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Mount Lofty House
Adelaide Hills

Grand Mercure
Accorhotels





Entrée

Chicken mousse flavoured with goats cheese and finished with                                             olive tapenade and lemon vincotto




        
$14.50

Kangaroo Island marron with asparagus tips, warm bisque custard,                                        poached claws and caviar beurre blanc – for 2 to share.
     $33.00

Zucchini cannelloni with fresh ricotta, lemon zest,                                                                  toasted pine nuts and sage oil
$16.50

Carpaccio of Angus beef with celeriac remoulade, quails egg,                                             Joseph olive oil and black truffle 
$16.50

Terrine of chicken tenderloins and spring onions wrapped in                         prosciutto with julienne of fresh apple and seeded mustard dressing
$16.50

Deconstruction of Greek salad – highlighting ‘Udder Delights’                           Jersey fetta, spiced cherry tomatos, shot of cucumber soup,                                   olive tapenade and baby salad
$16.50

‘Taste of the Adelaide Hills’ platter including                                                   ‘Springs’ smoked salmon, ‘Milano’ king Kalamata olives and                         ‘Udder Delights’ Goats fetta 


 


         $16.50

Main Course

Roast de-boned spatchcock with confit leg spring roll with                                                         a gingered mustard Sauternes sauce                                                       $32.00

New season lamb rump on parmesan polenta 

with rosemary and garlic jus





          
$34.00

Thyme crusted Hahndorf venison loin on braised shoulder with                                           salad of celery and apple







$30.00

Beef fillet on fondant potato with caramelised shallots jus


$34.00

Market fish - Our staff will be happy to explain 

the chef’s creation for today 






$30.00

Risotto of garden peas and spring onions 

with shavings of parmesan and black truffle 




$25.00

Dried fruit stuffed loin of pork with creamy mash potato,

and an apple and Calvados sauce





$29.00
Side Dishes
all  $5.50

Tuscan style potatoes with rosemary, garlic and Murray River salt

Salad of pear and rocket with Gorgonzola dressing

Steamed seasonal vegetables 

Dessert

Peanut butter parfait with milk mousse and butterscotch sauce

$14.90

Vanilla panna cotta with confit pineapple and piña colada sorbet
$14.90

Callebaut chocolate fondant with hazelnut cream centre 

and gingerbread ice-cream






$14.90

Rhubarb cheese cake with rhubarb compote 

from our own kitchen garden






$14.90

Orange and Grand Marnier soufflé with 

double chocolate ice cream and orange chips



$14.90

Summer berry pudding with fresh summer berries, 
white chocolate ice-cream, house made brioche and 
raspberry coulis




 



$14.90

Composed cheese plate – Featuring ‘Udder Delights’ Oscar 

married to confit beetroot, beetroot essence, beetroot dust and 

baby watercress with house made lavosh                                               $12.90
Fortified
60ml
Liqueurs
30ml

Seppelt Para Liqueur Port
$6.50
Baileys
$7.50

Galway Pipe Tawny Port
$10.50
Tia Maria
$7.50

Pickwick’s Particular Tawny Port
$12.00
Kahlua
$7.50

Lauriston Show Port 
$12.00
Frangelico
$7.50

Morris Liqueur Muscat
$8.00
Galliano Sambucca
$9.00

Campbell’s Classic Muscat
$12.00
Cointreau
$9.00

Lauriston Show Muscat 
$12.00
Opal Nera


$10.00

Morris Liqueur Tokay
$8.00
Glayva


$10.00

Campbell’s Classic Tokay
$12.00
Grand Marnier


$10.00

Valdespino Black Sherry
$7.50
Drambuie
$10.00






Dessert Wine
60ml / 375ml
Brandy/Cognac
30ml

05 Mount Horrocks Cordon Cut 
$10.00 / $55.00 
Hardys XO Brandy
$15.00

03 De Bortoli Noble One
$65.00 375ml
Courvoisier VSOP 
$11.00



Hennessy XO
$15.00

Head Chef – Justin Markos


