
ONDEEN DINING EXPERIENCE $120pp

Come on the Ondeen f lavour  journey with us .  A l low our  chefs  to
showcase our  hyper-seasonal  produce ,  sourced and foraged f rom
our  local  community .  A  range of  shared and indiv idual  courses ,  

SPRING
MENU

    O U R  S O U R D O U G H  &  A C C O M P A N I M E N T S
Sourdough focaccia .  6  (2  p ieces)

Gr i l led leek and conf i t  gar l ic  bread.  6  (2  p ieces)

Green tomatoes  preserved in  br ine .  6

Pine needle  mar inated green ol ives .  12

Whipped goats  cheese ,  mountain pepper .  12

Yorke Peninsula  chickpea hummus,  house pickles .  14

    S T A R T E R S
Chi l led oysters ,  botanical  vodka dress ing .  5 .5ea

Gr i l led oysters ,  3  corner  gar l ic  butter .  6ea

Radish tartare ,  apple  and spent  mother  tart let .  8ea

Ham hock terr ine ,  sauce gr ib iche ,  nasturt ium.  8ea

    E N T R E E
Fresh r icotta  gnudi ,  zucchini  b lossom,  cultured buttermi lk .  22

Ox tongue carpaccio ,  preserved pine mushroom,  burnt  butter .  24

Poached whit ing ,  smoked mussels ,  p ick led carrot ,  broad beans .  28 

    M A I N
Seasonal  garden galette ,  f resh cheese curds ,  b i t ter  leaves .  32  

Whole  roast  pumpkin ,  gr i l led chor izo ,  wi ld  herb chimichurr i .  34

F ish of  the day cooked over  charcoal .  gr i l led cabbage,  sour  potato .  36

Spr ing lamb scotch cooked pink ,  purple  asparagus ,  bread end romesco .  39  

    S I D E S
Dressed spr ing leaves .  14

Charcoal  carrots ,  gar l ic  honey ,  14

Slow roasted k ipf ler  potatoes .  15

    T O  F I N I S H
Honey malt  crème caramel ,  f resh honeycomb.  16

Cit rus  cake ,  torched marshmal low,  f inger  l ime curd .  16

Local  cheese ,  house preserves ,  spent  mother  lavosh .  POA

À LA CARTE
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