THE

KITCHEN
LUNCH MENU

THE CELLAR KITCHEN BEEF BURGER
With smoked cheddar, bacon, dill pickles, onion chutney, tomato chutney, mayonnaise

and lettuce. Served with fries.

NOVOTEL CLUB SANDWICH

With chicken, bacon, lettuce, cheese, tomato, egg and mayonnaise. Served with fries.

CHICKEN CAESAR SALAD

With baby cos, anchovies, croutons, bacon, poached egg and a caesar dressing

SMOKED SALMON SALAD

MAINS

With mixed leaves, beetroot, horseradish and creme friache dressing

CHICKEN SCHNITZEL

With fries and garden salad

PAN FRIED GNOCCHI (v)

With Silver Beet and Gorgonzola

FISH AND CHIPS

Crumbed Flathead served with Tartare, Chips and Garden Salad

BOWL OF FRIES

Served with Aioli

SIDES

GARDEN SALAD (V)

Mixed leaves with Cherry Tomatoes and Cider Dressing

DIETARY GUIDE
(V) Vegetarian (GF) Gluten Free
If you have any dietary requirements including food allergies or food intolerances, please let our team members know in
order to fulfil your culinary experience. Every care is taken to meet your dietary requirements; however, we cannot
guarantee that food allergens will not be transferred through accidental cross-contact Due to food being cooked to order,
there may be a short wait during the busy periods
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THE

KITCHEN

CHOCOLATE AND PEAR TORTE

With Vanilla Cream

DESSERTS

PAVLOVA (v)

With Seasonal Berries and Jersey Cream

All served drizzled with local olive oil and grissini

Mild Cassalinga
Spicy Cassalinga
Mild Soppressa

Spicy Soppresso

CHARCUTTERIE

Mild Cacciatore

Spicy Cacciatore

All served with spiced apple chutney & Barossa Bark

Barossa Valley Cheese Company La Dame

Semi-hard goat milk cheese matured (South Australia)

Barossa Valley Cheese Company Brie

Wheel in the traditional Brie style (South Australia)

Section 28 il Lupo

This semi-soft cheese is bathed in the fabulous LOBO Cider

Cropwell Bishop Stilton

CHEESE

Traditional Stiltion aged 12 weeks (UK)

Alexandrina Red Wax Cheddar

A cloth bound rinded Cheddar (South Australia)

Comte 15 Months

Made from unpasteurised cow's milk in the Franche-Comte Region (France)

Woodside Edith

Edith is a traditional French style goat's milk cheese which is rolled in ash

DIETARY GUIDE
(V) Vegetarian (GF) Gluten Free
If you have any dietary requirements including food allergies or food intolerances, please let our team members know in
order to fulfil your culinary experience. Every care is taken to meet your dietary requirements; however, we cannot
guarantee that food allergens will not be transferred through accidental cross-contact Due to food being cooked to order,
there may be a short wait during the busy periods
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