
SMALLER

Insalata ‘Ceprese’, sliced fresh buffalo mozzarella, 10

Potato and chorizo tortilla w/ goats cheese and onion jam 12

Chargrilled octopus w/ fennel & Greek salsa 14

Pork belly w/ caramel vinegar and star anise 14

Sea scallops w/ prosciutto and pea puree 14

Wagyu rib dumplings w/ ginger & soy dressing 14

TO SHARE

Warm Rowallan olives, parmigiano reggiano, roast
cherry tomatoes w/ candied balsamic

bread

1862 Tasting Plate , Ceprese salad, potato & chorizo 29
octopus, pork belly, sea scallops

& wagyu beef dumplings

Smokey Bay oysters

fresh w/ shallot vinaigrette (6) 12

kilpatrick (6) 15

ON THE SIDE

Panfried greens with bacon and almond butter 6

Rocket salad, green apples & sweet balsamic glaze 6

Baby Dutch carrots, goats curd & pepitas 6

Shoestring fries w/ truffle oil & parmesan 6

basil seasoned with sea salt and olive oil

serves 2

tomato &

16
vegetable dip,
glaze & Turkish

‘ ’
tortilla,

LARGER

Tagliatelle w/ mushrooms, baby spinach, mascapone 24
& parmesan

Risotto w/ chicken, chorizo & peas w/ rosemary, 26
saffron and glazed trussed cherry tomato

‘Fritto Misto’, prawns, scallops, calamari & flat head 32
lightly fried w/ lemon & garlic aioli, iceberg
lettuce and chips

Salmon, crisp skin grilled w/ paw paw, lime 29

Tea smoked duck w/ duck liver ravioli, choy sum 32
peanuts, hoi sin & orange glaze

Roast young chicken, crisp potato rosti & garlic, 28

‘Mayura’ Waygu Beef 29
Slow cooked brisket, short ribs dumplings & beef

GRILLS

300gm ‘Coorong Angus’ MSA porterhouse 36

500gm ‘Coorong Angus’ T-bone 38

‘Hay Valley’ free-range lamb rump 32

SAUCES

Sage & red wine glaze / Mushroom sauce

Green peppercorn sauce / Bearnaise Sauce

Grills served w/ prawns & garlic sauce

w/ tomato cofit, mashed potato & onion relish

grills are served w/ your choice of steak fries or creamy
mashed potato & your choice of sauce

& chilli salsa

herb butter

sausage

6extra


