S m a.l I P I ateS (Available from Midday to 8.30pm)

Chicken & Prawn Dumplings (10) Steamed or Fried 12
w sweet light soy dipping sauce
House Made Spring Rolls (V) 12

with carrot, capsicum, spring onion, peanut and purple cabbage
Served with chilli soy dipping sauce

Sweet Asian Style Pork Ribs 12
served with steamed rice
Mexican Nachos 12 1 18

with smoky tomato and red bean salsa, guacamole, jalapenos,
cheese and sour cream (V)

Zucchini, Chick Pea, Baby Spinach & Feta Slice 12
with house salad & dill aioli (V) (GF)

Snapper & Parmesan Arancini 12
served w rocket & spicy chimi chura

Stuffed Swiss Brown Mushroom 12
stuffed with feta and basil pesto

Soup of the Day (see blackboard)
Bowl of Potato Wedges with sweet chilli + sour cream 9
Bowl of Sweet Potato Wedges with beetroot aioli 14
Bowl of Chips with your choice of sauce 7

Sauces Creamy Mushroom, Triple Pepper, Rich Gravy,
Lemon Lime Aioli, Chipotle Mayo or Chimi Chura

Extra Sauce +1
Garlic Bread or House Bread (see blackboard) 7
Grazing Platter 24

Beetroot relish, Kalamata olives, mild salami,
River Red Gum smoked ham, regional cheeses, onion relish,
gherkin & Barossa Farmhouse pate. Served with lavash.

Dessert of the Day (see blackboard)

KI dS M e n U Strictly under 12 only

Herb & Parmesan Crumbed Fish and Chips 10

Beef or Chicken Schnitzel and Chips 10

Pasta of the Day or Tomato and Cheese Pasta 10

Vanilla Ice Cream 5
THE HOTEL

METROPOLITAN




M e n U Your Chefs: Jon Knox and Damien Kelly

Smoked Salmon & Avocado Salad 18
with soba noodles, broccoli, sesame seeds & mirin dressing (GF)
Traditional Caesar Salad 16

with cos lettuce, prosciutto, poached egg, parmesan croutons
and house-made dressing.

Add 2 Chicken Tenderloins to your salad +3
Ricotta, Pine Nut & Spinach Canelloni 16
in rich napolitan sauce with rocket and olives (V)

Soya Bean & Tofu Stir Fry 15
with chilli & Chinese chutney and steamed rice (Vegan) (GF)

Crispy Sesame & Garlic Squid 20

served with a new potato, prosciutto, spinach, parmesan
& roast garlic aioli salad

Grilled or Herb & Parmesan Crumbed Garfish 22
served with house salad & chips
Spicy Chicken Burger 18

on toasted brioche with Swiss cheese, coleslaw, rocket
& chipotle mayo. Served with chips.

Grilled Steak Sandwich 17
with bacon, cheese, tomato chutney, onion jam & chips
Prosciutto-wrapped Chicken Breast 20

filled with feta & olives on a sweet potato mash & rocket

w sticky balsamic

Slow-cooked Lamb Shoulder, Zucchini & Mushroom Filo 20
with pumpkin, rocket, pine nuts & cherry tomato and rich jus

Fish of the Day (see blackboard)
Curry of the Day (see blackboard)
Pasta of the Day (see blackboard)
Pie of the Day (see blackboard)
Grilled 200g Garlic & Herb Crumbed Chicken Schnitzel 17

Grilled 300g Garlic & Herb Crumbed Angus Beef Schnitzel 19

Schnitzels served with your choice of Chips, Roast Potato or Mash
and Salad or Roast Vegetables

200g MSA Eye Fillet (GF) 25
300g Scotch Fillet (GF) 32

Steaks served with roasted new potato, Mediterranean vegetable medley
tossed w chimi chura & rocket and your choice of sauce

Sauces Creamy Mushroom, Triple Pepper, Rich Gravy, +1
Chimi Chura or Parmagiana




Wine

Sparkling Wine & Champagne

Pebblestone NV Brut (SA) 6 25
Redbank ‘Emily’NV Brut Cuvée (VIC) 7.5 32
Jansz Premium NV Cuvée (TAS) 9 40
Pol Roger NV Brut Champagne (France) 95
Bundaleer NV Sparkling Shiraz (Southern Flinders SA) 7.5 35
Riesling

2014 Pebblestone (SA) 6 24
2014 Jim Barry Watervale (Clare Valley SA) 7.5 30
2014 Pewsey Vale (Eden Valley SA) 9 36
2013 Seven Hill 7/nigo’(Clare Valley SA) 36

Sauvignon Blanc

2014 Pebblestone (SA) 6 24
2014 Dog Ridge ‘The PUP’ 7 28
(McLaren Vale/Adelaide Hills, SA)

2013/14 Opawa (Marlborough NZ) 85 34
2014 Longview ‘The Whippet’(Adelaide Hills SA) 9 36
2013/14  Hill Smith-Estate (Eden Valley SA) 45
Chardonnay

2013 Oxford Landing Estate (SA) 6 24
2014 Wirra Wirra Unwooded (SA) 7 28
2013 Yalumba ‘Organic’(SA) 75 30
201213  Kooyong ‘Clonale (Mornington Peninsula VIC) 40

Varietals & Blended White Wine

2013/14 Vasse Felix ‘Classic Dry White’ 7.5 30
(Margaret River WA)

2014 Trentham Estate La Famiglia’Moscato 7.5 30
(Trentham Cliffs NSW)

2013 Beresford ‘Highwood’Pinot Grigio 7.5 30
(Adelaide Hills SA)

2013/14 Redbank ‘Sunday Morning’Pinot Gris 7.5 30

(King Valley VIC)

2014 Yalumba ‘Y Series’ Pinot Grigio (SA) 7.5 30

2011 Fox Creek Vermentino (McLaren Vale, SA) 30

Rosé

2014 Tin Shed ‘A// Day Rosé’ 7.5 30
(Barossa Valley, SA)

2013 Vinaceous ‘Salome’Tempranillo Rosé 7.5 30
(Denmark, WA)

2014 Charles Melton ‘Rose of Virginia’ 9 36

(Barossa Valley, SA)




Wine

Pinot Noir

2013 Trentham Estate (Trentham Cliffs, NSW) 8.5

2012/13  Dalrymple (Pipers River, TAS)

Merlot

2014 Primo Estate Merlesco (McLaren Vale, SA) 7.5

2011 Grant Burge ‘Hillcoft’ (Barossa Valley SA)

2009 Smith & Hooper (Barossa Valley SA)

Cabernet Sauvignon

2012 Kilikanoon ‘Aillermans Run’ (Clare Valley SA) 8

2011 d’Arenberg ‘High Trellis’(McLaren Vale SA) 8

2012 Yalumba ‘The Cigar’ (Coonawarra SA)

2006 Geoff Merrill ‘Reserve’ (McLaren Vale SA)

2007/08 Jim Barry irst Eleven’(Clare Valley SA)

Shiraz

2014 Pebblestone (SA) 6

2014 Dog Ridge ‘The PUP’(McLaren Vale, SA) 7

2013 Yalumba ‘Organic’(SA) 7.5

2012 Charles Melton Father in Law’ (Barossa SA) 9

2012 Tin Shed ‘Melting Pot’ (Barossa, SA)

2011 Brokenwood ‘Hunter Shiraz’ (Hunter Valley NSW)

Varietals & Blended Red Wine

2013 Dog Ridge ‘The PUP’ 7
Cabernet/Merlot (McLaren Vale, SA)

2014 Yalumba ‘Y Series’ 7.5
Tempranillo (SA)

2013 Jim Barry ‘The Barry Bros’ 8
Shiraz/Cabernet (Clare Valley SA)

201112  Alpha Box & Dice ‘Tarot’ 8
Grenache/Shiraz/Tempranillo (McLaren Vale, SA)

2013 SYP ‘Passion has Red Lips’ 9
Shiraz/Cabernet (McLaren Vale, SA)

2013 SYP ‘Naked on Roller Skates’ 9
Shiraz/Mataro (McLaren Vale, SA)

2011 Charles Melton ‘La Belle Mere’ GSM 9
(Barossa Valley SA)

2012 Glaetzer ‘Wallace’Shiraz/Grenache 9
(Barossa Valley, SA)

2007 Alpha Box & Dice ‘Blood of Jupiter’
Sangiovese/Cabernet (McLaren Vale, SA)

2009/10 Chaffey Bros. ‘Super Barossa’
Shiraz/Cabernet (Barossa Valley, SA)

2010 Henschke ‘Aeynefon Estate Euphonium’
Shiraz/Cabernet/Merlot (SA)

2009/10 Yalumba ‘The Signature’

Cabernet/Shiraz (Barossa SA)
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Followed By...

Dessert Wines

d’Arenberg ‘Stump Jump’Sticky (McLaren Vale SA) 8 32
Vasse Felix Cane Cut Semillon (wA) 34

Fortified Wines

Bleasdale ‘7he Wise One’Grand Tawny
Yalumba Museum’Muscat (Barossa SA)
Galway Pipe Tawny Port

Alvear ‘Pedro Ximenez 1927’

Mr. Pickwicks ‘Particular’ Tawny Port 10

35

O N N o

Coffee

Flat White
Cappuccino
Long Black
Short Black
Latte

Hot Chocolate

Tea

Selection of Traditional and Flavoured Teas Available




