A1l tews

KITCHEN

START

Bread + EVOO + dukkah (serves 2)

Barossa Valley mixed olives

Zimmy’s Barossa pickles & goats’ cheese flat bread
Loaded hummus + pomegranate + pita

Traditional Barossa charcuterie | house pickle mix

MAIN

Gnocchi + peas + basil + white wine + parmesan

Ale battered whiting + fries + tartare

Pepperjack Chardonnay pie - braised chicken, leek & mustard + grilled broccoli + Pepperjack relish
300g Porterhouse steak + truffled potatoes + red wine jus & bearnaise

PIZZA & SIDES
Salters Margarita pizza — estate made tomato sugo + dried tomatoes + bocconcini + oregano & basil

Barossa butcher’s mixed smallgoods’ pizza + estate made tomato sugo + mozzarella
Pepperoni & mozzarella pizza + estate made tomato sugo + Barossa chili Mettwurst
Grilled fig & smoked pork pizza + estate made tomato sugo + gorgonzola + balsamic

Pulled lamb shoulder & kalamata olive pizza + estate made tomato sugo + goat’s cheese + rosemary

Israeli chopped salad — tomatoes + radish + cucumber + pomegranate + feta
Broccoli & lettuce salad + ranch + pine nuts

Wood fire roasted sweet potato + coriander + lime & green chili mayo

Fries & aioli (gf available)

DESSERTS

Tawny tiramisu

Orange & rosemary olive oil cake + vanilla cream

Eaton Mess — pavlova + citrus curd + berries + vanilla cream + honeycomb

4 Cheeses + quince + lavosh
Barossa Triple Cream Brie | Barossa La Dame Goat’s Cheese | Pyengana Cheddar | Mossvale Blue

SHARE MENU

Bread | EVOO | dukkah
Traditional Barossa charcuterie | house pickle mix

Israeli chopped salad — tomatoes + radish + cucumber + pomegranate + feta
Broccoli & lettuce salad + ranch + pine nuts
Wood fire roasted sweet potato + coriander + lime & green chilli mayo

Chicken + paprika + grilled lemon
Smoked brisket + bbq chili jam

Follow Us
Instagram: @saltramwines
Facebook: @saltramwinesandsalterskitchen
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Al vews

KITCHEN
WINE LIST

Glass Bottle
SPARKLING (150ml)
Pepperjack Sparkling Chardonnay Pinot Noir NV $12 $35
A wonderful blend of Chardonnay and Pinot Noir with lovely fine acidity
Pepperjack Sparkling Shiraz NV $13 $43
Full of concentrated flavour, yet with a lovely refined, balanced finish
WHITE WINE
Saltram Winemakers Selection Fiano 2022 - Barossa Valley $10 $36
This Southern Italian variety is sourced from a single vineyard near Lyndoch in the Barossa Valley
Saltram Mamre Brook Riesling 2022 — Eden Valley $11 $37
Sourced from the higher altitude Eden Valley, this is a wine of great finesse and refreshing balance
Pepperjack Sauvignon Blanc 2022 — Tasmania / Limestone Coast $10 S35
Lovely rich fruit driven style, with well-balanced acidity and soft finish
Pepperjack Chardonnay 2021 — Adelaide Hills / Padthaway $10 $35
A modern style chardonnay with great structure and refinement
RED WINE
Pepperjack Grenache Rose 2022 — Langhorne Creek $10 $35
Juicy, fresh, dry and a lovely representation of a what a great Grenache Rose can taste like
Saltram Winemakers Selection Grenache 2021 - Barossa $12 $43
Deeply concentrated with lovely smooth juicy richness and well-balanced finish
Pepperjack Malbec 2020 - Mendoza [Argentina]) $10 $35
Sourced from premium vineyards from the World’s Malbec region in Argentina
Saltram Mamre Brook Cabernet Sauvignon 2020 — Barossa Valley $13 $40
Sourced from estate vineyards behind the winery in the prime Angaston sub region of the Barossa
Pepperjack Graded Porterhouse Shiraz 2021 — Langhorne Creek $13 S44
This Langhorne Creek Shiraz was crafted specifically to best match our Porterhouse steak
‘The Rare Find’ Shiraz by Pepperjack 2020 — Barossa Valley $15 $60
Concentrated layers of blueberry, satsuma plum and dark cherries fruits
Saltram No. 1 Shiraz 2017 — Barossa Valley $15 $65
The first wine made by William Salter in 1862, this is still Saltram’s icon wine
Saltram ‘The Journal’ Centenarian Shiraz 2016 — Barossa Valley $25 $125

Only made in the right years, sourced from an Eden Valley vineyard planted in 1903

Follow Us
Instagram: @saltramwines
Facebook: @saltramwinesandsalterskitchen



