CaFé Menu

To Start
Housc made Spccialty Brcacls

choice of: garlic, cream cheese and rosemary or mustard and Pars[cg v 2.90

Wlnclg Foint DIPS selection with Pita bread 12.50 per person

Entréc
Ogstcrs Thrcc Wags

| emon, lime and wasabi sorbet, red wine and shallots and oyster skewers with blistered chorizo,

bacon and Windg Foint’s own sPicy sauce g (I 7_) 25.00

O sters Natural with lemon and lime (12)22.00
Y g

Spcnccr GUH: Sa|t and Fcppcr Squicl with chilli and lemon aioli e 14.50 mc25.90

Kangaroo IslancJ Haloumi with tomato, basil and lemon crust el5.50

Waggu Carpaccio Witl‘l Cognac ancl Cumin Curccl Kangaroo served with rich capsicum mousse and sugarcd cucumber 16.90

Main Course

Grccn Chicken Curry o)cgrcen beans, caPsicum, potato and Jasmine rice 25.90
CooPcrs Pale Ale Battered [Flathead served with chips, salad and house made tartare sauce 29.00
Crispy 5l<fnnccl Kfng{:isl'l with celeriac remoulade, toasted walnuts and baby cos lettuce g 28.50
Angus Scotch [Fillet with buttered parsnip and potato puree, red wine glaze 250g 30.00
500g, 38.00
Muttaroo Station Kangaroo Fillet with honey mustard and carrot salad 29.50
Prawn Linguini tossed with chilli and garlic 27.90
Crispy Skin Half Duck twice cooked with mandarin glaze, Chinese broccoliand glace chilli g 29.50
Lamb Rump thyme scented with beetroot and lentil salad 28.50
Harissa Marinated Chicken Breast with sweet potato tagine, cashews and couscous 27.00
Side Dishes
Crunchg Potatocs with rosemary and sea salt 8.50
Steamed market vcgctablcs 8.50
Green Salad with fetta, tomato, and vanilla pear 8.50
Winclg Point Caesar Salacl 12.50
with gri”ec{ chicken 15.50
Desscrl:
buttcrscotch panna cotta with caramel ice cream 12.50
Tiramisu ~ traditional [talian “Pick me up” coffee and sponge cake 12.50
Chocolate Fondant Fuclcling self saucing with vanilla bean ice cream (please allow 20 mins) 13.00
APPIC and Cinnamon Crumble served with vanilla bean ice cream 13.00
lcc cream selection assorted flavours with spun toffee 8.50
Affogato ~vanilla or chocolate ice cream with a shot of espresso coffee 7.90  add your favourite liqueur 12.90

Cl’lccsc for Onc: I nelish stilton waxed, Parossa Valley Wanera, [ nglish cloth cheddar, Besace Chevre Affing,
g Y %
[Heidi gruyére éclair, Bﬁlché D’Ag‘inois, Wa]c{orF sorbet with toasted Pain c{’éPices walnuts, prune and walnut [oa]c,

served with dried muscatels, water craciccrs, quince, and house made lavosh 17.90

Regiona[ Producc crafted into modern cuisine, Presentcd forgrcat value in relaxed,
comfortable surrounds with outstanc{ing views. Sheer e!egancc cradled high over the g!it’cering !ights of Adelaide.
Fleasc pay your account at your table. No seParatc accounts thankgou.

A” credit cards we]comec{, surcharge on]y aPPhCS to Amcx and Diners 2.5%. Saturdag minimum food chargc $30.00 net per person.
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