
L U N C H Angry Penguin Restaurant  
Executive Chef: Alex Katsman 

STARTERS
French Onion Soup  |  Beef Consommé  |  Sourdough  |  Gruyère  GFO|DFO

Heirloom Baby Beetroots  |  Silken Cream  |  Saltbush Crumb  |  Pomegranate Pearls  VG|GF|DF

Smoked Beef Tartare  |  Horseradish  |  Quail Egg Yolk  |  Crisp Potato Wafers  GF|DF

Kingfish Mosaic (A)  |  Kombu  |  Pickled Sunrise Lime  |  Nasturtium  |  Cinchona Bark  GF|DF

Rice Crusted Calamari (M)  |  White Miso  |  Wakame  |  Charred Spring Onion  |  Pickled Turnip  GF|DF

MAINS
Niçoise Salad  |  Confit Snapper  |  Kipfler Potato  |  Olive  |  Egg  GF|DF  
Linguini  |  Wild Mushrooms  |  Truffle  |  Calvados  |  Parmigiano Reggiano  V|DFO			 
Cauliflower  | Jerusalem Artichokes  |  Romesco  |  Smoked Almonds  |  Oregano Salsa  VG|GF|DF

Confit Duck Leg  |  Carrot Purée  |  Kohlrabi  |  Orange Sauce  GF|DFO

Lamb Shank Bourguignon  |  Madeira Jus  |  Herb Salad   GF|DFO

Eye Fillet 200g  |  Add $12  |  Grilled Baby Gem Lettuce  |  Yorkshire Pudding  |  Madeira Jus  GFO|DFO

SIDES  |  Add $10
Shoestring Fries  |  Smoked Paprika  |  Mayonnaise  VGO|GF|DF

Charred Broccolini  |  Smoked Almonds  |  Chilli Oil  |  Grana Padano  VGO|GF|DFO		
Brussels Sprouts  |  Honey  |  Tahini Dressing  |  Parmigiano Reggiano  VGO|GF||DFO

Green Salad  |  Cos  |  Witlof  |  Radicchio  |  Radish  |  Honey Mustard Vinaigrette  VG|GF|DF

WINES
The Lane Lois NV Sparkling Blanc de Blancs  |  Chardonnay  |  Adelaide Hills
Saint & Scholar Graduates Pinot Gris  |  Adelaide Hills
Artwine Wicked Stepmother Fiano  |  Clare Valley
Longview Juno Rosato  |  Nebbiolo Rose  |  Adelaide Hills
Ox Hardy Grenache  |  McLaren Vale
Jim Barry Single Vineyard “The Farm” Cabernet Sauvignon  |  Clare Valley

TWO COURSE MENU         $59

Combine your choice of starter,  
main course, and glass of wine. 

Add Coffin Bay Oysters (A) half dozen  	

Champagne Mignonette  GF|DF 	 $34   

Truffle Ponzu  	  
Salmon Roe  |  Shiso  GF|DF	 $38

Smoked Corn Mornay 	   
Parmesan Crumb |  Bonito Flakes  GF 	 $36 

 	

Adelaide Festival Centre is a cashless venue. 
Payment using payWave, PayPass, EFTPOS and 
credit or debit cards accepted (including AMEX). 
Please advise staff of any allergies when placing 
your order. While every care is taken when catering 
for allergies, traces of allergens can be present  
in food.

Gluten Free [GF]Vegan [VG]

Option  [O]

Australian (A) Imported (I) Mixed (M)

Vegetarian [V]

Dairy Free [DF]


