176 Dar& Girill Dinner Menu

T o start

Til:)cins own sPicccl dukkah with SA olive oil sticlcy balsamic and grillecl T urkish bread $5.90

Soup of the Day I $9.00

Frcsh South Australian Oystcrs, serve of 12
Natural, KilPatriclc or Peer battered with bush tomato relish $28

Koma tomato and goats cheese tartlet $1 5.00

Slow roasted roma tomato and goats cheese tartlet served with a rocket and pear salad

Salt and Fcppcrccl Gult prawns and South Australian scluicl $16.00

Servedina Pampuclum basket with salad greens, lemon and lime aioli and carrot Picl<lc

Char grillccl vegetal:lc stack $15.00
Scrvccl with vcgctal}lc chips and a beetroot glazc

Mains

500gm Gippslancl fresh beef Fillct $39

Served with potato mash, Swiss brown mushrooms green beans and a rich mushroom sauce

Ovcn baked Kol:e laalvy barramundi $29
WraPPccl in Paperl}ark and served with Asian greens and a white wine butter sauce

%50gm South Australian Frimc Hereford Kll) f_yc $32

With honcy roasted sweet potatoes, lJalDu carrots, leek and a corn fritterin a port wincjus

Aclclaiclc Hills Clﬂicl«:n Brcast Koulaclc $28

I:illccl with a herb stuicicing served with oven Potato’s and a seeded mustard cream sauce

Oven Eal«:cl Atlantic salmon Fillct $28
Served on herbed risotto with lemon butter and dill oil

450 gram Busl‘rman’s braised shank $29

Served on sweet potato mash with a red winejus and sweet potato cl1iPs

Sides

Fresh 5casonal chctables 59 Mixccl Green 5alacl $7

Greek 5alacl $9 Fries $7



	Roma tomato and goats cheese tartlet $15.00
	Slow roasted roma tomato and goats cheese tartlet served with a rocket and pear salad

