
 

LUNCH MENU 
available 11 – 3 daily 

 

 regional platter: (minimum 2 people)    $17.5 per/person 

Hand selected produce from Kangaroo Island and the Fleurieu including cured meats, 
olives, marinated vegetables, dips, cheese and toasted local sourdough             
(Wine suggestion – Shearing Shed Red/Macdonnell Merlot) 
 

Salt and pepper spiced king prawns   $19.50 

On a thai herb, peanut and vegetable salad with lime, chilli and  
palm sugar dressing    
(Wine suggestion – 2009 Pink Bay Rosé) 
 

Smoked salmon salad       $20 

With avocado, asparagus, orange, horseradish and yoghurt finished  
with garlic crumbs and Kangaroo Island Olive Oil  

(Wine suggestion – 2009 Island Chardonnay/ 2009 Grassy Flat Sauvignon Blanc) 
 

HERB Crumbed king george whiting    $22 

With rocket and fennel salad and lemon aioli 

(Wine suggestion - Grassy Flat Sauvignon Blanc/Island Chardonnay) 
 

Tomato, basil and island pure haloumi    $15 
On toasted sour dough with rocket and cress 
(Wine suggestion – 2008 Macdonnell Merlot) 
 

Gourmet smoked turkey open sandwich  $16 

Shaved Aldinga Turkey, Adelaide Hills brie, Kangaroo Island  
Native Cranberry and wild rocket        
(Wine suggestion – Island Chardonnay) 
 

Dudley steak sandwich      $18 

Scotch fillet, free range egg, bacon, caramelised onion, tomato,  
cheese and honey bbq sauce 
(Wine suggestion – Shearing Shed Red) 
 
CHEESE PLATE         $15 

Selection of cheeses with lavosh crackers, wind dried grapes and wild figs 
(Wine suggestion – Porky Flat Shiraz) 

 

good food takes time, so please enjoy a complimentary wine 

tasting while we prepare your meal 



 

 

Breakfast MENU 
available 10 – 12 daily 

 

  

SPECIAL $10 

TOASTED CROISSANT WITH LEG HAM AND SWISS CHEESE 
AND A COFFEE      
 

Toasted croissant with leg ham and swiss cheese    $7 

 

Warm banana and walnut bread      $11 

With mascarpone and Kangaroo Island wild flower honey 
 

Crunchy ligurian honey roasted muesli    $12 

With Island Pure yoghurt and blueberry compote 
 

kangaroo island free range egg and bacon quiche  $10 

 

freshly baked muffin         $3.5 

 

mountain fresh juices        $4 

 

vittoria coffee        from $3.8 

Cappuccino 
Latte 
Espresso 
Flat white  
Long black 
 

twinings teas         $3.5 

 
 

 

 

good food takes time, so please enjoy a complimentary wine 

tasting while we prepare your meal 

 


