Bread

Garlic and Parsley Buttered Batard 6.50

Italian Bruschetta, Fresh Tomato, Basil, Garlic and Virgin Olive Oil 8.50

Toasted Ciabatta Spread with a Blend of Goats Curd, Garlic & Parsley, Drizzled with Sweet 11.50

Chilli Jam

Turkish Bread with Housemade Dips For 2 15.50
Entree

Warm Seasonal Roast Vegetable Salad with Beach Organics Greens, drizzled with Smokey 13.00

Louisianna Dressing

Spicy Duck Tempura in a rice noodle nest with Ponzu Sauce 17.00
Roasted Baby Squid with Slow Roasted Tomatoes, Garlic, Scallions and Olives 14.00
*Gluten Free*

Fresh Potato Gnocchi with Spinach, Roasted Pine E 13.00
Nuts, Vine Ripened Tomato Infused with Middle MC 17.00

Eastern Coriander Zhoug

Main Course
Kassler Pork Loin Chop with Braised Red Cabbage and Apple, served with Spaetzle 20.00
Free Range Chicken Breast inDukkah Crumb, Oozing with ‘Paris Creek’ Nuage Blanc and 22.00

Garlic Butter, Served with Roast Capsicum and Chick Pea Salad

Cleland ‘Veal Osso’ with baked ‘Fresh Field Assorted Mushrooms’ and Lemon Gremolata 24.00

North meets South ‘Prime Kid’ Goat Curry slow roasted on the bone, served with Brown Rice and 26.00

Asian Greens *Gluten Free*

Slow Cooked Winter Vegetable and ‘Point Sturt’ Prime Beef Cassoulet with Roasted Kipfler Potato 19.00
Sides

Fresh Crisp Vegetables ggg EE

Simple Garden Salad



Dessert
Lemon Delicious Pudding with toasted coconut and Vanilla Palm Sugar

Roasted Macadamia Nut and Grand Marnier Parfait, Layered in Caramelised Sheets of
Filo, Laced with Orange Glaze

Pumpkin and Lime Panacotta with Vanilla Bean Anglaise *Gluten
Free*

Cheese
Alexandrina Caraway Gouda, B.D. Farm Paris Creek Nuage Blanc, Hindmarsh Valley Dairy Caprino

Fresco, La Vera Adel Blue, Served with Seasonally Fresh and Dried Fruits and Matchetts Water
Crackers

Coffee

Housemade Chocolate Panforte (for 2)

Espresso, Long Black, Flat White, Caffe Latte, Cappuccino, Hot Chocolate, Large Selection of
Gourmet Teas

11.00

11.00

11.00

For 1 16.50
For 2 29.00

6.00

Cup 3.00
Mug 3.50



WINE LIST

Sparkling
NV Reserve Brut Pinot Noir Chardonnay
NV Serendipity Sparkling Shiraz

White Wine

08 The Creek Station Semillon Sauvignon Blanc
08 The Creek Station Unwooded Chardonnay
07 The Viaduct Unwooded Chardonnay

08 The Viaduct Viognier Roussanne

08 Ballast Stone Riesling

08 Ballast Stone Sauvignon Blanc

08 Ballast Stone Chardonnay (oaked)

NV Steeple Jack Moscato

Rosé
08 The Creek Station Rosé

Red Wine

07 The Creek Station Cabernet Sauvignon
07 The Creek Station Shiraz

07 Carabid Tempranillo

05 The Black Swamp Cabernet/Merlot/Malbec/
Petit Verdot

06 Ostrich Hill Shiraz

07 Ostrich Hill Shiraz/Viognier

04 Ballast Stone Grenache

02 Ballast Stone Petit Verdot

07 Ballast Stone Merlot

08 Ballast Stone Shiraz

04 RMS Cabernet Sauvignon

02 Emetior Shiraz

Fortified

NV Personal Stock Tawny
Old Barrel White Port
Olde Liqueur Muscat

BACK VINTAGE WINES ALSO AVAILABLE
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Premium Beer
Crown Lager 6.00
James Boags Premium 6.00

Standard Beer

Coopers Pale Ale 5.00
Coopers Sparkling Ale 5.00
West End Draught 5.00
Light Beer

Coopers Light 4.00
Cascade Light 4.00
Spirits

Base spirits 7.00
Top shelf spirits & Liqueurs 9.00
Juice

Orange, Apple, Tomato 3.50
Soft Drinks

San Pellegrino Sparkling Mineral water(250ml) 3.50
San Pellegrino Sparkling Mineral water(750ml) 6.00
Coke, Diet Coke, Sprite, Lift, Fanta, 3.50

Appletiser & Grapetiser (sparkling apple & grape juice) 3.50
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