cheese served with house made
south island dressing and cornichons 16.5

Grilled wasabi prawns with jasmine rice, smashed avocado, wakame and toasted
sesame seeds 24.5 (gf)(df)

Crispy Hoisin pork belly tacos with pickled cabbage, avocado and hot sauce 23.5

Turkish steak sandwich with caramelised onion, bacon and Swiss cheese
served with chips 25.5

Roast pumpkin & Chia with eggplant relish, spinach and fetta cheese served with sweet
potato chips 22.5

Tandoori lamb back strap with roast vegetable medley, baby spinach and tandoori aioli
25.5 (gf)(df)

Grilled squid linguine, with a creamy lemon, garlic, chilli and lemon sauce finished with
fresh shaved parmesan and herb oil 22.5

Crispy skinned barramundi with roasted sweet potato, Greek style salsa and
balsamic glaze 28.5 (gf)

Grilled Plantagenet pork sirloin with rustic mash, blue cheese, candied walnuts
and caramelised pear 24.5 (gf)

Cajun Mt. Barker chicken tenderloin and rocket salad with roasted pumpkin, sun dried
tomatoes, feta and hollandaise dressing 24.5 (gf)



