
 

 
 

Father’s Day Menu 
 

2 courses @ $80 p/h      OR      3 courses @ 95 p/h 

A complementary glass of Rudderless wine or a pint of beer for all the Father’s. 
 

Entrée 
 

South Australian kingfish, blue swimmer crab & prawn pie, sweetcorn puree,  

baby cos, fennel, pickled onion salad (A) 

 

South Australian salt & pepper squid, aioli, chilli, spring onion (DF, GFO) 

 

Chicken, lime leaf & coriander spring rolls, chilli sambal (DF) 

 

Tofu, shitake mushroom & savoy cabbage spring rolls, chilli sambal (VG, V, DF) 

 

Harissa roasted zucchini, skordalia, green olive tapenade,  

pear, endive & sugar snap pea salad (VG, V, DF, GF)  

 

Main 
 

S.A. King George whiting, chips, tartare, salad  

(Coopers’ beer battered, crumbed, or grilled) (GFO, DFO) 

 

House made parmesan gnocchi, baby swiss mushroom, butternut pumpkin,  

sugar snap peas, rocket, parsnip puree, hazelnuts (V, VGO, DFO, GFO) *Nuts  

 

Smoked South Australian lamb rump, sweet potato & coconut puree, choy sum,  

soba noodle, snow pea & spring onion salad,  

szechuan spiced vinegar dressing, toasted sesame (GFO, DF) 

 

Roasted duck breast, braised duck leg wellington, carrot puree, cavolo nero,  

celeriac & herb remoulade, jus (GFO, DFO) 

 

Chargrilled 350g scotch Fillet - Bindaree Grain, Victoria Highlands, garlic butter crushed kipflers,  

roasted tomato ragu, broccolini, Barossa chorizo jam, jus (GF, DFO) 

 

Dessert 
 

Sticky date pudding, salted caramel, white chocolate ice cream 

  

Vanilla crème brulee, almond shortbread biscuits, blood orange marmalade (GFO)*Nuts 

 

Warm dark chocolate brownie, Belgian milk chocolate sauce,  

honeycomb & fresh strawberries (GF) 

 

Comté - Massif Du Jura Regio, France, 30g serve, house made lavosh, local fruit,  

muscatels, quince paste (GFO, V) 
 

Our team of chef’s welcome dietary requests and can accommodate other options. 
 

 

(V vegetarian)    (VG vegan)    (GF gluten free - advise if coeliac)    (DF dairy free) 

(VO vegetarian option)    (VGO vegan option)    (DFO dairy free option)  

(GFO gluten free option - advise if coeliac)    *Dish contains nuts  

 

 

 


