ENTREE

HAM HOCK TERRINE (GF)(DF)(NF)
Cauliflower piccalilli

KANGAROO TARTARE (GF)(DF)(NF)
Cured egg yolk, egg yolk puree, shallot, chive, capers

CITRUS CURED OCEAN TROUT (GF)(DF)(NF)
Cranberry & chilli chutney, cucumber caviar

PAN FRIED TASMANIAN SCALLOPS (GF)(DFO)(NF)
Strawberry sauce vierge

GREEN LIP MUSSELS (GF)(DFO)(NF)
Creamy saffron nage, tarragon

ONION CONSOMME (veO)(GF)(NF)
Medley of vegetables

PACIFIC OYSTERS (DF)(NF)(GF)
Natural (4) served with ponzu dressing

MAIN
PORCHETTA (GF)(NF)(DFO)
Roast chats, braised red cabbage, pickled apple

CRAB & TIGER PRAWN PAPPARDELLE (DFo)(NFO)
Bisque sauce, pistachio dukkha

300g PORTERHOUSE STEAK (GF)(DF)(NF)
Potato fondant, red wine jus, carrot puree

FISH DU JOUR (NF)
beurre blanc, baby leeks

VEAL BACKSTRAP (NF)
Celeriac & parmesan puree, burnt onion jus

POTATO & LEEK AGNOLQOTTI (v)
Cacio e pepe (Cheese & Pepper)

DESSERT

CHOCOLATE CREMEUX (NF)
Chantilly cream

POACHED PEAR (GFO)(DF)(veO)
Couverture coated, ginger crumb, mascarpone

LEMON CREME BRULEE (GF)(NF)
Fresh Berries

PISTACHIO SOUFFLE (GF)(DF)
Orange reduction

Loply”

RESTAURANT

DINNER MENU

2 Course $66
Entree/Main or Main/Dessert

3 Course $77
Entree/Main/Dessert

RESORT COCKTAILS

LYCHEE PASSIONFRUIT SOUR - $21
vodka, passionfruit liqueur, lychee Liqueur,
lemon, aquafaba

FRENCH MARTINI - $22

vodka, Chambord, lime, pineapple juice,
sugar, bitters, aquafaba

ESPRESSO MARTINI - $21

vodka, Kahlua, espresso

ORANGE PLUM NEGRONI - $23
local wolf lane Davidson plum gin, sweet
vermouth, Campari

COSMOPOLITAN - $21

vodka citron, Cointreau, lime, cranberry
juice

PASSIONFUIT CAPRIOSKA - $20
vodka, passionfruit or grape liqueur, lime,
topped with soda

KIDS MENU

13 years and under

Crumbed chicken tenders & vegetables
Linguine with Napoli sauce

Tempura battered fish & vegetables

DESSERT

Vanilla ice cream sweet topping
Individual Chocolate Mousse
$26

(DF) Dairy Free — (GF) Gluten Free — (NF) Nut Free — (V) Vegetarian — (Ve) Vegan
No Split Bills - 15% Surcharge applies on public holidays & Sundays
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RESTAURANT
BUBBLES
Rothbury Estate Cuvee Hunter Valley, New South Wales 10/43
Seppelt Prosecco Various Regions, South Australia 13/52
The Lane “Lois” Blanc de Blanc Adelaide Hills, South Australia 16/62
Matho DOC Prosecco Veneto, Italy 60
Seppelt Salinger Cuvee Various Regions, South Australia 88
WHITE
T'Gallant ‘Juliet” Moscato Mornington Peninsula, Victoria 13/52
Rothbury Estate Sauvignon Blanc Hunter Valley, New South Wales 10/43
Shaw & Smith Sauvignon Blanc Adelaide Hills, South Australia 22/86
Squealing Pig Sauvignon Blanc Marlborough, New Zealand 13/52
Ant Moore Spinning Top Sauvignon Blanc Marlborough, New Zealand 50
Jim Barry Riesling Clare Valley, South Australia 16/62
Leo Buring Dry Riesling Eden Valley, South Australia 14/55
Jim Barry Assyrtiko Assyrtiko Clare Valley, South Australia 86
Kooyong Beurrot Pinot Gris Mornington Peninsula, Victoria 84
La Boheme Act 3 Pinot Gris Yarra Valley, Victoria 58
Saints & Scholar Pinot Gris Adelaide Hills South Australia 62
Matho DOC Pinot Grigio Veneto, Italy 60
Tiefenbrunner Pinot Grigio Alto, Italy 88
Corto Giara Pinot Grigio Veneto, Italy 60
42 Degrees South Pinot Grigio Coal River Tasmania 72
Rothbury Estate Chardonnay Hunter Valley, New South Wales 10/43
Kooyong Estate “Clonale” Chardonnay Mornington Peninsula, Victoria 82
Mount Adam Eden Valley Chardonnay Eden Valley, South Australia 66
Tonic Chardonnay Adelaide Hills, South Australia 88
Kaesler Stonehorse Chardonnay Barossa Valley, South Australia 16/62
Shaw & Smith M3 Chardonnay Adelaide Hills, South Australia 145
Coldstream Hills Chardonnay Yarra Valley, Victoria 88
ROSE
Squealing Pig Rose Marlborough, New Zealand 13/52
Longview Juno Rose Adelaide Hills, South Australia 16/62
La Vielle Ferme Rose Rhone Valley, France 55
Domaine de Triennes Rose Provence, France 65
Fromm Rose Marlborough, New Zealand 84
RED
Fickle Mistress Pinot Noir Marlborough, New Zealand 16/63
Lake Hayes Pinot Noir Central Otago, New Zealand 82
Levantine Hill “Levant” Pinot Noir Yarra Valley, Victoria 88
Kooyong Massale Pinot Noir Mornington Peninsula, Victoria 92
John Duval Concilio Grenache/Shiraz Barossa Valley, South Australia 72
Heathcote Craven Place Shiraz Heathcote, Victoria 16/60
Langmeil Prime Cut Shiraz Barossa Valley, South Australia 15/58
Pepperjack Shiraz Barossa Valley, South Australia 18/70
Stonehorse by Kaesler Shiraz Barossa Valley, South Australia 16/62
Jim Barry McCrae Wood Shiraz Clare Valley, South Australia 140
Rothbury Estate Shiraz Cabernet Hunter Valley, New South Wales 10/43
Penfolds Cabernet Sauvignon Tanunda, South Australia 73
Wynns “Gables” Cabernet Sauvignon Coonawarra, South Australia 12/48

MOCKTAILS
12

APPLE MULE
apple juice, lime, ginger
beer

VIRGIN PINA
COLADA

coconut cream,
pineapple & lemon juice

TUTTI FRUITY
orange & pineapple
juice, raspberry cordial

BEER

Balter XPA

12

Balter Cerveza

12

Great N. Original
10

Great N. Super Crisp
9

Asahi Silver Bullet
14

Pure Blonde

10

Victoria Bitter

10

Coopers Sparkling
11

Coopers Pale Ale
11

Coopers Pacific Ale
11

Coopers Aust. Lager
11

Coopers XPA

11

CIDER
Somersby Apple
10

Somersby Pear
10

(DF) Dairy Free — (GF) Gluten Free — (NF) Nut Free — (V) Vegetarian — (Ve) Vegan

15% Surcharge applies on public holidays & Sundays




