
HEAD CHEF :  B EN  SOMMAR IVA NO SEPARATE  ACCOUNTS PLEASE  
                                              LUNCH FROM NOON EVERYDAY              PHONE :  8556 4000 

 AUTUMN TASTING MENU 
 
 
 

OUR RENOWNED SEASONAL TAST ING MENU IS  DES IGNED TO SHARE ,   
W ITH THE OPT ION OF ENJOYING A SPEC IF ICALLY MATCHED WINE  

W ITH EACH D ISH .  ALTERNAT IVELY ,  D ISHES ARE L ISTED IND IV IDUALLY  
    ON THE NEXT PAGE .  

 
$59 pp FOR FOUR COURSES OR 

$79 pp INCLUDING MENU MATCHED WINES 
 
 
 
 

GRAVALAX OF OCEAN TROUT 
garn i shed wi th pet i te herbs and p ick led wh i te radish ,   
served on a Har icot bean cake wi th Ponzu dress ing 

NV THE BLACK CHOOK SPARKL ING CUVÉE 
 
 

TEMPURA ZUCCHIN I  FLOWERS 
f i l led wi th sp iced zucch in i ,  smoked Mozzarel la  

and goat ’ s  m i l k  cot tage cheese, served on a bed of Moghrabiah ( I s rael i  cous-cous)  
w i th roasted p is tach ios and qu ince dress ing 

2010 MR. R IGGS ADELAIDE H ILLS ‘E IN R IESE ’  R IESL ING 
 
 

OVEN BAKED MULLOWAY 
mar inated and accompanied by red and gold beets ,  penc i l  leeks 

and a wi ld r i ce and yoghur t  sa lad 
2009 PENNY’S H ILL McLAREN VALE ‘THE EXPER IMENT’  GRENACHE 

 
 

CHAR GR ILLED SALT BUSH LAMB RUMP 
wi th The K i tchen Door ’ s  ratatou i l le –  bra ised eggplant ,  zucch in i ,   

caps icum and hei r loom tomatoes ,  scented wi th ch i l l i  and cor iander seed 
2009 PENNY’S H ILL McLAREN VALE ‘EDWARDS ROAD’ CABERNET SAUVIGNON 

 
 

S IDE DISHES ALL $ 10 .50 
 

FALL SLAW 
wi th sa l ted on ion ,  red cabbage, ce lery ,  d i l l ,   

cont inenta l  pars ley ,  Granny Smi th apple and ice berg let tuce 
 
 

CREAMY MASHED POTATO 
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AUTUMN Á LA CARTE MENU 
 

D ISHES START FROM L IGHT TO HEAVY ,  INCREAS ING IN S IZE .  ENJOY!  
 

SATURDAYS ,  SUNDAYS  & PUBL I C  HOL IDAYS :  M IN IMUM TWO COURSES  P ER  PERSON 
 

CASAL INGA ROLLS  
served w i th  ex t ra v i rg i n  o l i ve o i l  o r  Par i s  C reek organ i c  bu t ter  

 
THE K ITCHEN DOOR BLEND OF WILD M IXED OL IVES 

 
GAZPACHO SOUP 

w i th  aged Manchego cheese 
 

GRAVALAX OF OCEAN TROUT 
garn i shed w i th  pet i te herbs and p i ck led wh i te rad i sh ,   
se rved on a Har i co t  bean cake w i th  Ponzu dress ing 

NV THE BLACK CHOOK SPARKL ING CUVÉE 
 

SPECK AND CH ICKEN TERR INE  
w i th  mus ta rd pears ,  c ress sa lad and sa l sa verde 

20 10 PENNY ’S H ILL  ADELA IDE H I LLS ‘THE HANDSHAKE ’  CHARDONNAY 
 

TEMPURA ZUCCH IN I  FLOWERS 
f i l led w i th  sp i ced zucch in i ,  smoked Mozzare l la  and goat ’ s  m i l k  co t tage cheese ,   

se rved on a bed of  Moghrab iah ( I s rae l i  cous-cous )  w i th  roasted p i s tach ios  and qu ince dress i ng 
20 10 MR .  R IGGS ADELA IDE H ILLS ‘ E IN  R I ESE ’  R I ESL ING 

 
ALEXANDR INA FRESH R ICOTTA 

w i th  reg iona l  tomatoes ,  Mannum caper  ber r ies ,  D iana ext ra v i rg in  o l i ve o i l  
and a m ixed o l i ve tapenade ,  accompan ied by rosemary gar l i c  b read 

P re Re lease 2009 MR .  R IGGS V IOGNIER 
 

OVEN BAKED MULLOWAY 
mar i nated and accompan ied by red and go ld beets ,  penc i l  leeks 

and a w i ld  r i ce and yoghur t  sa lad 
2009 PENNY ’S H ILL  McLAREN VALE ‘THE EXPER IMENT ’  GRENACHE 

 
CHAR GR ILLED SALT BUSH LAMB RUMP 

w i th  The K i t chen Door ’ s  ra tatou i l le  –  b ra i sed eggp lan t ,  zucch i n i ,   
caps i cum and he i r loom tomatoes ,  scen ted w i th  ch i l l i  and cor iander  seed 

2009 PENNY ’S H ILL  McLAREN VALE ‘ EDWARDS ROAD’  CABERNET SAUVIGNON 
 

THE K ITCHEN DOOR HOUSEMADE RABB IT  AND PORK SAUSAGE 
w i th  b rocco l i n i ,  p i ck led beet root  s ta l k s  and wh i te anchov ies 

2009 PENNY ’S H ILL  McLAREN VALE ‘CRACK ING BLACK ’  SH IRAZ 
 

COORONG ANGUS R IB  EYE STEAK 
w i th  ch i l l i  scen ted chard and lemon 

2008 MR .  R IGGS ‘ P I EBALD ’  SH IRAZ V IOGN IER 
  

S IDE D ISHES 
 

FALL SLAW 
w i th  sa l ted on ion ,  red cabbage,  ce le ry ,  d i l l ,   

con t i nen ta l  pars ley ,  G ranny Sm i th  app le and i ce berg le t tuce 
 

CREAMY MASHED POTATO 


