
E N T R E E S

 

Z U C C H I N I  F LOW E R  |  1 7
goats cheese stuffed, bush tomato kasoundi, river mint, chive oil (v)

KO R M A  A R A N C I N I  ( 3 )  |  1 9
mango gel, mint lassi, fried coconut (ve)

S A L M O N  C E V I C H E  |  1 9
fried tortilla, leche de tigre, aji amarillo

G O O LWA  C O C K L E S  |  1 9
chilli, garlic, white wine, preserved lemon, charred ciabatta

L A M B  C R O Q U E T T E  ( 3 )  |  1 9
pea puree, peppered puff pastry, pickled asparagus

P O R K  B E L LY  |  2 1
romesco, mango and coriander salsa, fried sweet potato (gfo)

M A I N S

 

C H O R I ZO  &  P R E S E R V E D  L E M O N  G N O C C H I  |  3 4
toasted green peas, fresh parsley, burnt butter

K I N G F I S H  W I N G  |  3 9. 5
goolwa cockles, nduja broth, saffron rouille, bok choy

C H I C K E N  B R E A S T  |  3 6
spiced pumpkin puree, fennel, sultana, rocket, coriander, chevre (gf)

L A M B  R U M P  |  4 9. 5
sweet potato, brussel sprout, fig, cherry gastrique, coffee jus (mr)

B R A I S E D  C A B B AG E  |  3 3
white bean puree, green beans, fried shallots, mushroom jus (ve)

TO  S TA R T/ S H A R E

H O U S E  M A R I N AT E D  O L I V E S  |  9
lemon thyme, garlic, chilli (gf) (ve)

WA R M E D  C I A B AT TA  | 9
black garlic butter, aged vinegar, olive oil (v)

F R I E D  S A LT  A N D  P E P P E R  W H I T E B A I T  | 1 1
black garlic aioli, smoked salt

WAGY U  B E E F  TA R TA R E  | 1 3
house focaccia, parmesan crisp

F R O M  O U R  C H A R G R I L L

COOKED TO YOUR LIKING ON OUR OPEN FLAME GRILL & SERVED WITH
FRIED CHAT POTATOES AND CHIMICHURRI

2 5 0 G M  I C O N  WAGY U  4 - 5 M B  E Y E  F I L L E T  ( g f o )  |  5 3
 

3 0 0 G M  I C O N  WAGY U  S C OTC H  F I L L E T  M B 3 +  ( g f o )  |  5 5
 

3 0 0 G M  K E R W E E  G O L D  A N G U S  S I R LO I N  ( g f o )  |  5 6
 

O N  O U R  S TO N E G R I L L

STONEGRILL DINING ALLOWS YOU TO ENJOY YOUR MEAL FRESHLY GRILLED TO
YOUR TASTE. YOUR LAST BITE IS AS HOT AND JUICY AS YOUR FIRST. SERVED
WITH A SWEET CORN RIB WITH MISO BUTTER

2 5 0 G M  I C O N  WA G Y U  4 - 5 M B  E Y E  F I L L E T  ( g f )  |  5 3

 

3 0 0 G M  K E R W E E  G O L D  A N G U S  S I R L O I N  ( g f )  |  5 6

 

2 0 0 G M  K E R W E E  M B  6 - 7  WA G Y U  R U M P ( g f )  |  4 5

 

4 0 0 G M  K E R W E E  M B  6 - 7  WA G Y U  R U M P ( g f )  |  5 8

 

S T O N E G R I L L  S E A F O O D  S E L E C T I O N  ( g f )  |  4 9 . 5

spencer gulf king prawns, scallops, atlantic salmon, squid, roasted garlic aioli
(gf)

S T E A K  S A U C E S
 

F O R E S T  M U S H R O O M  R AG O U T  ( g f )  |  4
B AC O N  &  S H A L LOT  G L A Z E  ( g f )  |  4
BERNAISE

R E D  W I N E  J U S  ( g f )  |  4
BERNAISE

B E A R N A I S E  ( g f )  |  4
BERNAISE

S I D E S

C H A R R E D  B A BY  C O S  |  1 1
parmesan cheese, anchovy dressing, crisp prosciutto (gfo)

F R I E S  |  1 1
aioli, prosciutto salt

H E I R LO O M  C A R R OT S  |  1 1
honey, almond, goats cheese (gfo) (v)

B R O C C O L I N I  |  1 1
sesame, garlic (gfo) (ve)

S A LT  &  V I N E GA R  O N I O N  R I N G S  |  1 2
 

F E E D  M E  8 5  P P

L E T  U S  TA K E  C A R E  O F  YO U R  TA B L E .

A S  S E L E CT E D  BY  O U R  C H E F S
bread, two entrees, main course, dessert

S C A L L O P S /  O Y S T E R S

S M O K Y  B AY  OY S T E R  |  5 e a
natural (gf)

S M O K Y  B AY  OY S T E R  |  5 e a
kilpatrick, crispy bacon (gf)

1 / 2  S H E L L  A B R O L H O S  I S L A N D  S C A L LO P  |  7e a
laksa butter, pickled onion, coriander

A D D

S P E N C E R  G U L F  K I N G  P R AW N S  ( 2 )  TO  A N Y  S T E A K  |  1 4

(gf) gluten free (v) vegetarian (ve) vegan
(o) option available (mr) medium rare

A D D

S P E N C E R  G U L F  K I N G  P R AW N S  ( 2 )  TO  A N Y  S T E A K  |  1 4

*Friday, Saturday & event days a minimum of $30 per
person food spend is required per adult guest.

let us host your next event
check out our events pack

looking for private dining?

VERANDAH PRIVATE

can accommodate up to 36 guests

1% + GST surcharge applies on all eftpos transactions




