THE

ANNANDALLE
——— HOTEL——

FST 1930
Snacks
Focaccia with stracciatella cheese & olive oil 10
Scotch egg, house ketchup 10
Smoked bacon & cheddar croquettes, aioli 14
Fried lamb ribs, paprika yoghurt, lemon 20

House taramasalata, salmon caviar, cornichons & grilled bread 18

Mains
Korean fried chicken burger, cucumber kimchi, burger sauce, fries

Beef burger, cheese, house pickles, burger sauce, fries

Roast cauliflower salad, mixed grains, goat’s curd, kale, smoked almonds
Potato gnocchi, wild mushroom ragu, pinenuts, parmesan
Beer-battered market fish, chunky chips, tartare sauce, lemon
Grilled barramundi, roast fennel, cauliflower puree, caper butter
Slow-cooked lamb shoulder, green split peas, salsa verde
Braised beef, Guinness & mushroom pie, glazed carrots, gravy

Chicken schnitzel, mashed potatoes, chicken gravy
add a mixed leaf salad or side of green vegetables 4

Sirloin steak & chips, with a choice of peppercorn sauce or garlic butter
add a mixed leaf salad or side of green vegetables 4

Sides

Mashed potatoes 5
Mixed leaf salad 4
Green vegetables 4
Shoestring fries, chicken salt, aioli 11

Puddings

Sticky date pudding, butterscotch sauce, vanilla ice-cream 14
Rhubarb & apple crumble, custard 14
Affogato with a shot of Frangelico 14

PLEASE ADVISE US OF ANY DIETARY REQUIREMENTS OR ALLERGIES
10% SURCHARGE ON SUNDAYS & PUBLIC HOLIDAYS
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WINTER COCKTAILS $22
2-for-1 cocktails all day Tuesday

THAT’S
ORCHARD

bison grass vodka, kahlua
apple syrup, espresso

spiced rum, pineapple
gingerbread syrup, lime
ginger ale, bitters

DRURY
LANE

FUZZY
LOGIC

cardamom & orange gin
apricot syrup, prosecco

HONEY,
I DRUNK
THE KIDS

honey bourbon, lemon
earl grey honey syrup, whites

CLASSIC COCKTAILS $22

WHITE WINE

STEP BY STEP PINOT GRIGIO
2025 Angas Plains, SA

10/45

BELOW THE CLOUDS
SAUVIGNON BLANC
2024 Marlborough, NZ

12/48

BAROSSA BOY “CHEEKY TILLY”

RIESLING
2024 Clare Valley, SA

13/55

ELDERTON “E SERIES”
CHARDONNAY
2026 Barossa, SA

13/55

GERGENTI GRILLO SICILIA D.O.C.
2024 Sicily, Italy

15/60

SEE SAW ORGANIC CHARDONNAY 70
2022 Orange, NSW

— ROSE, ORANGE § NATURAL —

“THE FAMILY” SANGIOVESE ROSE  12/48
2024 Murray Darling, VIC

PETITS DETOURS 15/60
GRENACHE ROSE

2024 Languedoc, France

CASA LLUCH ORANGE VERDIL 15/65
2024 Valencia, Spain

HUIA ORGANIC PINOT GRIS 70

2024 Marlborough, NZ

APEROL SPRITZ  aperol, prosecco, soda
vodka, tomato, lemon
BLOODY MARY  worcestershire
hot sauce
ESPRESSO  vodka, vanilla liqueur
MARTINI kahlua, espresso
tequila, triple sec
MARGARITA agave, lime
RED WINE
STEP BY STEP 10/45
CABERNET SAUVIGNON
2021 Angas Plains, SA
CHAIN OF PONDS PINOT NOIR 12/48
2022 Adelaide Hills, SA
BUD BURST SHIRAZ 13/50
2022 Barossa Valley, SA
XO CHERRY PIE LIGHT RED 15/60
(served chilled)
2024 Adelaide Hills, SA
LA CELIA EUGENIO BUSTOS 13/52
MALBEC
2022 Mendoza, Argentina
FINCA ENGUERA CRIANZA 15/60

2022 Valencia, Spain

LINO RAMBLE TREADLIE SHIRAZ 68
2022 McLaren Vale, SA

JMOREAU & FILS LES COCHES 70

PINOT NOIR
2028 France

SPARKLING
TRENTHAM ESTATE 10/45
“RIVER RETREAT” BRUT
Clare Valley, SA
ALPHA BOX & DICE “TAROT” 13/60

PROSECCO
Murray Darling, SA

PLEASE ADVISE US OF ANY DIETARY REQUIREMENTS OR ALLERGIES
10% SURCHARGE ON SUNDAYS & PUBLIC HOLIDAYS



