SIDES
14 EACH OR 3 FOR 38 RIVER HOUSE JOURNEY

River House Tasting Experience from 149.00

BLACK TRUFFLE MASH

Creamed desiree potato mash with black truffle STARTERS
HOUSE SALAD RIVER HOUSE CAVIAR SERVICE 195
Almond, fetta, tomato, cucumber, onion, mixed leaves Sustainably farmed selected caviar - 30g with traditional garnishes, toast and blini .
ROASTED PUMPKIN & FETTA SALAD ' ’
Rosemary honey and walnuts PANE DI CASA 18 {
. .' HEIRLOOM TOMATO SALAD House sourdough, black garlic and herb butter i |
Basil, pine nut pesto, vinocotto dressing CHARGRILLED SOURDOUGH 21 I|
l ' Cherry tomato ragu and Stracciatella ' \
b4 SIGNATURE RIVER HOUSE FRIES .
Porcini salt, garlic aioli 3
4 OYSTER SELECTION
SEARED BROCCOLINI .
AR Chervil dressing, roasted hazelnuts ,
A f FRESHLY SHUCKED NATURAL OYSTERS 36170

Served with red wine mignonette and lemon

) . OYSTERS ASSIETTE 44 | 85

A selection of oysters, served six ways

OYSTERS BY THE /- DOZEN 45

” ® Yuzu w compressed apple and cider glaze

® Salmon harasu with truffle ponzu, salmon pearls and mayonnaise

® Tempura with miso mayo and citrus soy i
® Apple wood smoked bacon kilpatrick with BBQ and Worcestershire glaze

® Coconut and lime with finger lime caviar

Note: We source only seafood from Australian waters

Note: We source only seafood from Australian waters Please be advised that 15% surcharge applies to Sundays and Public Holidays

Please be advised that 15% surcharge applies to Sundays and Public Holidays




ENTREE

PORK BELLY

Tom yum slaw, crispy shalots and hot honey

CRUDO DUO

Tasmanian salmon, Hiramasa kingfish, orange ponzu sauce

SPANISH MACKEREL 'GRAVLAX'

Cured Spanish mackerel, peach, pickled cucumber and chilli oil

TUNA TATAKI

Wakame salad, roasted sesame soy ponzu

‘ SALMON CARPACCIO

Calamansi dressing, berries, glazed onions and capers

BEEF TARTARE

Cornichon, capers, shalot, seasoning cured egg yolk and game chips

BEETROOT INSALATA

Dragon fruit, silken tofu, macadamia

FRESH BURRATA

Sicilian caponata, pesto with fried focaccia

PASTA

KING PRAWN SPAGHETTI

Pan-fried king prawns, saffron sauce, chilli

MORETON BAY BUG & CRAB CAPPELLACCI

Squid ink cappellacci, filled with bay bug and crab mousse, tomato sugo

RICOTTA & SPINACH GNOCCHI

Roasted pumpkin sauce, fried sage and pepitas

Note: We source only seafood from Australian waters

Please be advised that 15% surcharge applies to Sundays and Public Holidays

THE CRAB LASAGNE

Tomato and abalone cream sauce

BANGALOW PORK CUTLET

Celeriac remoulade, apple relish and crackling GF

WAGYU BEEF CHEEKS

Truffle potato mousseline, heirloom carrots and red wine jus GF

LOCAL KING PRAWNS

Miso butter, sprout salad with carrot and ginger dressing

MORETON BAY BUG ‘THERMIDOR’

Dill and lemon risotto GF

MARKET FISH OF THE DAY

Fennel and cucumber salad with lemon beurre blanc GF

GRILLED SPATCHCOCK

Mushroom risotto, tarragon and chardonnay jus GF

CONFIT LEG OF DUCK

Black forrest red cabbage, vanilla cauliflower puree GF

AACO WAGYU RUMP ‘PICANHA’

Marble source 8/9 300g served with caramelised onions, confit garlic, truffle Dijon and
your choice of red wine jus or green peppercorn sauce

FOUNDER BLACK ANGUS FILLET

Marble source 3+ served with caramelised onions, confit garlic, truffle Dijon and your
choice of red wine jus or green peppercorn sauce

Note: We source only seafood from Australian waters

Please be advised that 15% surcharge applies to Sundays and Public Holidays




FORTIFIED, DESSERT & SHERRY

Black Noble 26 99
RIVERINA, NSW

Noble One 22 89
RIVERINA, NSW

NV MCW Hanwood 17
5YR OLD CLASSIC TAWNY, RIVERINA, NSW

Hanwood Estate
VERY RARE TAWNY

10 Year 17 100
20 Year 28 140
30 Year 50 255
MINERAL WATER

Purezza 750ml 9
BEER & CIDER

Please ask which cider is available

BOTTLE BEER (355ML)

Guinness 500ml 4.2% IRELAND 15
Cascade Light 2.4% AUSTRALIA 12
Peroni Leggera 3.5% ITALY 13
Corona 4.0% MEXICO 13
Heineken Zero 0% HOLLAND 10
Crown Lager 4.9% AUSTRALIA 13
Great Northern Ginger Beer 3.5% AUSTRALIA 13
TAP BEER

Stone Wood Ale 4.4% AUSTRALIA 13
Great Northern Super Crisp 3.5% AUSTRALIA 10
Asahi 5.0% JAPAN 13
Riverhouse Lager 42% AUSTRALIA 12
Balta XPA 5.0% AUSTRALIA 15
Peroni 51% ITALY 14

RIVER HOUSE SIGNATURE
COCKTAILS

River Sunset
Vodka, lychee liqueur, watermelon syrup,
fresh lime and lychees

Golden Hour
Vodka, Joseph Carton peach liqueur, Napoleon mandarin
liqueur, cap of rose water, lemon juice

Under the Bridge
Papa Salt gin, St Germain elderflower, fresh lemon,
honey, touch of chilli

Double Black Espresso Martini
Vanilla vodka, Mr Black, Mozart Black, fresh espresso

High and Mighty
Japanese whiskey, lemon juice, apple juice, ginger honey,
topped with soda and burnt rosemary

Snake Eye

Cognac, fresh lime, Cointreau, salted rim glass

Upside Down Pineapple Cake
Tequila, Liquor 43, lime, pineapple juice,
grenadine, vanilla syrup

Jungle Bird
Dark rum, Campari, pineapple, lime, sugar syrup

Rum Runner
White rum, passion fruit, mango purée, fresh lime and soda

The Last Word

Gin, green Chartreuse, maraschinos, fresh lime

All the classics are available on request,
even with a twist if desired.

We also have a separate
mocktail menu on request.

Drink responsibly.
Surcharge: 15% on public holidays and Sundays.
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DRINKS MENU




SPARKLING/CHAMPAGNE WHITE WINE «conm VODKA RUM

) Domaine Faiveley Mercurey Clos Skyy 14 Bundaberg 14
Counterpoint Brut 12 55 Rochette Blanc 180 Belved 15 Malib 14
SOUTH AUSTRALIA COTE CHALONNAISE, FRANCE elvedere alibu
Alasia Moscato 14 60 Domaine Jean Defaix Vaillons Grey Goose 18 Inner C."CIe Red Label 14
PIEDMONT, ITALY Premier Cru Chablis 195 Bacardi 14
Italia Prosecco 14 65 CHABLIS, FRANCE GIN Havana Club Anos 3 y/o 16
ITALY . Captain Morgan 16
Jansz Tasmania Premium NV Cuvée 17 74 ROSE Bull Dog 14 Inner Circle Green Label 15
ITZ'ASIMRANIA Brut Non Vint 230 Chaffey Bros. Wine Co. Bombay Sapphire 15 Sailor Jerry 14

ol Roger Brut Non Vintage Not Your Grandmas Rosé 13 60 Tanqueray 15 Bacardi Cardi Fuego 15
EPERNAY, FRANCE BAROSSA, AUSTRALIA . Bacardi Cardi Ora 15
Bollinger Rosé 280 fai 5 Hendricks 17

La Vieille Ferme Cotes du Ventoux Rosé 14 65 Goslings 16
REIMS, FRANCE RHONE, FRANCE Papa Salt 17
Veuve Cliquot 38 190 AIX Rosé 18 85 Bundaberg Small Batch 18
REIMS, FRANCE PROVENCE, FRANCE Angostura 7 y/o 19
Moet Ice 37 185 Studio by Miraval Rosé Magnum 150 BOURBON TE LA
EPERNAY, FRANCE PROVENCE, FRANCE . QU
Veuve Clicquot Vintage 225 Jim Beam 13 Jose C sil 15
REIMS, FRANCE RED WINE Southern Comfort 14 ose Cuervo silver
Pierre Gimonnet ler Cru Brut Blanc de Blancs 140 Wild Turkey 15 Jose Cuervo Gold 15
CHAMPAGNE, FRANCE West Cape Howe ) Jack Daniels 14 Espolon Reposado 16
Ruinart Blanc De Blanc 300 Regional Range Pinot Noir 14 65 wild Turkey Rye 16 1800 Reposada 18
REIMS, FRANCE MOUNT BARKER WA Wild Turkey Rare 17 1800 Silver 18
WHITE WINE gig\éiﬁg'%t Noir 80 Makers Mark 17 1800 Coconut 18

R . i Patron XO Café 18
. o Freycinet Louis Pinot Noir 17 80 Jack Daniels Gentleman Jack 17 ;

Pewsey Vale Vineyard Riesling 14 65 BICHENO, TASMANIA Bookers Bourbon 19 Patron XO Silver 18
EDEN VALLEY, SA ) o Grasshopper Rock Pinot Noir 10 Woodford Reserve 20 1800 Anejo 19
Balthasar Ress Hattenheimer Riesling 95 CENTRAL OTAGO, NZ Volando 19

RHEINGAU, GERMANY A .
Chateau de Chamirey Mercurey

Counterpoint Sauvignon Blanc 12 55 ler Cru Clos du Roi Rouge 230 SCOTCH WHISKY L]QU EUR
SOUTH AUSTRA.LIA BURGUNDY, FRANCE '
st:;aOSSSngz;n Blanc 14 65 Chateau De La Chaize Brouilly 95 BLENDED SCOTCH WHISKY Balleys. 15
i oo 5l o BEAUJOLAIS, FRANCE Johnnie Walker Red 14 Frangelico 15
Sicewood cauvignen Blanc Caldora Montepulciano 60 Johnnie Walker Black 16 | Kahlua 5
Nautilus E ' S : BI 70 ABRUZZO, ITALY Chivas Regal 14 y/o 19 el 15
Mzg:ég:ojé:tiz auvignon Blanc Marchese Antinori Chianti Classico Dimple 14 y/o 19 Lychee Liqueur 15
' . Riserva Tenuta Tignanello DOCG 170 Chambord 15
Cloudy Bay Te Koko Sauvignon Blanc 130 TUSCANY, ITALY R
MARLBOROUGH, NZ - SINGLE MALT SCOTCH WHISKY Drambuie 15
. Conde de Valdemar Rioja Reserva 85 Dom Benedictine 15
Pascal Sancerre Sauvignon Blanc 160 RIOIA SPAIN Loch Lomond 14 y/o 16
LOIRE VALLEY, FRANCE ' . Galliano Black Sambuca 15
L. Ox Hardy Grenache 70 Glenfiddich 14 y/o 18 ) .
Marc Brédif Vouvray 20 . Galliano Vanilla 15
LOIRE VALLEY, FRANCE BEEWITTSPRINGS, 54 Glenmorangie 10 y/o 18 :
L John Duval Concilio Grenache Shiraz 16 75 Glenlivet Founders Reserve 18 Grand Marnier 15
La Guardiense Fiano 14 65 BAROSSA VALLEY, SA . Passoa Passionfruit Liqueur 15
CAMPANIA, ITALY R ' Dalwhinnie 17 y/o 22 .
X . Smith & Hooper Merlot 13 60 Cointreau 16
Famille Hugel Pinot Blanc 80 WRATTONBULLY. SA The Dalmore 14 y/o 23 .
ALSACE, FRANCE ! Disaronno Amaretto 16
A .. Alamos Malbec 14 65
talia Pinot Grigio 1258 | MENDOZA ARGENTINA WHISKY APPEREITIF & DIGESTIVE
. ' . . Ringbolt Cabernet Sauvignon 16 80 Jameson Irish Whisky 14
Tiefenbrunner Pinot Grigio 85 MARGARET RIVER, WA Canadian Club 14 Aperol 12
ALTO ADIGE, ITALY Bowen Estate Cabernet Sauvignon 20 i i Campari 12
Bleasdale Adelaide Hills Pinot Gris 60 COONAWARRA. SA 9 Fireball Cinnamon 16 pi 13
ADELAIDE HILLS, SA ' Imms
' Yalumba The Signature Cabernet i
Mt Difficulty Roaring Meg Series Pinot Gris 15 72 Sauvignon & Sh?raz 125 FLAVOURED WHISKY Akropolis Ouyzo 13
CENTRAL OTAGO, NZ BAROSSA, SA Suntory Toki Japanese 18 C.hartreuse ) ) 14
Heggies Cloudline Chardonnay 13 60 Counterpoint Shiraz 12 55 Limoncello di Capri 15
EDFN \/ALI_.EY, SA . SOUTH AUSTRALIA Pernod 17
Saint Clair Family Estate ‘Omaka Reserve’ Langmeil Long Mile Shiraz 14 65 Ricard 17
ﬁ:;[ggggsg'_' - 90 BAROSSA, SA Piave Grappa White 17
' O'Leary Walker Shiraz 80
Kooyong Clonale Chardonnay 17 80 CLARE VALLEY SA COGNAC
MORNINGTON PENINSULA, VIC o .
Forest Hill Block 9 Shiraz 125
La Crema Monterey Chardonnay 105 MOUNT BARKER, WA Hennessey VSOP 24
CALIFORNIA, USA
. - . . Cos Labory, 5eme G.C.C, 1855 260 Meukaw Hennessey 38
Domain William Fevre Petit Chablis 23 110 BORDEAUX, FRANCE Hennessey XO 40

CHABLIS, FRANCE
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