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Meze Small Plates

Voytek's rosemary & potato sour dough, Agrelia EVOO (vgn) 6.5

House marinated Mylor olives, grissini (vgn) 11

Smoky Bay oysters, fresh lemon or mojito dressing (gf) 5 each

Spencer Gulf king prawn, cooked over coals, preserved lemon, cured meat xo (gf) 9.5 each

Hiramasa Port Lincoln Kingfish crudo, labneh, basil, passionfruit dressing (gf) 26

Burrata, charred zucchini, lemon, mint, fermented chilli (v) (gf) 24

Char-grilled South Australian calamari, cannellini bean puree, anchovy vinaigrette, dill (gf) 27

Roasted beetroot, whipped goat's cheese, sour cream pastry, roasted walnut vinaigrette, micro herbs(v) 24

Beef carpaccio, tuna aioli, kalamata olive crumb, pickled shallots, mustard leaf 25

Large Plates

Fresh local fish of the day (gf) POA

Chermoula spiced eggplant, ancient grain salad, currants, smoked almonds (vgn) (gf) 36
Homemade prawn ravioli, saffron butter, cherry tomatoes, lemon pangrattato 42

Orecchiette, Port Lincoln sardines, roasted tomato sugo, wild rocket, basil (vgn option) 38

Half roasted chicken, tahini & pumpkin puree, spiced pumpkin seeds, roasted chicken jus (gf) 48
300 gm The Roaming Wagyu scotch fillet, café de Paris butter (gf) 58

Signature Lamb Press, pancetta, baba ghanoush, cavolo nero, Adelaide Hills cherries (gf) 44

To Finish

Vanilla creme caramel, summer berries, lemon, basil (gf) 17

Dark chocolate marquis, citrus meringue, roasted strawberry & sumac sorbet (gf) 17

Portokalopita (Greek orange cake), poached red wine pear, mascarpone ice-cream, rosemary crumble 17
Affogato - house made vanilla bean ice-cream, biscotti, espresso coffee 12

Add a liqueur to your affogato 8 additional

Gorgonzola dolce or La Saracca by Section 28, rye lavosh, apple, pickled pear, fresh honeycomb 19

Feed Me Menu - Sides

Ready to indulge? Heirloom tomatoes, smoked yoghurt, tarragon oil (v) (gf) 14
LET US FEED YOU WITH OUR Cos salad, radish, cherry tomatoes, dill,

5-COURSE TASTING MENU 95 PP roman dressing (v) (gf) 14

Additional cheese course 10 pp Crispy potatoes, rosemary salt (v) (gf) 13

Matching wines 75 pp



