
DRINKSDRINKSMenuMenuMenuMenu
S PA R K L I N G  W I N E

Hardys Brut Reserve (House), Blend of Regions 8 • 32

The Lane Vineyard ‘Lois’ Blanc de Blancs NV, Adelaide Hills 11 • 44

Tempus 2 Blanc de Blanc, Blend of Regions • 11 •

Aurelia Prosecco, SA • 12.5 •

Hancock & Hancock Sparkling Shiraz Cuvée NV, McLaren Vale • 12.5 •

Petaluma Croser NV, Adelaide Hills • • 62

W H I T E S

Hardys Sauvignon Blanc (House), Blend of Regions 8 12 32

Hardys Moscato, Blend of Regions 8 12 32

Wicks Pinot Gris, Adelaide Hills 10.5 16 42

First Drop Endless Summer Pinot Grigio, Adelaide Hills 10.5 16 42

Gemtree Fiano, McLaren Vale 11.5 17.5 46

Sidewood Estate Sauvignon Blanc, Adelaide Hills 11.5 17.5 46

The Lane Series Chardonnay, Adelaide Hills 12 18 48

Pikes Traditionale Riesling, Clare Valley 12.5 18.5 50

R O S É

Killibinbin Sweet Lips Rosé, Langhorne Creek 9 13.5 36

Lobethal Road Pinot Noir Rosé, Adelaide Hills 11 16.5 44

R E D S

Hardys Shiraz (House), Blend of Regions 8 12 32

Lake Breeze “Bull Ant” Cabernet Merlot, Langhorne Creek 8.5 12.5 34

Elvarado Tempranillo/Grenache, McLaren Vale 9.5 14.5 39 

Tash Sangiovese, Adelaide Hills  10.5 16 42

Bremerton Tamblyn Cabernet Shiraz, Langhorne Creek 10.5 16 42

Robert Oatley ‘Signature Series’ GSM, McLaren Vale 11 16.5 44

Wicks Estate Pinot Noir, Adelaide Hills 11.5 17.5 46

First Drop Mothers Milk Shiraz, Barossa Valley 11.5 17.5 46

Hentley Farm Villain & Vixen Shiraz, Barossa Valley 11.5 17.5 46

Willunga 100 Grenache, McLaren Vale 12 18 48

P R E M I U M  R E D S

The Lane Pinot Noir 2023, Adelaide Hills   55 

Bleasdale Generations Malbec 2022, Langhorne Creek   58

Majella Cabernet Sauvignon 2020, Coonawarra   62

Samuals Gorge Grenache 2022, McLaren Vale   66

Bremerton ‘Old Adam’ Shiraz 2019, Langhorne Creek   89 

Hentley Farm The Beauty Shiraz 2021, Barossa Valley   98

PLEASE ORDER AT THE BAR &
QUOTE YOUR TABLE NUMBER

THANK YOU

LUNCH 7 DAYS
M O N  -  S AT :  1 2 P M  T O  2 P M 

S U N :  1 2 P M  T O  3 P M

DINNER 7 DAYS
S U N  -  T H U R :  5 P M  T O  8 P M 

F R I  -  S AT :  5 P M  T O  8 . 3 0 P M
 

PIZZAS & LIGHT SNACKS  
AVAILABLE ALL AFTERNOON SATURDAY, SUNDAY & PUBLIC HOLIDAYS

COFFEE & CAKE  
E V E R Y D AY :  1 0 A M  T O  9 . 3 0 P M  

1 7  A D E L A I D E  R O A D ,  M T  B A R K E R  

A U C H E N D A R R O C H . C O M . A U  

 WINE MENU PLANT BASED DISHES
P L A N T  B A S E D  S C H N I T Z E L  (ve)    2 3
Wheat Based No-Chicken Schnitzel, with Steak House Chips,
Seasonal Salad & Plant Based Mayonnaise

M A K E  I T  A  PA R M I  (v/ve a)    3
House Napoli Sauce & Cheese (Vegan Cheese Available extra $2)

V E G A N  C H E E S E B U R G E R  (ve)    2 6
Vegan Plant Based Pattie, Cheese, Pickles, Onions, Beerenberg Tomato Sauce,
American Mustard, Potato Bun, Steak House Chips

P O TAT O  G N O C C H I  R A G U  (ve)    2 6
Slow Braised Plant Based Mince & Vegetable Braise in a Rich Gravy,  
tossed with Potato Gnocchi

C H I C K P E A  &  S W E E T  P O TAT O  KO R M A  (ve /g f a)    2 6
Mild Aromatic Curry with Basmati Rice & Warm Garlic Naan

Y I R O S  P I Z Z A  (ve)    3 0
Vegan Lamb, Confit Garlic, Red Onion, Tomato, Spring Onion, 
Tzatziki & Hummus

S O F T  D R I N K S
Coke, Coke No Sugar, Sprite, Lift, Tonic,
Dry Ginger, Soda, Lemon, Lime & Bitters, 
Diet Coke, Fanta, Cascade Ginger Beer

N I P P Y ’ S  J U I C E
Orange, Pineapple, Apple,
Cranberry, Tomato

C O F F E E
Flat White, Café Latte, Mocha,
Cappuccino, Long Black,
Chai Latte, Espresso

T E A
English Breakfast, Green, Peppermint, 
Chamomile, Earl Grey

H O T  C H O C O L AT E

I C E D  D R I N K S
Iced Coffee, Chocolate, Mocha
(with Cream & Ice-Cream)

Iced Latte, Iced Long Black 

M I L K S H A K E 

A C Q U A  F I L E T T E  S PA R K L I N G 

S T I L L  M I N E R A L WAT E R

 COLD DRINKS

 OUR HOUSE DESSERTS   1 5

VA N I L L A  B E A N  C R È M E  B R Û L É E
Served with Seasonal Berry Compote

O U R  H O U S E  S T I C K Y  D AT E  P U D D I N G
Warm Butterscotch Sauce & Vanilla Ice-Cream

A F F O G AT O  B R O W N I E  (g f )
Warm Chocolate Brownie, Espresso & Vanilla Ice Cream

R A S P B E R R Y  &  A L M O N D  TA R T  (g f /ve a)
Warmed, with Berry Compote & Vanilla Ice Cream

B I G  K I D S  S U N D A E  (g f a)
Choice of Sauce, Nuts & Wafers

S E L E C T I O N  O F  C A K E S , TA R T S  &  S L I C E S  (g f a /ve a)
Served with Chantilly Cream & Strawberry.
See cake fridge for available items & prices
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A F F O G AT O  ( V E A )
(Add liqueur, ask our friendly staff for options)
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Available in a Cup or Pot
Mint Tea, Sleepy Tea, Honey Bush Burst Tea
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