
Restaurant 

Five Course 

Milk loaf, whipped butter 

Celeriac, lentil, thyme soup shot 

Leek, marjoram tart 

Ras el hanout lamb twist 

Beef involtini, jamón, salsa verde 

~~~ 

Spice roasted carrots 

green goddess, dukkah, coconut yoghurt 

~~~ 

Bush lime and lemon sorbet 

~~~ 

Pan seared WA barramundi fillet 

olive braised octopus, skordalia, piperia 

OR 

Coonawarra lamb shoulder 

pickled red cabbage, white bean, 

lemon glaze, zhoug 

OR 

150g Chateaubriand fillet of beef 

 

Green beans, confit garlic 

Truffled parmesan potatoes 

~~~ 

Belgian Chocolate and Hazelnut Palet 

raspberry sorbet 

Three Course 

Milk loaf, whipped butter 

Celeriac, lentil, thyme soup shot 

~~~ 

Pan seared WA barramundi fillet 

olive braised octopus, skordalia, piperia 

OR 

Coonawarra lamb shoulder 

pickled red cabbage, white bean, 

lemon glaze, zhoug 

OR 

150g Chateaubriand fillet of beef 

 

Green beans, confit garlic 

Truffled parmesan potatoes 

~~~ 

Belgian Chocolate and Hazelnut Palet 

raspberry sorbet 

 

Tasting Menu 
Enjoy the sparkling lights of Adelaide and the night sky through our retractable glass ceiling 

from your exclusive table situated in the upper level of our three tier dining room 
Designed for all groups of 13 to 24 guests 

Please advise us of any dietary requirements or preferences at the time of booking 

as we are happy to adapt the menu to accommodate. 

Food pricing per person 

Five course       $135 

Thursday, Friday and Saturday 

 

Three course       $105 

Thursday and Friday only 



Option One 

Three hours 

 

Jansz Cuvée, Tasmania 

Koonowla Pinot Gris, Clare Valley 

Yalumba Bush Vine Grenache, Barossa Valley 

Heineken Lager, Coopers Pale Ale 

Cascade Light beer 

Apple and Pear Ciders 

Vestal Still and Sparkling Waters 

Juices and soft drinks, 

Vittoria coffee and selection of leaf teas 

$45 per person 

 

Beverage package  may be extended. 

Each additional ½ hour is $4.5pp**  

Option Two 

Three hours 

 

Grey Smith Blanc de Blancs, Coonawarra 

Shaw + Smith Sauvignon Blanc, Adelaide Hills 

Elderton Shiraz, Barossa Valley 

Heineken Lager, Coopers Pale Ale 

Cascade Light beer 

Apple and Pear Ciders 

Vestal Still and Sparkling Waters 

Juices and soft drinks, 

Vittoria coffee and selection of leaf teas 

$60 per person 

 

Beverage package  may be extended. 

Each additional ½ hour is $6.5pp**  

Beverage Packages 
please choose one of the following options 

Option Three 

Beverages on Consumption 

Pre-select beverages from our wine list and be charged on a consumption basis. 

Restaurant 

Conditions 

Sample menu only 

The choices above apply to all in your group. 

Price & content is currently correct but is subject to review. 

We have a responsible drinking policy. 

Only one account per table. Exclusive use of venue POA. 

Not applicable for special event days.  

Valid from 20th July 2026 


