
 

 
 

Weddings Parties Functions 

 

Entree 
Artisan rye roll, butter, smoked sea salt 

$1.50 
 

Adelaide Bremer Café dips, Andy Clappis hand crafted pitta   
$15.90  

(Extra pitta $3.50)   
 

Blues dukkah, local olive oil, aged balsamic reduction, marinated olives,  

baked artisan rye rolls 

$14.90 
 

Chicken liver pâté, spiced jelly, citrus and vanilla bean marmalade, toasted ciabatta 
$19.90  

GF available 

 

Beetroot tartare, caperberries, red vein sorrel, crispy flat bread, truffled cashew cream 

$17.90  

Vegan, Gf available  

 

Speck and black garlic croquettes, baby herbs, garden flower, smokey chipotle aioli, aged 

balsamic, olive oil 

$18.90 

 

5 spice soft shell crab & prawn, Vietnamese salad, coriander and fresh lime, soybean chilli   
dressing 

$18.90 /$37.90 

 



Mains 
Roasted chicken breast, spiced eggplant puree, baby carrots, blistered tomato, parsley oil,          

micro herbs 
$38.90 GF 

 
Grass fed beef fillet, du puy lentils, thyme roasted parsnip, carrot puree, café de Paris butter, 

parsnip chips, baby herbs 
$47.90 GF 

 

Prawn & roasted garlic linguini, basil, parsley, chilli, capers, rich tomato sauce, grated 

parmesan, baby herbs 

$39.90 GF available  

 

Ricotta and lemon gnocchi, caramelized leek, broccolini, green peas, zucchini, baby spinach, 

sage infused burnt butter, sage leaves, red vein sorrel, handpicked garden flowers 

$35.90 Vegetarian 
 

Onkaparinga venison fillet, celeriac cream, soy glazed beetroot, grilled asparagus, garlic & caper 
jus, picked herbs 

$42.90 GF 
 
Tasmanian ocean trout, grilled prawns, lemon & dill kipflers, minted labneh, broccolini, local olive 

oil, aged balsamic  
$39.90 GF 

 
Costal Platter for 2 

Pan seared Tasmanian ocean trout, hot smoked kingfish, salt & pepper squid, 5 spice soft shell 
crab, sauteed tom yum prawns, marinated calamari, blues prawn cocktail, wakame, ponzu, soybean 

chilli dressing, sesame kewpie, fresh lemon & lime 
$129.90 

 

Sides 
Spring greens, minted labneh, house dukkah $14.90 

 
Young leaves, beetroot, blistered tomato, Adelaide Hills dressing $14.90 

 
Roasted kipflers, herbs, smoked sea salt, local olive oil $14.90 

 
Golden fries, sea salt, garlic aioli $12.90 

 
*Vegan options and Kids menu available  



 
 

 

Desserts 
 

Classic raspberry jelly slice, white chocolate ganache, freeze dried raspberries 
   

Double baked chocolate soufflé, double cream, chocolate gelato 
 

Mango & toasted coconut semifreddo, mango couli, mint, dehydrated manuka honey      
Dairy free & GF 

 
Affogato - Vanilla ice cream with a shot of espresso coffee and Frangelico liqueur 

Vegan/GF available 

 

$16.90 each 

 


