
 

 
 

Follow Us 
Instagram: @saltramwines 

Facebook: @saltramwinesandsalterskitchen 
 

15% public holiday surcharge applies 
Menu subject to change 

 

 

 

 

 

SALTER’S SHARED FEAST 59p.p. 

Salter’s Bread | Cultured Butter | Dukkah V 

Traditional Angaston Smokehouse Charcuterie | Salter’s Kitchen Pickles GF DF 

____________________ 

Mediterranean Salad | Cucumber | Tomato | Onion | Radish | Feta GF V 

Charred Broccoli & Iceberg | Pepitas | Ranch GF V 

Oven Roasted Sweet Potato | Lime & Green Chilli Mayo GF DF V 

Char Grilled Chicken| Garlic & Paprika | Charred Lemon GF DF 

Smoked & Braised Brisket | Zimmy’s Pickles | Red Wine Jus GF DF 

____________________ 

 

START 

Salter’s Bread | Cultured Butter | Dukkah V         5 

Torzi Matthews Marinated Field-Blend Olives GF DF V        6 

Loaded Hummus | Tomato | Onion | Feta | Flatbread V       12 

Angaston Smokehouse Charcuterie | Kitchen Pickles | Barossa Valley Cheeses   28 

 
 

MAIN 

White Wine & Basil Gnocchi | Asparagus | Broad Bean | Peas V      32 

Dukkah Crusted Atlantic Salmon & Zoodles | Pearl Barley | Ras el Hanout | Lemon DF   33 

Grilled Chicken Leg | New Season Mango Salad | Thai Herbs | Chilli | Sesame GF DF   32 

Pepperjack Braised Beef Brisket Pie | Roasted Shallot puree| Relish    30 

250g Scotch Fillet | Sweet Potato | Café de Paris Butter GF       42 

 
 

SIDES 

Mediterranean Salad | Cucumber | Tomato | Onion | Radish | Feta GF V   12 

Charred Broccoli & Iceberg Salad | Pepita | Ranch GF V       12 

Oven Roasted Sweet Potato | Lime & Green Chilli Mayo GF DF V      10 

Salter’s Fries | Home Made Ranch V        10 

 
 

FINISH 

Please ask our friendly waitstaff to see something else!  
 
 

 


