light

semolina dusted calamari — with dressed rocket, lemon & aioli

edamame - seasoned with chilli & sea salt (v) (ng)

trio dips - tzatziki, hummus, eggplant w/ house made flat bread & pickles (v)
lamb skewers — in garlic, rosemary, thyme with spiced yoghurt & flat bread
bbg prawns — with herb couscous & sauce vierge

crispy pork belly —with chilli jam & coriander

slate F&VOUH'"ZCS (includes a house wine, pot or soft drink 12-3 pm)
spiced cauliflower salad — mixed leaves, flaked almonds, smashed tofu, lemon
dressing & pecorino (v)
- add chicken or haloumi
crispy chicken burger - herb slaw, cheese, pickles & spicy mayo w/ chips
slate beef burger - bacon, lettuce, tomato, cheese, pickles, aioli & tomato sauce
w/chips
thai style tacos - (chicken or cauliflower), avocado, fresh slaw, herbs, aioli & lemon

dressing w/ chips

mains
prawn capellini - with garlic, chilli, basil, cherry tomato & white wine butter sauce

thai beef salad - with mixed leaves, bean shoots, soft herbs, toasted nuts, crispy
shallots & caramelised sesame dressing (ng)

mushroom risotto — with seasonal mushrooms, pecorino & sage (v)(ng)
chargrilled eye fillet — with celeriac puree, dutch carrots & red wine jus (ng)
market fish - with leek puree, black garlic aioli, fennel & watercress salad

seafood risotto - with canadian scallops, calamari, citrus, chilli & crayfish oil (ng)

sides

fries - tomato sauce & aioli (ng) (v) (add gravy 3)
garden salad - lemon vinaigrette (ng) (v)

seasonal vegetables (ng) (v)

house made flat bread (v)

desserts
boozy ice creams — see staff for selections (v)

sticky date pudding — with vanilla bean ice-cream & butterscotch sauce (v)

Please inform staff of any dietary requirements. Not all the ingredients are listed, and we cannot guarantee

cross-contamination. (ng) no gluten (v) vegetarian
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RESTAURANT BAR



SPARKLING WINE & CHAMPAGNE — COCKTAILS ——
NV Willowglen Sparkling Brut, South Eastern AUS 10 45 Espresso Martini 20
NV Louis Perdrier Brut 200ml Piccolo, France 13 French Martini 20
NV Villa Sandi 'll Fresco Prosecco DOC,Veneto Italy 12 54 Negroni 22
NV Rococo Premium Cuvée, Yarra Valley, VIC 12 54 Margarita 22
NV Champagne G.H.Mumm, Champagne, France 110 Aperol Spritz 15
Pimm’s & Lemonade 14
WHITE WINE —— BASIC SPIRITS ——
2024 Vivo Moscato, Riverina, NSW 11 45 House Selection of: 12
2024 Stonehorse Riesling Clare Valley, SA 12 54 Vodka
2023 Saint & Scholar Chardonnay, Adelaide Hills, SA 12 54 Gin
2024 Willowglen Semillon Sauvignon Blanc, South Eastern AUS 10 45 Tequila
2023 Stratum Sauvignon Blanc,Waipapa , NZ 12 54 Rum
2023 Longview ‘Whippet’ Sauvignon Blanc, Adelaide Hills, SA 62 Bourbon
2023 Pete’s Pure Pinot Grigio, Murray Darling, NSW 12 54 Scotch
2023 Tim Adams Pinot Gris, Clare Valley, SA 58
2022 Warramate Chardonnay, Yarra Valley, VIC 65 —— SOFT DRINKS —
ROSE WINE Coke s
Coke No Sugar 5
2024 Longview ‘Juno' Nebiolo Rosato, Adelaide Hills SA 12 54 Ginger Ale 5
Tonic Water 5
RED WINE Lemonade 5
2023 Mysterious Diggings Pinot Noir, New Zealand 13 62 Lemon Lime & Bitters 5
2021 Long Board Pinot Noir, Geelong, VIC 72 Soda Lime & Bitters 5
2020 Serristori Sangiovese, Italy 12 54
2020 Bats Blood Merlot, Transylvania, Romania 55 —— COFFEE ———
2022 Save our Souls Grenache, Heathcote 13 62 Regular s
2019 Spring Seed Organic Cabernet Sauvignon, McLaren Vale, SA 70
2021 J) Hahn ‘Homestead’ Cabernet Sauvignon, Barossa Valley, SA 13 62
. . Extra shot + 1
2022 Willowglen Shiraz Cabernet, South Eastern AUS 10 45
2021 Pete’s Pure Shiraz, Murray Darling, NSW 12 54
2022 Kurtz Boundary Row Shiraz, Yarra Valley, VIC 72
BOTTLED BEER & CIDER BEER ON TAP
Corona 12 Slate's Crisp Lager 8/13
Little Creatures Pale Ale 12 Furphy Ale 8/13
Hahn Ultra Low Carb 12 Stone & Wood Pacific Ale 9/14
Duvel - Belgium 15 Heineken 9/14
Hahn Premium Light 11 Little Dragon Ginger Beer 13
Heineken Zero 10 Kirin Ichiban (Mug) 14
White Rabbit Dark Ale 13
Barossa Cider Co. Apple Cider 12
Somersby Pear Cider 11
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