
House sourdough, cultured garlic butter, fennel salt

Gazander oysters, Jurlique rose, mignonette

Marinated olives, roasted almonds

Pastrami, almond pesto, olive oil, lemon, Comté

Lamb croquette, house mustard, ‘bread and butter pickle’

Venison tartare, truffle aioli, focaccia

Cheddar & pumpkin arancini, burnt butter aioli, sage

Cured Spencer Gulf Kingfish, apple, macadamia, radish

Estate lamb sausage, relish, pickled cabbage, jus

Burrata, zucchini, salsa verde, smoked almond, focaccia

Hot chips, Lane chicken salt, truffle aioli  

available on the Terrace only 

PLATTERS

Chef’s choice of charcuterie, pickles, sourdough

Cheese, Condiments, house Lavosh

Gelista Gelato

vanilla • salted caramel & macadamia 

• blood orange & dark chocolate • mango sorbet

$9
$5.50 each / $60 dozen 

$9

$24

$10 each

$22

$18

$24

$25

$31

$15

$37

$37

$8

T E R R A C E  S N A C K S

Please note a 20% surcharge applies to your bill on
public holidays



Lois Sparkling Blanc de Blancs

Estate Cuvee Blanc de Blancs

The Lane Pinot Gris

The Lane Sauvignon Blanc

The Lane Chardonnay

Estate ‘Gathering’ Sauvignon Blanc Semillon

Estate Chardonnay

The Lane Rosé

The Lane Pinot Noir

The Lane Shiraz

Estate ‘Reunion’ Syrah

NV

2021

2025

2025

2024

2024

2024

2025

2024

2022

2021

13

23

13

13

14

16

18

13

14

14

22

25

35

85

35

35

40

55

65

35

40

40

80

W I N E

L A N E  S E R I E S  T A S T I N G  P A D D L E
Lois Blanc de Blancs, Sauvignon Blanc, Chardonnay, Rosé,
Shiraz

Coopers Premium Light

Coopers Mid Strength Ale

Coopers Session Ale

Mismatch Lager

Adelaide Hills Cider Cloudy Apple

Heaps Normal Quiet XPA 0.5%

Cider 0%

Prosecco 0%

7

9

9

10.5

13

9

10

13

B E E R  &  C I D E R .

Coke • Coke No Sugar • Sprite • Cascade Ginger Beer 

Hills Harvest Apple Juice / Orange Juice • Sparkling Apple /

Sparkling Apple & Pineapple / Sparkling Apple & Strawberry

6

8

S O F T  D R I N K S  &  J U I C E

Please note a 20% surcharge applies to your bill on public holidays


