SIDEWOOD

ADELAIDE HILLS



3-COURSE SET MENU 75 PP
CHEFS SELECTION 90 PP
ADDITIONAL PAIRED WINE 35 PP

SNACKS
Focaccia, thyme & lavender butter (v)
House pickles & lombardi’s (gf/df)

Smoky bay oysters,
champagne shallot vinaigrette (gf/df)
8 ea 451/2 doz

STARTERS

Confit duck
jamon & pistachio nut terrine,

green apple & raisin, melba toast
2024 Oberlin Pinot Noir | 15

Textures of leek, truffle, vichyssoise (v)
2017 Chloe Cuvée | 15

Spencer gulf prawn, potato,
caviar & dill créme fraiche (gf)
2024 Mappinga Chardonnay | 15

Chorizo scotch egg,
asparagus, parmesan, black garlic aioli
2021 Mappinga Fumé Blanc | 15

Roasted broccolini,
lemon tahini yoghurt, pomegranate, mint (v)
2025 Estate Pinot Gris | 12
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SIDEWOOD

ADELAIDE HILLS

MAINS

Devilled spatchcock 39
white bean, silver beet & chorizo cassoulet (gf)
2022 777 Pinot Noir | 15

Lamb neck, pearl barley, kale, mirepoix 42
2024 Sidewood Gamay | 13

White fleshed fish 43
spring pea purée, pickled kohlrabi,

fronds, lemon myrtle beurre blanc (gf)
2022 Owen’s Chardonnay | 18

Hahndorf choucroute 41
Slow cooked pork, new potato,

savoy cabbage, mustards (gf)

2024 Mappinga Chardonnay | 15

Applewood smoked scotch fillet steak, 56
onion purée, gaufrettes, chimichurri (gf)
2021 Old China Hand |16

Exotic mushroom 36

Parmesan polenta, blue cheese,

pangrattato (gf)
2021 Mappinga Fumé Blanc [ 15

SIDES

Twice cooked kipfler potato, 12
Sidewood signature seasoning (gf/vg)

Rocket & pear salad, aged balsamic (gf/vg) 12

Fire roasted cauliflower, 12
smoked almond (gf/vg)

Pleasc inform us of any food allergies or dietary restrictions. While we take all precautions to prevent cross-contamination, our kitchen
handles allergen ingredients, and trace amounts may be present.

A 15% surcharge applies on public holidays. Bills can be split equally among up to four people.



DESSERTS
Apple tart tatin, textured rhubarb, rum & raisin ice cream

Dark chocolate & macadamia nut parfait
with salted caramel, macadamia praline (gf)

Lemon myrtle & ginger créme brilée (gfa)

Cheese
per selection

three cheeses

Pleasc inform us of any food allergies or dictary restrictions. While we take all precautions to prevent
Cl‘()SS/CQT‘lfl‘.'l"nil’]zl.ti()n~ our kitchen hal’ldles ﬂl]el‘gen i‘ﬂgredients, L\.l’ld trace amounts mﬂy be })resent

A 15% surcharge applies on public holidays. Bills can be split equally among up to four people.
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SIGNATURE COCKTAILS

tropical southside
239 st tropical gin, mango puree, lime juice

espresso martini
239 st vodka, kahlua, créeme de cacoag,
espresso

apple mule
2319 st vodka, apple juice, lime juice,
ginger beer

tiramisu white russian
kahlua, bacardi, cream

*classics available on request

SIDEWOOD CIDER

apple (5%)

pear (5%)

apple strawberry (8%)

1911 ‘Handorf Orchard’ apple pear (5.5%)

BEERS

pirate life ‘south coast’ pale ale (4.4%)
lobethal ipa (5.9%)

lobethal pale ale (5.6%)

little dragon ginger beer (4%)

uraidla light pale ale (2.9%)

heineken zero

TAP BEERS

vale lager (4.5%)

vale mid coast (3.5%)

uraidla session pale ale (4.2%)
uraidla purgatory pilsner (4.8%)
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SIDEWOOD

GIN

2319 st signature

239 st tropical

ambleside no.8 botanical
ambleside small acre

ambleside big dry

hendricks

square one pinot noir gin (oberlin)
square one pinot noir gin (abel)
square one pinot noir gin (777)

fever tree tonic water
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(indian/elderflower/aromatic/mediterranean)

VODKA

grey goose
belvedere

BESA JUICES (310mi)

apple,

orange,
pineapple,
apple/strawberry

SOFT DRINK

pepsi, pepsi max, lemonade, solo
ginger ale, raspberry

ginger beer, lemon/soda lime bitters

rock and a hard place sparkling water

14.5
135



SPARKLING WINE

nv sidewood estate chardonnay pinot noir

nv sidewood estate pinot noir rosé

nv sidewood estate shiraz

2017 sidewood chloe cuvée meéthode traditionelle

2018 sidewood isabella rosé méthode traditionelle
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adelaide hills
adelaide hills
adelaide hills
oakbank, adelaide hills

oakbank, adelaide hills

2018 sidewood cassandra blaonc de blancs méthode traditionelle oakbank, adelaide hills

WHITE

2024 sidewood estate sauvignon blanc
2025 sidewood estate pinot gris

2023 sidewood estate chardonnay
2024 catlin 'nitschke' riesling

2021 sidewood mappinga fumé blanc
2024 sidewood mappinga chardonnay
2022 sidewood owen’s chardonnay
2016 olivier leflaive meursault

2017 catlin ‘ernest guy’ gruner veltliner

NEARLY NAKED 0% ALCOHOL WINES

nv sidewood ‘nearly naked’ (0%) sparkling
nv sidewood ‘nearly naked’ (0%) sparkling rosé

sidewood ‘nearly naked’ (0%) rose

ROSE

2024 sidewood estate ‘mad cat’ rosé

oakbank, adelaide hills
oakbank, adelaide hills
oakbank, adelaide hills
clare valley

oakbank, adelaide hills
oakbank, adelaide hills
oakbank, adelaide hills
bourgogne, france

macclesfield, adelaide hills

adelaide hills
adelaide hills

adelaide hills

adelaide hills
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RED

2023 sidewood estate pinot noir oakbank, adelaide hills
2024 sidewood ‘oberlin’ pinot noir oakbank, adelaide hills
2024 sidewood ‘abel’” pinot noir oakbank, adelaide hills
2022 sidewood 777 pinot noir oakbank, adelaide hills
2024 sidewood gamay adelaide hills
2022 sidewood estate shiraz oakbank, echunga, nairne, adelaide hills
2021 sidewood ‘the tyre fitter’ syrah (saviil9 shiraz clone) echunga, adelaide hills
2021 sidewood ‘old china hand’ syrah (ptl5 shiraz clone) echunga, adelaide hills
2018 sidewood mappinga shiraz oakbank, echunga, nairne, adelaide hills
2015 sidewood mappinga shiraz oakbank, adelaide hills

FROM THE INGLIS’ PRIVATE CELLAR

2000 penfolds grange multi-regional, sa
1999 penfolds grange multi-regional, sa
1998 penfolds graonge multi-regional, sa
1999 choteau ducru-beaucaillou, 2me cru classé saint-julien, fr
2003 chateau pichon-longueville comtesse de lalande, 2me cru classé paulliac, fr
2001 chateau cos d’estournel, 2me cru classé saint-estephe, fr
2001 chateau cheval blanc, ler cru classé saint-émillion, fr
2001 chateau lotour, ler cru classe pavillac, fr
2003 choteau margaux, ler cru classé margaux,fr
2003 chateau haut brion, ler cru classé pessac-leognan, fr
2003 chateau mouton rothschild, ler cru classé pauillac, fr
1996 chateau lafite rothschild, 1ler cru classé pauillac, fr

DESSERT WINES (375ml half bottles)
sidewood museum release 22 year old tawny multi-regional, sa
2021 hahndorf hill “green angel” griner veltliner late harvest hahndorf, adelaide hills

2016 ch&teau suduiraut sauternes sauternes, france
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