
 

 

 

 

 
 

entrées   

broad bean tart w truffled asparagus & poached egg 17.5 

mezze board w hab dips, zested feta, chilli olives, prosciutto & warmed breads  19.5 

seared scallops w hummus, crisp prosciutto, mini chive salad & lemon oil*  18.5/28.5 

‘00 calamari w fatoush salad, zested labne, lemon & garlic mayonnaise 19.5/30.0 

duck pancakes w pickled cucumber, eggplant, orange & mint salad, rice noodles & noch chan 19.5/30.0 

  

mains  

tartufo risotto w green peas, swiss brown mushrooms, crumbled blue cheese & fraîche 27.5 

seafood cottage style pie w prawn bisque & cress 29.5 

chermoula tuna w witlof & goats cheese salad & prosciutto aioli* 31.5 

roasted pork loin w sweet potato & spinach mash, pineapple jam, asparagus & crackling jus* 32.5 

seared eye fillet w pea colcannon, wrapped beans, beetroot butter & jus* 33.5 

roasted duck breast w taleggio polenta, sour cherry, spinach & hundred acre bar jus* 34.5 

cone bay barramundi w house made green curry, coconut rice & chili shallot salad*  35.5 

  

sides  

shoestring chips w aioli  7.5 

hundred acre bar petit caesar w rubbed turkish shard 8.5 

insalata caprese w bundaberg mozzarella, toasted pinenuts & olive oil* 9.5 

steamed baby spring vegetables w burnett olive oil* 9.5 

  

desserts  

french macarons – assorted flavours 3.5ea 

selection of cabinet cakes: sicilian apple cake w anglaise or mud cake w double cream 6.5 per slice 

turkish delight and panforte pieces – perfect with tea & coffee! 9.5 

tiramisu w shaved chocolate & espresso shot 12.5 

gelato stack w praline shards & dajm* dajm is a swedish treat of crunchy caramel pieces smothered in chocolate! 12.5 

vanilla bean pannacotta w poached peaches & raspberries 12.5 

cheese board; whitestone blue (nz), king gold wash rind, locheilan (vic) & richmond brie (tas) 

served w sultana puree & pinot paste 

22.5 

aperitivo red 13.5/42.5 
FONTANA FREDDA 09 Barbera 
Piedmonte, Italy 

 

A vibrant & youthful barbera packed with black 

fruit including blackberries & plums. Sweet, soft 

tannins & a long finish – great with any red 

sauce dish… 

aperitivo white 13.5/42.5 
FONTANA FREDDA 10 Arneis 
Piedmonte, Italy 

 

Test this grape variety which is creating all 

the buzz at the moment – A bright & breezy 

arneis w flavours of apples & pears & a nice, 

chalky, crunchy nashi fruit finish. Great with 

seafood! 

aperitivo bubbles 21.0/99.0 
AYALA Brut Majeur NV 
Champagne, France 
 

Chic sister of the renowned house of Bollinger. 

Enjoying a long history, Ayala offers impeccable 

quality at an amazing price! 

à la carte from 16 may 2012 
dinner wednesday-saturday; lunch & dinner sunday 

 
restaurant managers claire rowlands & tony launay 

assistant restaurant manager bianca sturgess 
head chefs roberto demasi & grant burton 

events producer rebecca hickey 
 *gluten free 



 

red + rosé  
SC PANNELL “Arido” 10 Rosé 14.5/49.5 <chilled> 

McLaren Vale, South Australia 

CHATEAU RIO TOR 09 Rosé 14.5/49.5 <chilled> 

Provence, France  

YARRA BURN 10 Pinot Noir 13.5/42.5 

Yarra Valley, Victoria 

ASTROLABE 08 Pinot Noir 15.5/59.5 

Marlborough, New Zealand 

WILD EARTH 09 Pinot Noir 69.5 

Central Otago, New Zealand 

KANGARILLA ROAD 10 Sangiovese 13.5/42.5 

McLaren Vale, South Australia 

PLANETA “Segreta” 09 Rosso 14.5/49.5 

Menfi, Sicily, Italy 

PENNY’S HILL “Malpas Road” 10 Merlot 9.5/29.5 

McLaren Vale, South Australia 

GOLDEN GROVE ESTATE 11 Barbera 12.5/39.5 

Granite Belt, Queensland 

RUNNING WITH THE BULLS 10 Tempranillo 12.5/39.5 

Barossa Valley, South Australia 

CHALK HILL 10 Shiraz 12.5/39.5 

McLaren Vale, South Australia 

BEST’S GREAT WESTERN “Bin 1” 10 Shiraz 14.5/49.5 

Grampians, Victoria 

JASPER HILL “Georgia’s Paddock” 10 Shiraz 99.5 

Heathcote, Victoria 

BROOKLAND VALLEY “Verse 1” 10 Cabernet Merlot 9.5/29.5 

Margaret River, Western Australia 

BRANDS LAIRA 09 Cabernet Merlot 12.5/39.5 

Coonawarra, South Australia 

INDIAN PACIFIC 10 Cabernet Sauvignon 9.5/29.5 

McLaren Vale, South Australia 

ZEMA ESTATE 08 Cabernet Sauvignon 14.5/49.5                     

Coonawarra, South Australia 

LENTON BRAE 07 “Wilyabrup” Cabernet Sauvignon 89.5 

Margaret River, Western Australia 

 

*NB vintages are subject to change without notice 

 

beer 
grolsch premium lager (450ml) 11.5 

guinness, alhambra reserva 9.5 

pilsner urquell, heineken, corona, peroni, peroni leggera, moritz, 

cascade premium, coopers sparkling ale, crown lager, tooheys 

old, carlton dry, pure blonde, fat yak, james squire golden ale, 

coopers stout, little creatures 8.5 

carlton midstrength, xxxx gold, xxxx bitter, blonde naked, vb 7.5 

cascade light 6.5 

 
cider 
kopperberg (500ml) 10.5 

dirty granny, bulmers 8.5 

 
why not try a sticky? 
ALLANDALE “Anna” Semillon Sauvignon Blanc 7.5/32.5 

Hunter Valley, New South Wales  

VASSE FELIX “Cane Cut” Semillon 12.5/42.5 

Margaret River, Western Australia 

 

 
 

 

 
 

 

wine list 
fizz 
SIR JAMES NV Brut de Brut 9.5/29.5 

Multi region, Victoria & NSW 

YARRA BURN NV 12.5/39.5 

Yarra Valley, Victoria 

COLLAVINI “Il Grigio” NV Sparkling Pinot Grigio 12.5/39.5 

Friuli–Venezia Giulia, Italy 

BAY OF FIRES NV Pinot Noir Chardonnay 14.5/49.5  

Northern Tasmania 

PELOROUS NV (by Cloudy Bay) 15.5/59.5 

Marlborough, New Zealand                                                 

AYALA Brut Majeur NV 21.0/99.0 

Champagne, France 

MOËT ET CHANDON  NV 750ml 109.5 

Champagne, France  

VEUVE CLICQUOT NV 119.5 

Champagne, France 

INNOCENT BYSTANDER 11 Pink Moscato 11.5/36.5 

Yarra Valley, Victoria  

RUMBALL Sparkling Shiraz 13.5/42.5 

Coonawarra, South Australia 

 

white                                                                
PIKES 11 Riesling 14.5/49.5 

Clare Valley, SA  

AD HOC “Wall Flower”11 Riesling 11.5/36.5 

Great Southern, Western Australian 

McWILLIAMS “Elizabeth” 11 Semillon 9.5/29.5 

Hunter Valley, New South Wales 

SPY VALLEY 11 Pinot Gris 14.5/49.5 

Marlborough, New Zealand 

VILLA WOLF 10 Pinot Gris 14.5/49.5 

Pfalz, Germany  

PIZZINI 11 Pinot Grigio 12.5/39.5 

King Valley, Victoria 

POGGIOTONDO 10 Vermentino 15.5/59.5 

Tuscany, Italy 

PACO & LOLA 09 Albariño 13.5/42.5 

Rias Baixas, Spain 

SYMPHONY HILL 10 Verdelho 11.5/36.5 

Granite Belt, Queensland 

VASSE FELIX 11 Sauvignon Blanc Semillon 13.5/42.5 

Margaret River, Western Australia 

SHAW & SMITH 11 Sauvignon Blanc 14.5/49.5 

Adelaide Hills, South Australia 

KIM CRAWFORD 11 Sauvignon Blanc 12.5/39.5 

Marlborough, New Zealand 

PEBBLE ROW 10 Sauvignon Blanc 9.5/29.5 

Marlborough, New Zealand 

CRAGGY RANGE “Te Muna” 11 Sauvignon Blanc 15.5/59.5 

Martinborough, New Zealand 

AMBERLEY ESTATE 11 Chardonnay 9.5/29.5 

Margaret River, Western Australia 

KOOYONG “Clonale” 11 Chardonnay 15.5/59.5 

Mornington Peninsula, Victoria    

SPRINGVALE 10 Chardonnay 12.5/39.5 

East Coast, Tasmania 

 

 


