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RESTAURANT

F ntrée
rganic Sour | Jou oar accompanie endleton [ state extra virgin olive oi serves4 v 7.5
Org D T ey o e G gin olive o
ouse Made (live Dread accompanie oodside goat cur serves 4 v 8.5
House Made Olive Bread panied by Woodside g d
ake rioche Dun accompanie smashed heirloom tomatoes, white balsamic and parsle serves | v 3.0
Baked Brioche B panied by hed heirl hite bal d parsley
Co)CFin bag Oysters choice of
natural with lemon and lime wec{ges, B!oocb Mar9 sorbet or Avruga caviar and cucumber serve of 10 - g 24.0
in oint (Grille sters topped with double smoked bacon and our own spiced sauce serve of 10~ 26.5
Windy Point Grilled Oysters topped with double smoked bacon and piced f
in rab an callop Jelly with seared scallops, radish, pineapple relish and coriander syru 17.5
King Crab and Scallop Jelly with scared scallops, radish, pineapple relish and coriander syrup 5
otte uck | jver [ artait with house made ciabatta toast, duck glaze, rainberry and cornichons 16.5
Potted Duck |_iver Parfaft with h de ciab duck ¢ berry and cornich s
arossa | arm | heasant Drik served with tahini yoghurt and a pomegranate and cherry jam 7.5
Byarossa Farm Pheasant Borik served with tahini yoghurt and a pomeg d cherry
encer (qu ing [ rawn | ail on a barramundi and pecorino crepe with glacé orange an aré de [ aris hollandaise 19.5/%6.5
Sp Gulf King P Tail b diand p pe with g ge and (Café¢ de Paris holland
ea, Mint an eddar | art with rennel and caulitlower purée, tomato relish and cabernet vinegar 16.5
Fea, M d Cheddar T- hf land caulif] p lish and cab g g
cean | rout (_arpaccio with campari caviar, watercress aioli and tlowers 16.9
O Trout Carp h camp li and fl g
as el [TJanout Draised | am oulder with mint, cucumber, daikon, shoots, sprouts and tamarind dressin 16.9
RaselH Braised | amb Should h ber, daikon, sh P d dd E g
Warm Green and White Asparagus
with 62° egg, onion soubise and pangrattato vié.s
addition oucjamon Serrano 18.9
Sorbct 5.5
Main Course
F]inders Kanges Orroroo Kangaroo Saddlc beetroot, relish and goat curd with beans, ParSICH and chives g£33.5
Fan Roastecl Goocl For‘tune Bag barramundi on broad bean 5oghurt with asparagus and chervil salsa g 36.5
Corn ]:ecl E)arossa ]:arm Chicken scared breast and ]eg on curried white slaw and ginger broth g34.5
Mustarcl and DIH Crcpes filled with ricotta, roast PumPl(in and braised onion on Parsnip puree v29.5
Tasmanian Ocean Trout Fi“ct with waterme]on, cumin, mint, fetta and chardonnag dressing g%5.9
5ous Vicle 220 gram Sl'lcr Wagfju RumP with kiplqer potatoes, Pars[eg, Dgor\ mustard and ratatouille £%8.9
Fan Scarccl Gawler Kivcr Quail Braciola Fl“ccl with smoked barramundi mousse on avocado Pure’e with remoulade g35.5
Roast 350 gram Chatcaubriancl of BCCF (lare \/a”eg Golcl Prime grain fed beef fillet
served with three sauces, creamed sPinach and hand cut fat Cl’?iPS g47.5
Roasted Victorian Duck chs with white bean paste, braised red cabbage, truffled pear syrup and a herb tuille 36.9

Sic{e Dishes 9.9
Hcir]oom Tomato Salad, Stcamecl Baby Carrots, Local Beans, Cl‘lat Fotato Salacl

Desscrt
Bess’ Steamed Orange and Walnut Fudding with orange ang]aise and dark chocolate sorbet 16.5
Crema Catalana spiced Spanish custard with \/a]desPino ice cream and Presewed cherries g165
Baked ]:ig and Pistachio ]:ilos on vanilla créme patissi¢re, Dubonnetjellg and rose water syrup g15.5
Chocolatc Mélange for Two assortment of decadent Petite chocolate masterpieces fortwo 33%.0
Passion fruit and | ime Butter CrePes served with double cream 4.9
Sorbet and Scasonal ]:ruits coconut—lime, apple, mango, with coconut tag!iate”e, fresh fruits gl 6.5
Cheese Flatter a selection of fine cl’]eeses, served with house made accompaniments 23.5

g —gluten free v~ vegetarian
chctarian menu available on request ~ Fagment bg credit cards we]comecl, Diners and Amex attracta 2.5% surc}-varge
f:riclag and Saturclag minimum food cl—:argc $45.00 per person
Justin Miles — | xecutive Chef
Kyle Wood [Head Chef

Menu and Fricing Subject to Seasonal Change
Windg Foint Lookout, Belair Koad, Be!air, SAT 8278 8255 82788477 inFo@winclgPointcom.au W winclgpoint.comau



