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PENNY’S HILL & MR. RIGGS WINERY I THE KITCHEN DOOR RESTAURANT

MAIN ROAD, McLAREN VALE, SOUTH AUSTRALIA

P: +61 8 8556 4460 I F: +61 8 8556 4462
POST: PO BOX 584 McLAREN VALE SA 5171 W: www.pennyshill.com.au

Little boys become big boys when they
grow older. But do cafes mature into
restaurants? The Galvanized Wine
Group behind Penny’s Hill and Mr.
Riggs cellars obviously think so and
have spent a truckload of money
supporting their conviction. It was time
for their Red Dot Café to grow up.
They simultaneously introduced some
seriously skilled hospitality talent with
‘wonder chef’ Ben Sommariva firing
the burners and restaurant manager
/sommelier James Spreadbury on
the floor.

The result, The Kitchen Door, is a
relaxing, contemporary, country-style
McLaren Vale dining room – a
light-filled open domain with
well-spaced blonde timber and chrome
tables and chairs, white linen, Riedel
stemmed glassware and a large picture
window which allows generous rural
glimpses. An enormous, antique
Persian rug holds court at the
restaurant’s centre.

Here lunch is king. No simple
tummy-fillers on this midday parade,
just amazingly diverse, flavour-driven
dishes paying homage to regionality
and seasonal treasures. Only big
eaters should stay with a la carte
selections. But discriminating
epicureans and astute, smart money
players should  proceed directly to
the five-course degustation. 

Portions are ideal for a comfortable,
satisfying repast. Two options - $55
food only or $70 with menu-matched
wines – are prices which make Eastern
state visitors envious. Delicious
delights such as lobster bisque panna
cotta, seared Hervey Bay scallops and
salt and fennel seed crusted pork belly
gave my tastebuds a workout.
The Kitchen Door’s wine list is a
revelation too, with not only cellar
door Penny’s Hill and Mr. Riggs current
releases but also an extraordinary
collection loosely presented as 
‘museum, imports and friends’.

The entire restaurant menu is rejigged
eight-weekly. Dishes are invariably
innovative and interesting, with
balance and execution consistently
spot-on. Maintaining an excellent
consumer-value tasting menu as part
of that mix is a task taken seriously.
Staff are professionally trained,
friendly and helpful, producing a
relaxed environment, genuinely
attitude-free. A clever, sneaky
combination to lure punters back
time and time again?
Could be; it got to me!
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