McLAREN VALE

d’ARRY’S VERANDAH
RESTAURANT

ENTREES
Snapper § Saffron Broth with Soy Custard 1#.00
Lobster Medallion with Blue Swinmumer Crab, Prawn Ravioll § Lobster Bisque 28.00

Dukkah Crumbed Halowml with Pickled Fennel, Caramelised Lemon § Water Cress Salad — 20.00
Hokkatdo Scallop Ceviche § Abalone Sashimi, Stone Fruit salad § wasabl Flying Fish Roe 24.00

Roast Tomato Tart with Goat Curd Dumpling § Ratatouille Vinalgrette 20.00
Bectroot Cured Kingfish § Kipfler Tlan with Pomegranate Jelly 23.00
B.L.T Tervine - Braiseo Beef Brisket, Duck Liver § veal Tongue

with coper § Cornichon Relish 19.50
Bresola of Dorper Lamb with white Anchovy g Parsley Salad 19.00
Salt § Pepper Flewriew Squid with Tatsol, Jelly Fish salad § wasabl Mayonnaise 23.00
Extras § Stdes

House Made Dukkah § Bread with Dlana BV Olive OLL § Brian's Marinated Olives £.00
Hot Stuffed Spanish Queen Olives with Lime Aloll 6.00
House Made Breao with Salt Crusted House Made Butter 4.00
Lime § Lychee Sorbet with a Splash of the Broken Fish Plate Sauvignon Blance 5.00
Amuse Bouche of Duck Broth with Parmesan Foam 5.00
Rocket, Pear, Parmesan § Pine Nut Salad with cabernet Dressing 9.00
Freshly Podded Pens with Avtichoke Hearts § Provolone 9.00
warm Potato salad with Fresh Herbs, Fried Baby Capers § Yoghurt Dressing 9.00
MAINS

Slow Roasted Rabbit with Pear, Parsnip § Warm Freekah PQYSLGM Salad 30.00
Bratsed Roo Taill Brik § Searved Roo Fillet with Beetroot Confit § Horseradish Cream 33.00
Beef Fillet Steak with King Oyster Mushroom, Onlon Roestl § Peter’s Duck Liver Pate 34.00
Grain Fed Chicken Rolled with Pancettn § Sage on Wilted Silver beet, Gorgonzola § walnut 20.00
Slow Roast Pork Belly with Quandong, Witlof Salad g The Feral Fox Pinot Nolr Jus 31.00
Willunga Almond Crumbed Eggplant, Spanish Green Olive § Buffalo Mozzavella Bake 29.50
Confit Duck Leg § Seareo Breast with Glazed Flgs § Truffleo wWhite Polentn 32.00
Baked Fish Fillet 34.00
DESSERT

Honey Panna Cotta with Honeycomb § Baked Quince 15.00
Glazed Pear § Willunga Almond Cake with Calvados Creme Fraitche 15.00
Raspberry Sorbet with Pistachio Tuile § Liquorice Alr 15.00
Passionfruit Soufflé with Pouring Cream 16.00
Soft centred Chocolate Pudding with Chocolate (ce Creamn 16.00
Affogato with Orange § Fennel Biscottl § a Glass of The Nostalgin Tawny 16.00
Spanish Hot Chocolate with Churritos with a Shot of Black Sherry 16.00
Udder Delights Goat Brie with Fresh Siedel’s Apples § Lavosh 16.00
Cheese Selection 19.50
Our Own Orange § Fennel Biscottl or Baylies of Strathalbyn Panforte 4.00
o’ Arenberg The Fortified Shivaz Chocolate Truffles 5.50

No Sepa rote Accoumts

Head Chef's: Peter Reschke § Nigel Rich
Restawrant Manaoger: Jo Reschiee



