
 
 

 
 
 

  
 
 
  Lunch Noon - 3pm 

 
Grazing 10am – 3 pm 

 
 

“Welcome to the Riverland & Banrock Station, a place that I am extremely 
passionate about, and where we strive to both support & utilise the 

outstanding products being grown and produced locally. 
 

This winter menu complements our leading Banrock Station Wines, and the 
food prepared is a reflection of the freshest seasonal produce available. 

 
Please enjoy all that Banrock Station has to offer.” 

 
Peter Kent 

Banrock Station Executive Chef  
 

 
 
 
 
 

Illalangi Olive Producers 
 

Santalum Grove Quandongs 
 
Barmera Bakery 
 
Waikerie Meat & Poultry 
 
Southern Emu 
 
Sims Fruits 
 
Kolophon Capers 

 
         Glen View Poultry 
 
 

 
 
 

 
 
Riverland Farmers’ Market 
 
Almondco 
 
Australian Native Bushfoods 
 
Altmann’s Tomato Producers 
 
Waikerie Smallgoods 
 
Tolley’s Kumquatery 
 
Waikerie Growers 
 
Munchenberg Walnuts 
 
 
 



 

 
 
Starters & light meals  
available from 10am to 3pm 
 
Seasonal soup, freshly prepared        9 
please see the blackboard  
 
Chorizo, caramelized sweet potato and asparagus pizza,   18 
w green chilli dressing (mild) 
Banrock Station Mediterranean Collection Savagnin     6 
 
Charred zucchini, roasted capsicum and artichoke pizza   18 
w cherry tomato, bocconcini and bush tomato salsa (v) 
Banrock Station Mediterranean Collection Fiano     6 
 
Bush tomato, mettwurst and chilli pizza                  18 
with sundried tomatoes, spinach, manzanillo olives & mozzarella   
Banrock Station Shiraz         6 
 
Riverland ploughman’s platter       20 
local meats, quandong chutney, local caper berries, vintage cheddar, organic 
walnuts, beetroot and mascarpone dip, sweet and sour onion jam,  
cob loaf & Illalangi olive oil 
Banrock Station Sparking White Shiraz      4 
 
Banrock Station cheese platter       22 
Tasmanian Brie, blue & cheddar with local dried fruits, nuts, 
onion jam & wafers (v) 
Banrock Station Mediterranean Collection Durif     6 
       

 
 
Sides and salads 
 
Garlic and Herb bread        4.5 
 
House bread  
w Illalangi olive oil & Vincotto                   4.5 
 
Banrock Wedges         9 
w sour cream and sweet chilli dipping sauce. 
 
Seasonal garden salad        6 
 
       
 
 



 
Mains selection 
 
 
Kolophon Caper Crusted South Australian Mulloway    25 
served w Riverland samphire, thyme & nut brown butter potatoes 
& a lemon myrtle beurre blanc 
Banrock Station Mediterranean Collection Pinot Grigio    6 
 
 
South Australian Prawns        24 
pan seared w zucchini ribbons, cherry tomatoes, bush tomato salsa 
& house made fettuccine 
Banrock Station Mediterranean Collection Fiano     6 
 
 
Warm Mediterranean Chicken Salad        20 
tenderloins served on local roasted vegetables, green leaves, spiga  
& tomato aioli 
Banrock Station Sauvignon Blanc       4 
 
 
Aged Waikerie Rib Eye        25 
w chimmi churri sauce, sourdough, wilted greens & sweet ‘n’ sour onions 
Banrock Station Mediterranean Collection Durif     6 
 
 
Quince Glazed Chicken Breast       25 
w braised leek, fig & proscuitto tart 
Banrock Station Cabernet Merlot       4 
 
 
Cumquat Glazed Duck Breast       26 
w pomegranate, preserved lemon & caramelized walnut cous cous 
Banrock Station Mediterranean Collection Tempranillo    6 
 
 
Lyrup Kangaroo Fillet Quandong Glazed      23 
wrapped in a herb crepe & puff pastry served  
w caper, mint & anchovy dressing 
Banrock Station Mediterranean Collection Montepulciano    6 
 
 
Pie Of The Week -  
Please see our blackboard for Chef’s selection     19 
 
 
Roasted Vegetable Stack                                                               22 
local seasonal vegetables, spinach, bocconcini  
& fresh tomato sauce (v) 
Banrock Station Mediterranean Collection Savagnin     6 
 
 
 



 
Dessert selection 
 
 
Pistachio Vacherin                   10.5 
delicate layers of meringue w fresh cream, strawberry sorbet 
& quandong syrup 
 
Chocolate, Almond Praline & Orange Oil Ganache Tart             10.5 
w quandong crumble parfait 
 
Riverland Organic Walnut & Fig Cake               10.5 
w warm butterscotch sauce & vanilla bean icecream 
 
Trio of Icecream & Sorbet        9 
strawberry sorbet, quandong crumble & vanilla bean icecreams 
 
 
Tea and Coffee selection 
 
 
Plunger Coffee         3.5  
premium, wattleseed or macadamia & cream blend  
 
Plunger Tea         3.5 
premium leaf,  green tea  or lemon myrtle blend  
 
Hot Chocolate         4.5 
 
Iced Coffee          4.5 
 
  

Wine  
 
By the glass - Standard Range       4 
 
            - Premium Range       6 
 
Wine by the bottle - Corkage       4 
 
Beer 
 
Woolshed Brewery “Amazon Ale”      6 
 
Full Strength selection        6 
 
Cascade Premium Light Beer       5 


