TO START OR SHARE

Garlic Bread 8

King Prawn Tom Yum Soup 18

Goats Cheese & Thyme Tart 15

Leelk, Créme Fraiche and honey

Grilled Quail 18
Witlof, dates and pomegranate molasses
Tasmanian Oysters
Choose your way: Y Doz 21
- Natural with lemon

- Shallot and dill dressing
- Kilpatrick

1 Doz 38

Salt and Pepper Calamari 16

Pickled red onion, lime and coriander

KIDS

Calamari 12
Parmigiana 14
Schnitzel 12
Fish & Chips 12

All served with fries and salad or veg $2

GF - Gluten Free
DF - Dairy Free
V - Vegetarian

DF, GF

DF, GF

DF, GF

DF, GF

DF
DF
DF
DF

Marked dishes may have to be altered to suit dietary

requirements.

MAIN

Slow Braised Lamb Shanks 35 GF
Paris mash, braising vegetables and jus

300g Scotch Fillet 42 GF

Paris mash, green beans, almonds and currants (sauce)

Gnocchi 28 v
Pea, mint, walnut, lemon and goats curd

Double Roasted Duck Leg 34 DF, GF

French lentils, braised red cabbage and apple pickle

Chicken Parmigiana 27

Salad & fries
Chicken Schnitzel 25 DF
Salad & fries
Beer Battered Whiting 35 DF

Salad, fries & herb aioli

SIDES
Diggers Steak Fries 8 DF, GF, vV
Steamed and buttered vegetables

GE, V

Green Beans 12

Almonds, goats curd and currants

SAUCE

Creamy Pepper
Gravy (DF)
Diane
Horseradish
Café De Paris

All sauces are GF

DESSERT

Sticky Date Pudding 14

Butter scotch sauce

Chocolate Fondant 14
Chocolate Rubble

Apple, Berry and Rhubarb Crumble 14

All desserts come with local double cream or vanilla ice

Crearm

WINE BY THE GLASS

Sparkling

Mojo Moscato

Veuve Ambal

Cloak & Dagger Prosecco

White

Tai Nui Sauvignon Blanc
Motley Cru Chardonnay
Crabtree Riesling

The Dagger Pinot Grigio

Red
Mojo Shiraz

Mojo Cabernet Sauvignon

Cake Pinot Noir
Two Hands Shiraz

Rosé

Reverie

*Full wine list available

HOTEL -

SA
Loire Valley
King Valley

Marlborough
King Valley
Clare Valley
King Valley

Barossa Valley

McLaren Vale
Adelaide Hills

McLaren Vale

Provence
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10

10

10

12

10

10
12

12

12

GOLD DIGGERS ARMS
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