
S TA R T E R S 

WARM MARINATED OL IVES ,  G IN ,  THYME +  L IME  (GF ,  V ,  DF) 8

WARM SP ICED NUT MIX  (GF ,  V ,  DF) 12

GR ILLED GARL IC  +  ROSEMARY FOC ACCIA  ( V,  DF )	 10

TR IPLE  CHEESE  D IP,  FOC ACCIA 16

C APRESE  SALAD,  TOMATO,  BA S IL ,  F IOR D I  LATTE ,  POMEGRANATE MOLA SSES ,  EVOO (GF,  V ) 14

CHARCUTER IE ,  CURED SP ICED MEATS ,  OL IVES ,  TOA STED SOURDOUGH, 

CORNICHONS ,  GR ISS IN I  (GFO,  DF )

32

E N T R E E S

PANKO CRUMBED AUSTRAL IAN PRAWNS,  ROASTED SESAME DRESS ING (DF) 18

K INGISH SASHIMI ,  MANDARIN KOSHO,  PONZU (GF ,  DF) 22

HERB  CRUSTED SEARED BEEF ,  PARMESAN GARL IC  DRESS ING,  WATERCRESS  (GF) 22

PANFR IED APHRODITE  HALLOUMI ,  OVEN DRIED HE IRLOOM TOMATO, 

OL IVES ,  BAS IL ,  FR IED AMONDS (GF,  V )

18

CR ISPY  POTATO C AKES ,  CHEESEY  JALAPEÑO DIP  (GF,  V ) 16

S I D E S

LEAF  SALAD (GF,  V ) 12

DUCK FAT POTATOES 14

CHARGRILLED BROCCOLI ,  PESTO (GF,  V ) 14

BOWL OF  FR IES  (GF,  V ) 12

G F  G L U T E N  F R E E ,  D F  D A I RY  F R E E ,  V E  V E G A N  |  N OT  A L L  I N G R E D I E N T S  A R E  L I S T E D,  P L E A S E  A S K  F O R  A S S I S TA N C E  I F  R E Q U I R E D
M A N A G E M E N T  D O E S  N OT  G U A R A N T E E  M E A L S  A R E  W I T H O U T  T R A C E S  O F  A L L E R G Y  I T E M S
F O R  F U L L  D I E TA RY  M E N U  P L E A S E  A S K  O N E  O F  O U R  F R I E N D LY  S TA F F

P U B L I C  H O L I DAY S  I N C U R  A  2 0 %  S U R C H A R G E   |   C R E D I T  T R A N S A C T I O N S  I N C U R  A  1 %  S U R C H A R G E



F E E D  M E

CHEFS  SELECT ION -  S IX  COURSE  SHARED MENU 

MINIMUM 4  GUESTS ,  REQUIRED FOR GROUPS  OF  10  OR MORE

85PP

F O R  F U L L  D I E TA R Y  M E N U  P L E A S E  A S K  O N E  O F  O U R  F R I E N D LY  S TA F F

D E S S E R T S

PET IT  FOURS ,  A SK  US  FOR TODAY’S  SELECT ION (2 ) 8

AFFOGATO,  ESPRESSO,  VANILLA ICE  CREAM (GF)

ADD L IQUEUR

10

+8

MEXIC AN MILK  C AKE ,  DULCE DE  LECHE (GF) 15

ST ICKY DATE  +  MAC ADAMIA C AKE ,  BUTTERSCOTCH,  DOUBLE  CREAM (GF) 15

TURK ISH DEL IGHT SEMIFREDDO,  P I STACHIO WAFER ,  STRAWBERRIES 15

LOC AL +  IMPORTED CHEESE ,  QUINCE PA STE ,  CRACKERS 28

M A I N S

CRISPY  FR IED TOFU,  SWEET +  SOUR EGGPLANT,  STEAMED R ICE  (GF ,  VE ,  DF ) 28

CRAB L INGUINE ,  GARL IC ,  FERMENTED CHILL I ,  OL IVE  O IL  (DF) 38

PAN FR IED BARRAMUNDI  F I LLET,

ROA ST C APS ICUM,  FENNEL  +  WARM CHORIZO SALAD,  ROCKET PESTO (GF)

36

ROA STED DUCK BREA ST,  BRA ISED PUY LENTILS ,  DRESSED LEAVES ,

P INK  LADY APPLE  (GF ,  DF )

38

ROA STED PORCHETTA ,  K IPFLER  POTATOES ,  PRESERVED LEMON, 

GREEN OL IVES ,  D ILL ,  ZHOUG (GF ,  DF )

42

CHARGRILLED WAGYU RUMP,  RED CHIMICHURRI  BUTTER , 

ROSEMARY SWEET POTATOES ,  SMOKED PAPR IKA (GF)

46

LAMB CUTLETS ,  ITAL IAN HERB  FR ITTERS ,  TZATZIK I ,  CUCUMBER SALAD (GF) 44



EXPLORE OUR PREMIUM WINE ROOM,  LOCATED 

AT THE REAR OF  THE HOTEL ,  WHERE  A  CAREFULLY 

CURATED COLLECTION OF EXCEPTIONAL WINES 

AWAITS .

 

D ISCOVER A  F INE  SELECTION OF SOUTH AUSTRAL IAN 

WINES ,  SHOWCASING TOP BOUTIQ UE PRODUCERS , 

ALONGSIDE  AN ARRAY OF  INTERNATIONAL IMPORTS , 

INCLUDING EXQ UIS ITE  CHAMPAGNE,  BURGUNDY, 

BAROLO AND MUCH MORE.

 

ENHANCE YOUR WINE JOURNEY WITH OUR 

INTIMATE WEEKLY MASTERCLASSES ,  HOSTED 

BY  CELEBRATED WINEMAKERS  FROM FEATURED 

WINERIES  AND OUR IN-HOUSE  TEAM OF WINE 

EXPERTS ,  LEAD BY SCOT T,  BR ING A WEALTH OF 

KNOWLEDGE AND PASS ION TO EVERY SESS ION.

 

D ISCOVER,  S IP,  AND SAVOUR THE EXTRAORDINARY 

AT THE L ION WINE ROOM –  WHERE  EVERY BOT TLE 

TELLS  A  STORY.

 

TAKE THE EXPERIENCE HOME WITH YOU

 

HEADING OFF  AFTER DINNER?  TAKE  YOUR 

FAVOURITE  BOT TLE  FROM THE WINE ROOM AND 

ENJOY $30  OFF  THE MARKED PR ICE  FOR TAKEAWAY.  

OR LOVED WHAT YOU TRIED?  EXIT  V IA  THE 

WINE ROOM AND SELECT FROM OUR PREMIUM 

COLLECTION –  ALL  WINES  ARE  $30  OFF  MARKED 

PR ICE  FOR TAKEAWAY.

L I O N  W I N E  R O O M
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R E S TA U R A N T


