Welcome to Pipers of Penola Summer Menu 2011
Hours of operation: Tuesday to Saturday for dinner starting at 6pm

Closed Sundays and Mondays

58 Riddoch Street,      Fax: (08) 8737 3666
                                           Penola SA 5277           Ph: (08) 8737 3999

Entrée:
Seared scallops, truffled leek puree, mirin pickled cucumber & crisp brown sugar bacon. $22

Seared garlic marinated quail, roasted eggplant puree, labna, lentil & pomegranate dressing. $20

Parisian style gnocchi, mushroom ragoût, garlic, parsley & truffled parmesan. $17

Charcuterie plate:

A selection of cold cured and sliced meats, pickled ox tongue with cornichons, pickled free range egg & capers. $18
Salad of house cured Atlantic salmon, avocado, Seville orange, radish, carrot ribbons & fennel dressing. $18
Main Course: 
Cutlet of Paringa grain fed lamb, pressed forequarter, black kale, vegetable pearl barley & spinach puree. $36

Oak smoked eye fillet of beef, medium rare, oxtail cigar, duxelles, potato puree & jus. $39

Twice cooked crispy skin pork belly, treacle baked beans, cabbage & apple salad. $36

Seared Beachport Queen Snapper, potato ecrasé & Pernod dressing. $34

Roasted beetroot risotto, Hillbilly baby beets, toasted almonds & goats cheese. $30

Side Dishes:

House grown green salad, Dijon dressing. $8

Roasted local carrots, almonds & yogurt. $8

Steamed green beans, garlic dressing. $9

Dessert: 
Duo of house sorbets & seasonal fruits. $15

A selection of four cheeses:

Caprinelle semi hard (French, cows/goats milk), House marinated feta (Victorian, goats milk), Saint Agur blue (French, cows milk), Taleggio washed rind (Italian, cows milk) served with glacé fruits & house accompaniments. $20

Tiramisu. $15

Steamed Seville orange pudding, vanilla chantilly, confit orange & cumquat brandy. $18

Chocolate Terroir: Chocolate & walnut tart, Italian meringue & strawberry compote. $18
