
E N T R É E

Salt and Pepper Quail
Baby Sweetcorn, Spring Onion Oil, Sesame Cracker 

(nf, df, gf)

Moong Dahl 
Raita, Naan, House Kasundi, Fioretto Gobi 65 

(gfoa, veg, dfoa, nfoa)

Slow Cooked Pork Rib
Red Love Apple, Garden Fennel and Pollen, Roast Persimmon, Sticky Glaze

 (nf, gf, df)

Panfried SA Murray Cod Fillet
Seared WA Scallop, Sweet Potato, Cajun Spiced Banana, Green Tomato Salsa

 (nf, gf, df)

Roast Duck Breast
Gratin Potato, Watercress, Choice’ Mushroom, Shallot, Sauce Dianne 

(nf, gfoa, dfoa)

‘Coorong Black’ Beef Fillet
Onion Jam, King Brown Mushroom, Japanese Pumpkin, Brassica, Malpas Road Shiraz 

(gf, nf, dfoa)

M A I N

Baby Cos, Heirloom Cherry Tomato, Cucumber, 10year old balsamic (nf, df, gf, v)
Roast Red Cocktail Potato, Murray River Sea Salt (nf, gf, v)

S I D E

8 - 20 Guests

$95pp

Tiramisu Mousse Cake, Cherry Compote, Berry Glaze (nf, gf)

T O  F I N I S H

Our Local Suppliers
Fleurieu Milk Company | Choice Mushrooms | Ellis Butchers | Cape Calamari | McLaren Micro Greens | Birdwood Farm Venison

NF - Nut Free, DF - Dairy Free, DFOA - Dairy Free Option Available, GF - Gluten Free, V - Vegetarian, VOA - Vegetarian Option Available

Our kitchen processes food that may contain or be in contact with: Wheat, eggs, peanuts, tree nuts, soy, seafood, and milk.When given prior notice, we
are happy to accommodate for medically diagnosed dietary restrictions where we are able. 

No Split Bills

C H E F ’ S  S H A R E  T A B L E
C E L E B R A T E D  2 5  Y E A R S  I N  2 0 2 5


	CHEF’S SHARE TABLE
	CELEBRATED 25 YEARS IN 2025
	8 - 20 Guests $95pp
	ENTRÉE
	Salt and Pepper Quail Baby Sweetcorn, Spring Onion Oil, Sesame Cracker  (nf, df, gf)
	Moong Dahl  Raita, Naan, House Kasundi, Fioretto Gobi 65  (gfoa, veg, dfoa, nfoa)
	Slow Cooked Pork Rib Red Love Apple, Garden Fennel and Pollen, Roast Persimmon, Sticky Glaze  (nf, gf, df)

	MAIN
	Panfried SA Murray Cod Fillet Seared WA Scallop, Sweet Potato, Cajun Spiced Banana, Green Tomato Salsa  (nf, gf, df)
	Roast Duck Breast Gratin Potato, Watercress, Choice’ Mushroom, Shallot, Sauce Dianne  (nf, gfoa, dfoa)
	‘Coorong Black’ Beef Fillet Onion Jam, King Brown Mushroom, Japanese Pumpkin, Brassica, Malpas Road Shiraz  (gf, nf, dfoa)

	SIDE
	Baby Cos, Heirloom Cherry Tomato, Cucumber, 10year old balsamic (nf, df, gf, v) Roast Red Cocktail Potato, Murray River Sea Salt (nf, gf, v)

	TO FINISH
	Tiramisu Mousse Cake, Cherry Compote, Berry Glaze (nf, gf)



