
 

  

Entree 
Artisan rye roll with butter and smoked sea salt 

$1.50 
 

Adelaide Bremer Café dips with Andy Clappis hand crafted Pita   
$15.90 (Extra Bread $3.50) 

 
 

Blues dukkah w local olive oil, aged balsamic reduction, marinated olives and oven baked 

artisan rye roll 

$14.90 
 
 

Chicken liver pate served with a spiced pear and mustard seed relish with toasted ciabatta 
$19.90 

 

 

Speck and black garlic croquettes with baby herbs and smoky chipotle aioli finished with 

aged balsamic and olive oil 

$18.90 

 

Roasted field mushroom, pumpkin, haloumi and dukkah finished w rocket and beetroot 

relish salad, local olive oil and baby herbs  

$18.90 GF 

 

 

Crispy buttermilk soft shell crab w wilted bok choi, ponzu finished w wakame, coriander and 
fresh lime 

$18.90 /$37.90 

 

Coastal Platter for 2 
Cone Bay barramundi, crispy buttermilk soft shell crab, seasoned St. Vincent Gulf calamari, 

hot smoked King fish, sautéed tom yum prawns, South Australian whole cooked prawns, 
served with wakame, garlic aioli, ponzu sauce and fresh lemon and lime  

$134.90 



Mains 
Oven roasted Chicken breast w creamed pumpkin, roasted pear, rocket finished w a drizzle 

of walnut infused butter, garden flowers and fried kale 
$38.90 GF 

 
Grass fed beef fillet with fondant potato, wild mushroom puree and baby carrots finished 

with chimichurri sauce, micro herbs and fresh picked garden flowers 
$47.90 GF 

 
Pumpkin, chickpea and kale cake with caramelised pears and quinoa tabouli finished with 

lemon tahini dressing, baby herbs and garden flowers 
$32.90 GF (Vegan)  

 
Slow cooked pulled beef brisket linguini with roasted mushrooms, garlic, chilli, parsley and 

basil tossed through a creamy jus topped with grana padano 

$38.90 

 

Ricotta and lemon gnocchi w pan roasted button mushrooms, green peas, beetroot, baby 

spinach and Woodside goats curd with sage infused butter, fried kale and sage leaves 

$35.90 

 
Onkaparinga venison fillet w parsnip puree, green beans and slow roasted cherry tomatoes 

finished with salsa verde, micro herbs and garden flowers 
$42.90 – GF 

 
Sous vide pork cutlet with creamy mash potato, cider bacon jam and pickled apple finished 

with local port reduction and olive oil, baby herbs and garden flowers 
$38.90 

 
Cone bay Barramundi with steamed baby potatoes, bok choi finished with prawns in a mild 

Thai green curry sauce topped coriander, fresh lime and crispy shallots 
$39.90 – GF 

Sides 
Chefs fresh daily salad $14.90 

 
Oven roasted potatoes with chorizo, BBQ onions, herbs and local olive oil $14.90 

 
Golden fries w aioli $12.90 

 

*Kids and Dessert Menu available in restaurant 


