
Meals can be tailored to most dietary requirements. 
Please check with your friendly service staff.

(V) vegetarian                        (VE) vegan                        (GFI) gluten free ingredients
 

SI
D

E
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+$9
Garden Herb Salad (VE)
with white  wine vinegart te  

Steamed Greens 
with but ter,  sea sal t  and toasted almond 

Baked Potato Wedges (VE)
with rosemary,  ol ive oi l ,  lemon

Mains

Prawn And Avocado Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$22
with fresh herbs,  pomegranate and l ime

Vegan “Scallops” with King Oyster Mushroom (VE). . . . . . . . . . . . . . . . . . . .$22
with caul if lower puree,  roasted tomato sauce and Aleppo pepper 

Porcini  and Black Truff le  Arancini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$20
with pecorino cheese and Marinara sauce  

Creamy Seafood Chowder . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$20  

with prawns,  f ish,  calamari ,  mussels  and clams

Soup of  the Day (VE). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16 
please ask… 

Lobethal  Cheddar Cheesy Garl ic  Bread (V) .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$14

Angus str iploin 300g. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$58 
with baked potato wedges,  and your choice of  red wine jus,  tapenade butter  or  porcini  mushroom sauce

Spring Lamb Cutlets . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$46 
with prosciut to and sage,  gr i l led asparagus and potato wedges

Roasted Duck Breast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$42
with confi t  bonbon,  crushed potato,  baby beets  and blackberry jus  

Frenched Pork Cutlet  300g. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$38
with baked potato wedges,  f r ied sage and your choice of ,  apple cider  mustard sauce,  
or  porcini  mushroom sauce  

Crispy Salmon Fil let . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$36
on potato puree with green pea and chorizo

Roasted Chicken Supreme.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$34
with braised leek,  pumpkin puree,  red cabbage and 
salsa verde

Vegan Fet tuccine Alfredo (VE) . . . . . . . . . . . . . . . . . . . . . . . . . . .$28 
with mushrooms,  peas and Aleppo pepper f lakes 

 

West Coast 
Oysters

per half doz.

Natural with lemon 

$30

Kilpatrick
$32 

Starter



Meals can be tailored to most dietary requirements. 
Please check with your friendly service staff.

(V) vegetarian                        (VE) vegan                        (GFI) gluten free ingredients
 

Seafood Tower 
SOUTH AUSTRALIAN

Let us take care of your table as selected by our chefs

Feed Me
$79 PP (min 2 people)

Shared selection of entrée/ two main courses plus sides/ shared dessert

FOR TWO

$75
PER PERSON 

(minimum 2 pax)

Eyre Peninsula Oysters , 

Spencer Gulf King Prawns and Blue Swimmer Crab. 

Port Lincoln Black Mussels 
with Chilli, Lemon And Parsley 

Calamari Salad
with Red Wine Vinegar, Roasted Peppers And Olives

Sriracha Cocktail Sauce, Tartare Sauce, Lemon And Lime Wedges



Singapore Laksa

with pulled chicken, prawn, fish cake, 
egg, bean sprouts, fried tofu

and noodles in a spicy Laksa broth

$38

Enjoy the unique flavours and aromas of our popular Singaporean dishes. 

Meals can be tailored to most dietary requirements. 
Please check with your friendly service staff.

(V) vegetarian (VE) vegan (GFI) gluten free ingredients

TasteofSingapore

Beef and Chicken  Satay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$29.50
with ketupat ,  cucumber,  onion and peanut  sauce

Beef Curry . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$32
with choice of  r ice or  rot i  paratha,  poppadum and rai ta  

Prawn Noodle Wonton Soup. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$26
with prawn wonton,  choy sum and noodles in chicken broth

Nasi  Goreng. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$24
with Singaporean style  fr ied r ice served with prawn,  fr ied egg,  

chicken satay s t icks and prawn crackers  

Steamed Prawn Dim Sum Basket . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$24
three pieces each prawn har  gow, prawn shumai and shrimp dumplings with ponzu dressing

Stamford Signature Curry Puffs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$20
golden puff  pastry with chicken,  curry spice,  egg and potato
Choice of:  mildly spiced or  hot  spiced

Spring Rolls . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10 
fr ied spring rol ls  with sweet  chi l l i  sauce




