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CORIOLE

MCcLAREN VALE

House-made bread and butter
Coriole olives (v) (vg) (gf)

Charcuterie, garden pickles (gf) (df)

Kangaroo tartare, capers, green onion, chilli, saltbush, kalamata (gf)
Buffalo curd, flat beans, Coriole XO (gf) (vo)
Hummus, toasted seeds, onion

Polenta chips, corn, black garlic (vg)

House made gnocchi, eggplant, ndjua, parmesan
Sirloin, zucchini, tomato, green bean, jus (gf)
Local fish, verjuice beurre blanc, capsicum, lentils

Lamb shoulder, whipped fetta, Jerusalem artichoke, rocket

Roasted potatoes, rosemary salt and vinegar (gf) (vg)

Garden leaves, radish, herb vinaigrette (gf) (df) (vg)

Feed Me Menus - 80 per person or 95 per person

Please advise our team of any dietary requirements

summer in our garden

amaranth | tomato | rocket | bronze fennel | yarrow
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