Barossa Weintal Resort
Menu

Entrée

Toasted Garlic and Herb Bread (2 Slices) $3.80
Trio of Home Made Dips ( : D) $9.00
With char grilled pita breads

Soup of the Day $6.00
Oysters Natural 1/2 doz 1 doz
With a cocktail sauce @ $14.00 $23.00
Oysters Kilpatrick 1/2 doz 1 doz
Topped with bacon and Worcestershire sauce @ $15.00 $25.00
Prawn Ravioli $14.00
In a seafood and green vegetable broth

Pan Fried Garlic Prawns Entrée Main
In a rich cream and chive sauce and served with steamed |Jasmine rice $14.00 $24.00
Char Grilled Bruschette v $7.50

With tomato, basil and fresh mozzarella

Crispy Peking Duck Breast Salad @ $14.00
With cos lettuce, radicchio, fried speck bacon and raspberry apple
cider vinaigrette

Crispy Wontons $13.00
Filled with chicken and water chestnuts served with asian greens
and a coconut chilli dressing.

Steamed Asparagus qp $13.50
Pinwheel of parmesan and fetta topped with local goats cheese andfollandaise

sauce.

Harissa spiced green lentil and vegetable samosa $10.00

With a yoghurt and honey sauce @



Menu
Main Course

Red Meat

9

New Seasoned Rack of Lamb
Lightly smoked and served with a native Davidson plum chutney with baked
potato and sour cream and chives.

MSA Grain fed Rump
Char grilled served with baked potato sour cream and chives

MSA Grain fed Scotch Fillet
Char grilled with béarnaise sauce baked potato sour cream and chives

MSA Grain fed 350gm Sirloin
Char grilled with a port wine reduction glaze, baked potato sour cream and chives

9

Grilled Kassler Chop
With homemade sauerkraut, creamy mashed potato & whole grain mustard

9 © @

$27.00

$25.00

$27.50

$27.00

$21.00



Menu
Main Course

Poultry

Crispy New Orleans Cajun spiced chicken breast
with corn and artichoke risotto

Oven Baked Chicken Breast

rested on a rocket and spinach salad fresh mint and citrus dressing.

Wok seared chicken and garlic stir-fry
with Asian greens noodles and oyster sauce

Vegetarian Stir-Fry Option Available

Seafood

Pan fried Swordfish
With preserved lemon, caper & salsa Verde

Sea Perch
Barbequed tandoori sea perch on a rocket & spinach salad, Raitia

Barbequed Marinated Octopus
Rocket, baby spinach, sweet chilli & rosemary dressing

Lemongrass and Spinach Risotto
With prawns, kaffia lime, coriander salad

Vegetarian Risotto Option Available

Ge>
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$20.00

$20.00

$1800

$1800

$26.00

$16.50

$25.00

$24.00

$18.00



Side Orders

Garden Vegetables $4.50
Garden Salad $4.50
Bowl of Chips $5.50
Dianne Sauce $2.00
Pepper Sauce $2.00
Mushroom Sauce S2.00
Parmagiana Topping $2.00
Hawaiian Topping $2.00
Rich Gravy $2.00

Bread Roll and butter included



Menu
Little Adults

Seasoned Battered Wedges $850
Sour cream and sweet chilli sauce

Chicken Breast Nuggets $850
French fries and salad

Barbequed Sausages $850
With French Fries and tomato ketchup

Pizza $8.50
With shaved ham pineapple and shredded mozzarella chesse

Cocktail Spring rolls
With sweet chilli sauce and salad S$850



Menu
Dessert

Steamed Chocolate Chip and Date Pudding
With a fig, orange and butterscotch sauce

Candied Rhubarb and Apple Crumble
Served with ice cream

Traditional Apple Strudel
With Fresh Cream

Tropical Fresh Fruit Salad
Served with fresh cream

Banana Split
With Neapolitan ice cream, topping, nuts and wafers

Nut Sundae
With your choice of strawberry, chocolate or caramel topping

Rocky Road
With ice cream fresh strawberries and berry couli

Cheese Plate
A selection of Cheeses, dried fruit, nuts & Crackers

Coffee's

Liqueur Coffee your choice of:
Irish, Jamaican, Italian, African, Australian

Cowboy

Tea and Espresso Coffee
Cappuccino, Latte, Flat White, Macchiato, Long Black, Short Black

Barossa Weintal Resort

235 Murray Street
Tanunda S.A 5352
Phone: 08 8563 2303 Fax: 08 8563 2279
Email: info@barossaweintal.com.au
Web: www.barossaweintal.com.au

$9.90

$9.90

$9.90

$9.90

$9.90

$7.50

$9.90

$12.00

$9.00 each

$15.00

$3.50 each



