
HEAD CHEF :  B EN  SOMMAR IVA NO SEPARATE  ACCOUNTS PLEASE  
    LUNCH FROM NOON EVERYDAY     PHONE :  8556 4000  

ALMOST SPRING TASTING MENU 
 
 
 

OUR RENOWNED SEASONAL TAST ING MENU IS  DES IGNED TO SHARE ,   
W ITH THE OPT ION OF ENJOYING A SPEC IF ICALLY MATCHED WINE  

W ITH EACH D ISH .  ALTERNAT IVELY ,  D ISHES ARE L ISTED IND IV IDUALLY  
    ON THE NEXT PAGE .  

 
 

$59 pp FOR F IVE COURSES OR 
$74 pp INCLUDING MENU MATCHED WINES 

 
 

 

CHOICE OF CRUMBED ESCARGOTS OR CRUMBED H INDMARSH VALLEY HALOUMI   
both f lavoured wi th gar l i c ,  pars ley and c i t rus zest ,  accompanied by a  

w inter garden sa lad wi th a l ight horseradish dress ing ,  and béarnaise sauce  
2010 PENNY’S H ILL ‘THE AGREEMENT’  ADELAIDE H ILLS SAUVIGNON BLANC 

 
WILLUNGA SP ICED BROCCOLI AND  

H INDMARSH VALLEY DAIRY CHÈVRE SOUP 
wi th a h in t  of ch i l l i ,  lemon zest and f in i shed wi th p ick led walnut 

2010 MR.  R IGGS WATERVALE R IESL ING 
 

MARINATED WILD ABALONE,  OCEAN JACKET AND LOCAL SQUID 
gr i l led and served wi th a potato and g inger ve lvet ,  dr ied wakami  

and preserved l imes 
2009 MR. R IGGS ‘COLD CHALK’ ADELAIDE H ILLS CHARDONNAY 

 
QUAIL PEARL BARLEY R ISOTTO 

twice cooked quai l  breast ,  w i th f resh French Chantere l les and a quai l  bra ise 
2008 MR. R IGGS ‘OUTPOST’ COONAWARRA CABERNET 

 
BEEF BOURGUIGNON 

accompanied by ka le ,  baby car rots ,  and mashed potato  
w i th Comté and Rac let te cheese   

2008 PENNY’S H ILL ‘THE SKELETON KEY’ McLAREN VALE SHIRAZ 

 
 

S IDE D ISHES ALL $ 10 .50 
 

BABY COS AND ROASTED CAUL IFLOWER SALAD 
wi th seedless mandar ins ,  hazelnuts and a prune dress ing  

 
FR IED POTATOES WITH BUTTER PARSLEY OIL  

 

 



ALMOST SPRING  
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Á LA CARTE MENU 
 

D ISHES START FROM L IGHT TO HEAVY ,  INCREAS ING IN S IZE .  ENJOY!  
 

SATURDAYS ,  SUNDAYS  & PUBL I C  HOL IDAYS :  M IN IMUM TWO COURSES  P ER  PERSON 
 

CASAL INGA ROLLS  
served w i th  ex t ra v i rg i n  o l i ve o i l  and 25 year  o ld ba l sam ic   

OR Par i s  C reek organ i c  bu t te r  
 

THE K ITCHEN DOOR BLEND OF WILD M IXED OL IVES 
 

NATURAL COFF IN BAY OYSTERS 
w i th  spr i ng on ions  p i ck led i n  sha l lo t  v i negar  and cherv i l  

SUGGESTED WINE :  2009 MR .  R IGGS “VOR-GS”  ADELA IDE H ILLS R I ESL ING  
 

CRUMBED H INDMARSH VALLEY HALOUMI    
f lavoured w i th  gar l i c ,  pars ley and c i t r u s  zes t ,  accompan ied by a  

w in te r  garden sa lad w i th  a l igh t  horserad i sh  dress i ng ,  and béarna i se sauce  
SUGGESTED WINE :  20 10 PENNY ’S H ILL  ‘THE AGREEMENT ’  ADELA IDE H ILLS SAUV IGNON BLANC 

 
CRUMBED ESCARGOTS    

f lavoured w i th  gar l i c ,  pars ley and c i t r u s  zes t ,  accompan ied by a  
w in te r  garden sa lad w i th  a l igh t  horserad i sh  dress i ng ,  and béarna i se sauce  

SUGGESTED WINE :  20 10 PENNY ’S H ILL  ‘THE AGREEMENT ’  ADELA IDE H ILLS SAUV IGNON BLANC 
 

W ILLUNGA SP ICED BROCCOL I  AND H INDMARSH VALLEY DA IRY CHÈVRE SOUP 
w i th  a h i n t  o f  ch i l l i ,  lemon zes t  and f i n i shed w i th  p i ck led wa lnu t  

SUGGESTED WINE :  20 10 MR .  R IGGS WATERVALE R I ESL ING 
 

MAR INATED WILD ABALONE ,  OCEAN JACKET AND LOCAL SQUID 
gr i l led and served w i th  a potato and g inger  ve lvet ,  d r ied wakami  and preserved l imes 

SUGGESTED WINE :  2009 MR .  R IGGS ‘COLD CHALK ’  ADELA IDE H ILLS CHARDONNAY 
 

QUAIL  PEARL BARLEY R ISOTTO 
tw i ce cooked qua i l  b reas t ,  w i t h  f resh F rench Chantere l les  and a qua i l  b ra i se 

SUGGESTED WINE :  2008 MR .  R IGGS ‘OUTPOST ’  COONAWARRA CABERNET 
 

BEEF BOURGU IGNON 
accompan ied by ka le ,  baby car ro t s ,  and mashed potato w i th  Comté and Rac le t te cheese   

SUGGESTED WINE :  2008 PENNY ’S H ILL ‘THE SKELETON KEY ’  McLAREN VALE SH IRAZ 
 

W ILD RABB IT AND PORK HOUSE MADE SAUSAGE 
w i th  pan f r ied ch i l l i  and gar l i c  scen ted brocco l i n i ,  pear  and parsn ip mash and a game g lace 

SUGGESTED WINE :  2008 MR .  R IGGS ‘YACCA PADDOCK ’  ADELA IDE H ILLS TEMPRAN ILLO 
 

CLARE VALLEY GOLD SCOTCH F I LLET 
aged at  The K i t chen Door ,  served w i th  pommes f r i tes  and béarna i se sauce  

SUGGESTED WINE :  2008 MR .  R IGGS McLAREN VALE SH IRAZ 
 

S IDE  D ISHES 
 

BABY COS AND ROASTED CAUL IFLOWER SALAD 
w i th  seed less  mandar i n s ,  haze lnu t s  and a prune dress i ng  

 
FR I ED POTATOES WITH BUTTER PARSLEY OIL  

 


