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Starter 
 
Garlic Bread Cob          $8.00 
Oven baked white cob with garlic butter and parmesan cheese 
 

Entrée 
 
Fresh oysters         $3.00 per oyster 
Your choice of toppings 
Natural (gf/df) 
Kilpatrick (gf/df) 
 

Lamb brains (gf)         $18.00 
Mustard crumbed Riverina lamb brains, fried till golden brown,  
served on slow roasted tomatoes, accompanied with a caper  
and lemon pesto 
 

Quail mignon with witlof and potato (gf/df)    $18.00 
Delicate quail, wrapped in pancetta, oven roasted, served over a bed  
of blanched witlof and potato rosti, drizzled with green oil 
 

Spiced chicken Caesar (gf)       $18.00 
Crumbed chicken tenderloins, presented upon crisp salad of baby  
cos leaves, shaved parmesan, fried pancetta, completed with a cajun  
remoulade and garlic croutons 
 

Blue beef (gf)         $18.00 
Black angus eye fillet medallion, grilled to perfection, served over  
garlic scented mash potato, topped with softened blue cheese,  
completed with a muscat jus 
 

Gin cured salmon with quinoa (gf)      $18.00 
Sliced gin and herb cured salmon, rolled in a nori sheet, presented  
over a quinoa salad, completed with horseradish cream and wasabi  
avocado cream 
 

Vegetable crepe au gratin with onion marmalade    $16.00 

Roasted medley of vegetables, enveloped in a light crepe, napped  
with a creamy cheese sauce and parmesan cheese, served with  
red onion marmalade 

 
 



Mains 
 
Seafood platter for two        $110.00 
A Red Room specialty of natural and Kilpatrick oysters, lobster of your  
choice, king prawns, tomato chilli green lip mussels, grilled salmon, scallop  
and pancetta brochettes, battered bay bugs, cajun soft shell crabs, crumbed  
lemon pepper calamari, smoked salmon rosette, beer battered chips,  
tastefully presented with tropical fruit, cocktail sauce and garlic aioli. 
 

Lobster of your choice         $60.00 
Thermidor – bound in a creamy Dijon Sauce, gratinated with tasty cheese 
Mornay – bound in a creamy white sauce and gratinated with tasty cheese 
 

Eye fillet and half lobster tail       $50.00 

Local angus eye fillet, cooked to your liking, on a sea of shiraz jus, Pomme  
William potato, steamed greens, topped with a grilled half lobster tail,  
accompanied with bearnaise sauce 
 

Black Angus eye fillet        $40.00 
Local black angus eye fillet, cooked to your liking, presented with Pomme  
William potato, steamed greens, finished with your choice of creamy  
mushroom sauce, garlic butter, pepper jus or shiraz jus 
 

Duck with mushroom risotto and masala (gf/df)    $35.00 
Sliced oven baked duck breast, presented over gourmet mushroom risotto,  
zucchini ribbons, completed with a masala jus 
 

Honey mustard chicken (gf/df)       $35.00 

Oven baked chicken breast served over potato rosti, asparagus and Dutch  
carrots, napped with a honey and seeded mustard glaze 
 

Salmon and caper fettucine       $30.00 

Seared Atlantic salmon atop house made egg pasta, bound in a creamy  
garlic sauce, enhanced with peppery rocket leaves, garnished with fried capers 
 

Mango pork (df)         $35.00 

Grilled pork cutlet, served over garlic mashed potatoes, fried zucchini  
flowers, topped with mango glaze 
 

Thai green curry (vegan/gf)       $28.00 
Potatoes, beans, snow peas, assorted greens and tofu, pan fried with ginger,  
garlic and chilli, bound in a coconut based curry sauce, topped with steamed  
rice and torn coriander 



Side Dishes 
 

Tossed garden salad (GF/DF/Vegan)       $8.00 
Cherry tomatoes, carrots, onion, cucumber, capsicum, assorted lettuce  
leaves, tossed together with an Italian chive dressing 
 
Beer battered chips         $8.00 
Beer battered chips, fried till crunchy, served with garlic aioli 

 

Dessert 
 
Sticky date pudding         $14.00 
served warm smothered with butterscotch sauce and a scoop of  
rum and raisin ice cream 
 
Strawberries and cream        $14.00 
Delicate mix of strawberries and white chocolate mousse, topped  
with strawberry glaze, resting on a shortbread biscuit crumb, served  
with chunky strawberry coulis and double cream 
 
Frangelico crème brulee (gf)       $14.00 
Frangelico custard with a caramelised sugar top, completed with  
almond lady finger biscuits 
 
Tasting plate          $16.00 
A smaller serve of all three desserts above – why not try them all!  
 
 

 

Beverages 
Pot of tea           $6.00 
Choice of coffee          $6.00 
Pot of herbal tea          $6.00 
Liqueur coffee prepared at your table      $10.00 
 
 
 
gf – gluten free  df – dairy free  V - vegetarian 


