MARQUIS OF LORNE

STARTERS

ROCK OYSTERS, SHUCKED TO ORDER W/ MIGNONETTE (GF)

KING PRAWNS W/ FRIED PAELLA RICE CAKE (GF)

SWEETCORN & TAPIOCA CROQUETTES W/ CASHEW CREAM (VG, GF)

HEIRLOOM BEETROOT SALAD W/ GOATS CHEESE, HAZELNUTS & WATERCRESS (v, GF)
PAN FRIED HALLOUMI W/ CHILLI, LEMON, HONEY & ROQUETTE (v, GF)

CONFIT CHICKEN WINGETTES W/ PICKLED KOHLRABI & BLACK GARLIC CARAMEL (GF)
POTATO CAKES W/ AIOLI (v, VGO)

MAINS

CHICKEN SCHNITZEL, SLAW & SALSA VERDE

ROCKLING BURGER & CHIPS

ROAST WHITE ZUCCHINI, EGGPLANT & QUINOA W/ TOMATO, HARISSA & MACADAMIA
BROCCOLI & GOATS CHEESE ORECCHIETTE W/ GARLIC PANGRATTATO (V)

BABY BARRAMUNDI FILLET W/ PEAS, BACON & ARTICHOKES (GF)

SLOW COOKED LAMB SHOULDER W/ SPICED CARROT & LENTILS (GF, DF)

BARBECUED PORK PRESA W/ OLIVE POLENTA, PICKLED GREEN TOMATO & BASIL (GF)

1/2 DOZ FOR 30

(4 PCS)
(4 PCS)

(4 PCS)
(4 PCS)

(VG, GF)

GRAIN FED SIRLOIN W/ POTATO FRITTERS, GREEN BEANS, SHALLOT & RED WINE SAUCE (GFO)

SIDES

MIXED LEAVES W/ SEEDED MUSTARD DRESSING (VG)
MARINATED CUCUMBERS W/ SESAME OIL & LABNA (v, VG/O, GF)
GRILLED ASPARAGUS W/ ROMESCO (VG)

CHIPS & AIOLI (GF, Vv, VGO)

SWEET

VANILLA ICE CREAM FILLED PROFITEROLE W/ POACHED PEAR, ALMONDS & CHOCOLA
SPICED RUM BABA W/ MARSCAPONE & BERRIES

DESSERT WINE

NV COLLEFRISIO 'SOTTOSOPRA' VINO DE AMARENE, ABRUZZO, IT

V = VEGETARIAN; VG = VEGAN; GF = GLUTEN FREE; DF = DAIRY
SOME DISHES MAY CONTAIN TRACES, PLEASE LET US KNOW IF YOU HAVE SEVERE ALLERGIES,

TE SAUCE
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FREE; O = OPTION

OR STRICT DIETARY
REQUIREMENTS, SO WE CAN BEST ADVISE YOU

15% SURCHARGE APPLIES ON PUBLIC HOLIDAY



MARQUIS OF LORNE

TAP POT/PINT/JUG
MOL DRAUGHT 4.5% 7 14 28
STOMPING GROUND ‘GIPPS ST’ PALE ALE 5.2% 7 14 28
MOLLY ROSE & MARQUIS OF LORNE RADDLER SOUR ALE 2.9% 7 14 28
CARLTON DRAUGHT 4.6% 7 14 28
HARGREAVES HILL STRAWBERRY & WATERMELON’ SOUR 5.5% 7 14 28
HOP NATION ‘RATTENHUND’ PILSNER 4.8% 7 14 28
DEEDS BREWING ‘LE LAPIN BLANC’ WITBIER 4.8% 7 14 28
MOLLY ROSE ‘MAZZA & MOZZA’ IPA 6.3% 8 16 32
WINE GLASS/BOTTLE
NV  ALPINO PROSECCO, KING VALLEY, VIC 12 55
2023 DELINQUENTE ‘WEEPING JUAN’ PET NAT, RIVERLAND, SA 14 65
NV  DEVAUX ‘CUVEE D’ PINOT NOIR/CHARDONNAY, COTES DES BARS, CHAMPAGNE, FR 24 150
2023 RAVENSWORTH SKINSY PINOT GRIS, MURRUMBATEMAN, NSW (SKIN CONTACT) 14 65
2022 A8 ROSE, PROVENCE, FRANCE 13 60
2023 LA PROVA PINOT GRIGIO, ADELAIDE HILLS, SA 13 60
2023 RIESLINGFREAK NO. 4 RIESLING, EDEN VALLEY, SA 14 65
2021 SPINIFEX ‘LOLA’ SEMILLON BLEND, BAROSSA VALLEY, SA 14 65
2023 PATRICK SULLIVAN CHARDONNAY, LIMESTONE COAST, SA 15 70
2022 SVEN JOSCHKE ‘LA ELEANOR’ SANGIOVESE, LANGHORNE CREEK, SA (CHILLED) 14 65
2023 GARAGISTE ‘LE STAGIARE’ PINOT NOIR, MORNINGTON PENINSULA, VIC 15 70
2022 SOMOS ‘GARNACHA & AMIGOS’ GRENACHE BLEND, MCLAREN VALE, SA 14 65
2021 LUCIEN LARDY GAMAY, BEAUJOLAIS, FRANCE 15 70
2021 BEYOND THE PINES ‘VICEROY’ SYRAH, ADELAIDE HILLS, SA 14 65
TINNIES COCKTAIL
FRUH KOLSCH 16 AMERICANO 16
THE MILL MOSAIC PALE ALE 12 BLOODY MARY 18
BODRIGGY STINGRAY LAGER 10 DATQUIRT 20
BOATROCKERS ‘CRUSH BERRY’ SOUR 14 ESPRESSO MARTINT 20
HOLGATE GLUTEN FREE TROPICAL ALE 12 BOATROCKER LIMONCELLO SPRITZ 50
LITTLE DRAGON GINGER BEER 12
FELLR SELTZER RANGE 12 MARGARTTA 20
NAPOLEONE APPLE CIDER 12 MEZCAL STORMY 18
WHISKY APPLE SOUR 20

+ MANY MORE CANS IN THE FRIDGE!

SPRITZ

NON-ALC

TINA SPARKLING RASPBERRY/JASMINE 0% 12

STOMPING GROUND FOOTLOOSE 0% 10
HOME GROWN 0% SPRITZ 12
FOUR PILLARS BANDWAGON 0% GIN 10

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



