
SUMMER TASTING MENU 

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

 

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 F IVE COURSES OR 
$74pp INCLUDING MENU MATCHED WINES 

 
 

CH ILLED LOCAL ORGANIC TOMATO SOUP 
wi th S ic i l ian green o l ive je l ly ,  young bas i l  leaves and a bread st i ck 

2009 MR.  R IGGS WATERVALE R IESL ING 
 
 

“THE K ITCHEN DOOR” SPENCER GULF PRAWN COCKTAIL 
served wi th a watt le seed crouton ,  smoked Avruga cav iar and sauce Mary Rose  

2008 THE BLACK CHOOK VMR (V IOGNIER/MARSANNE/ROUSSANNE) 
 
 

TEMPURA ZUCCHIN I  FLOWERS 
stuf fed wi th r i cot ta and peas ,  dressed wi th m in t  c i t rus scented yoghur t   

2008 MR. R IGGS “VOR-GS” ADELAIDE H ILLS R IESL ING 
 
 

HOUSE MADE GNOCCHI 
w i th asparagus pesto ,  toasted pecans and aged Comté cheese, garn i shed  

wi th grated boi led egg and shaved I ta l ian autumn t ru f f le  
2008 MR. R IGGS “YACCA PADDOCK” TEMPRANILLO 

 
 

F INAL COURSE CHOICE OF 
 

FEST IVE OPEN DUCK LEG P IE 
 mar inated f ig lets ,  lent i l s  and cranberr ies ,  served wi th pan seared duck breast 

2007 PENNY’S H ILL GRENACHE 
 

OR 
 

SPEAR CREEK SALT BUSH LAMB RUMP 
compl imented by a sp iced zucch in i  and r i son i  sa lad and osso bucco sauce 

2007 PENNY’S H ILL GRENACHE 
 
 

S IDE D ISHES ALL $ 10 .50 
 

ROCKET ,  PEAR & PARMESAN SALAD 
 

NEW POTATOES WITH BUTTER PARSLEY OIL 

 



SUMMER Á LA CARTE MENU 
 

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

HEAD CHEF :  B EN  SOMMAR IVA NO SEPARATE  ACCOUNTS PLEASE  
    LUNCH FROM NOON EVERYDAY .  PHONE :  8556 4000  
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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  and 25 year  o ld ba l sam ic   

OR Par i s  C reek organ i c  bu t te r  
 

THE K ITCHEN DOOR BLEND OF WILD M IXED OL IVES 
 

CH ILLED LOCAL ORGAN IC TOMATO SOUP 
w i th  S i c i l ian  green o l i ve je l l y ,  young bas i l  leaves and a bread s t i c k  

SUGGESTED WINE :  2009 MR .  R IGGS WATERVALE R I ESL ING 
 

“THE K ITCHEN DOOR” SPENCER GULF PRAWN COCKTA IL  
served w i th  a wat t le  seed c rou ton ,  smoked Avruga cav ia r  and sauce Mary Rose  

SUGGESTED WINE :  2008 THE BLACK CHOOK VMR (V IOGN IER/MARSANNE/ROUSSANNE)  
 

BLUE SWIMMER CRAB WHITE OMELETTE  
w i th  p i ck led cock ta i l  aba lone ,  young cor iander  leaves and sp i cy d ipp ing sauce 

SUGGESTED WINE :  2008 MR .  R IGGS V IOGN IER 
 

PORK ,  DUCK ,  SPECK AND P ISTACH IO TERR INE  
served w i th  the C lapp i s  fam i l y ’ s  loca l  o rgan i c  who lemea l  b read ,   

garn i shed w i th  assor ted c ress ,  cock ta i l  on ions  and corn i shons   
SUGGESTED WINE :  2008 PENNY ’S H ILL CHARDONNAY 

 
TEMPURA ZUCCH IN I  FLOWERS 

s tu f fed w i th  r i co t ta and peas ,  d ressed w i th  m in t  c i t r u s  scen ted yoghur t   
SUGGESTED WINE :  2008 MR .  R IGGS “VOR-GS”  ADELA IDE H ILLS R I ESL ING 

 
RUSS IAN SALAD -  “THE K ITCHEN DOOR” STYLE 

an exc i t i ng comb inat ion of  vea l  tongue ,  Kangaroo I s land lobs te r ,  ch i cken breast ,   
peas ,  potato and mayonna i se dress i ng 

SUGGESTED WINE :  2009 MR R IGGS WATERVALE R I ESL ING 
 

HOUSE MADE GNOCCH I  
w i th  asparagus pes to ,  toas ted pecans and aged Comté cheese ,   

garn i shed w i th  g rated bo i led egg and shaved I ta l ian au tumn t ru f f le  
2008 MR .  R IGGS “YACCA PADDOCK”  TEMPRAN ILLO 

 
OVEN BAKED WHIT ING F I LLET 

served on a cau l i f lower  van i l la  bean puree w i th  a c i t r u s  and fenne l  sa lad 
SUGGESTED WINE :  2008 MR .  R IGGS “VOR-GS”  ADELA IDE H ILLS R I ESL ING 

 
FEST IVE OPEN DUCK LEG P I E  

 mar i nated f ig le t s ,  len t i l s  and c ranber r ies ,  se rved w i th  pan seared duck breas t  
SUGGESTED WINE :  2007 PENNY ’S H ILL GRENACHE 

 
SPEAR CREEK SALT BUSH LAMB RUMP 

comp l imented by a sp i ced zucch i n i  and r i son i  sa lad and osso bucco sauce 
SUGGESTED WINE :  2007 PENNY ’S H ILL GRENACHE 

 
S IDE  D ISHES 

 

ROCKET ,  PEAR & PARMESAN SALAD 
 

NEW POTATOES WITH BUTTER PARSLEY OIL  


