first ALC menu...
     available Monday - Saturday 12-3pm 
Monday – Thursday 6-9pm 

Saturday 6-9pm   
Char Grilled Coorong Angus tenderloin, topped with Cognac flavoured pate, served on parsnip puree and pepper glaze 



           
  
32.00

Pan seared chicken breast, served in an aromatic broth with poached baby root vegetables


26.00

Salmon fillet, topped with thyme, chilli and lime, wrapped in banana leaf and oven baked served on buttered julienne vegetables and drizzled with a lime and honey dressing

29.00

High Country 350gm pork T-Bone, char grilled, spiced baked apple, potato puree and Drambuie glaze





 28.00

SIDES
Steamed asparagus tossed in almond butter 







   7.00
‘Pappas Bravas’ Spanish spiced chat potatoes 







   7.00
Mixed leaves dressed with Coriole Shiraz RWV and Coriole ‘FIRST’ EVO 




   

    6.50

SWEET TREATS

Apple and cinnamon dumplings served with vanilla cream

(x5)












10.00

Mini sticky maple syrup puddings served with double cream (x5)








  10.00

Chocolate and vanilla coconut balls with raspberry coullis (x5)







   10.00

Chocolate fondue for 2, made with Haigh’s milk chocolate,
with a selection of seasonal fruit pieces, muffin pieces, glazed apricots and marshmallows
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   35.00

