
Quattro 
M A N T O N S  C R E E K  

We accommodate all dietary requirements.  We cannot guarantee allergy-free meals due to the potential of cross 
contamination in the working environment and supplied ingredients.  

We accept cash, all card payments incur a 1.5% surcharge  
20% Public Holiday surcharge applies 

 

Pane 6pp 
Wood fired sourdough, whipped butter, Harts Farm olive oil and smoked Sicilian olives 

 
Primi 27  

Crispy soft shell crab, salsa verde 
Coal roasted cuttlefish, chilli, parsley, Flinders black garlic 

Baby burrata, pickled beets, olive oil, basil 
Tuna carpaccio, house pickles, smoked oyster emulsion 

 
Secondi 46 

Summer risotto of young zucchini, peas, wild rocket, taleggio 
Pumpkin and goats cheese ravioli, brown butter, sage 

Seafood spaghetti, garlic, chilli, white wine, herbs 
Potato gnocchi, slow cooked beef cheek and pork belly ragu 

Coal roasted salmon and Skull Island prawn, grilled lime, salsa rosso 
Wood fired half chicken, blistered cherry tomatoes, lemon thyme jus 

Twice cooked beef short rib, venetian onion, summer greens, jus gras 
250g Marble score 4 grass fed Porterhouse   +$15 

Served medium rare with grilled broccolini, radicchio, basil butter 
 

Per la Tavola  17 
Baby cos, radicchio, sherry vinaigrette 

Wood fired broccolini, salsa verde, toasted seeds 
Shoestring fries, house sugo 

 
Formaggi & Dolci 20 

House selected cheese, quince paste, crackers 
Local strawberry, aged balsamic, basil, house made peach sorbet 

Sticky date pudding, caramel sauce, lemon verbena ice cream 
Lemon and vanilla panna cotta, passionfruit caramel 

Traditional Tiramisu  



Bevande 

 

MANTONS CREEK ESTATE WINES 

      125ml 750ml 
2019 Mantons Reserve Sparkling Cuvee 17 95 
NV Mantons Reserve Sparkling Rose   95 
 
2023 Mantons Creek Estate Pinot Gris   14 75 
2018 Mantons Creek Estate Sauvignon Blanc  68 
2019 Mantons Creek Estate Gewürztraminer  85 
2022 Mantons Creek Estate Chardonnay  16 95 
 
2023 Mantons Creek Estate Rose  15 85 
 
2022  Mantons Creek Estate Pinot Noir  16 90 
2022 Mantons Creek Estate Pinot Meunier  95 
2021  Mantons Creek Estate Humphrey’s Shiraz 17 93 
 
 
The internationals 

       750ml  
 
NV Louis Roederer Champagne Collection 244  250 
 
2020 Tessari Grisela Soave Classico DOC  150 
2022 Domaine Theierry Mothe Chablis   150 
 
2017 Michelle Castellani Valpolicella Ripasso DOC 150 
2020 Bastianich Refosco dal Peduncolo Rosso DOC 150 
2021 Paolo Scavino Langhe Nebbiolo DOC   150 
2020 Isole e Olena Chianti Classico    150 
2020  Réva Nebbiolo d’Alba DOC   150  
2018  Rocche Costamagna Barolo    240 
 
Wine vintages are subject to seasonal changes 
 
Beer 

On Tap     Pot   |  Schooner 
Jetty Road Pale Ale   8 12 
Jetty Road Lager   8 12 
 
PARC non alcoholic pilsner    10 
Cascade Premium Light     12 
Jetty Road | Mid Strength    13 
Pipe Dreams | Coastal Lager    13 
Tar Barrel | Porter     16 
Peroni       14 
Hargraves Hill | Extra Special Bitter   16 
Balter | XPA      15 
Mr Banks | Raspberry Sour    16 
Harts Farm Apple or Pear Cider    16 

Cocktails       

Tommy’s Margarita | El Jimador, triple sec, lime, agave 25 
Negroni | 78° Gin, Cinq a Sept, Campari   26 
Espresso Martini | Kahlua, Baileys, Vodka, Frangelico 28 
Aviation | Tanqueray, Violette, Maraschino, lemon  25  
Amaretto Sour | Amaretto, bourbon, lemon, whites 25 
Peacock lady | 78° Gin, Violette, lemon, whites   25 
French Martini | Vodka, Chambord, pineapple  25 
Heartbreak Sour | Pinot Gin, whites, lemon   26 
 

Non Alcoholic 

Non Alcoholic Rose 200ml can    14 
Bellini | non alcoholic prosecco and peach  15 
Guava Margarita | Served in a salt rimmed tumbler 15 
Silk Road Kombucha | Ginger & lemon myrtle   11 
French Kiss Kombucha | Hibiscus & lavender   11 
 
Soft drink 

Red Orange        8.5 
Chinotto      8.5 
Noah’s Apple or Orange juice    8 
 

artisanal gin  

Bombay Sapphire Gin       13 
Tanqueray Gin      14 
Archie Rose Sunrise Lime Gin    15 
Hendricks small batch Gin    15 
Bass & Flinders Cerise Gin    19 
Bass & Flinders Heartbreak Pinot Gin    20 
Archie Rose Signature Dry Gin     15 
78 Degrees Gin      15 
Bass & Flinders Maritime Gin     19 
 
All gins served with Fever Tree tonic 
 
digestif  

 
Mantons Creek Estate Trio    12 
 
Mandarincello / Limoncello, Adelaide Hills   13 
Madame Marmalade, Dromana    16 
 
Hennesey VSOP Cognac, France   16 
Amaro Montenegro, Italy    14 
 
Archie Rose Single Malt Whisky, Sydney   16 
Archie Rose Rye Whisky, Sydney     16 
78 Degrees Whisky, Adelaide Hills    16 
Aberlour Single Malt, 12 years, Scotland   15 
 
Coffee 

Espresso based coffee available               POA 

Cocktails       

Limoncello Basil Smash | Gin, lemoncello and basil 29 
Passionfruit Vodka Sparkler | Vodka, passion, lime 28 
Dark and Stormy | Spiced rum, ginger beer, lime  22 
French Martini | Vodka, Chambord, pineapple  26 
Bloody Shiraz Sour | Gin, lemon, whites, bitters  27 
Tommy’s Margarita | El Jimador, triple sec, lime,  26 
Negroni | 78° Gin, Cinq a Sept, Campari   26 
Martini | Four Pillars gin or Belvedere vodka  28 
Amaretto Sour | Amaretto, bourbon, lemon, whites 26 
Espresso Martini | Kahlua, Baileys, Vodka, Frangelico 28 
 

Non Alcoholic 

Non Alcoholic Prosecco 200ml can   14 
Venetian Spritz | Fruity, bittersweet, sparkling  15 
Guava Margarita | Served in a salt rimmed tumbler 15 
Silk Road Kombucha | Ginger & lemon myrtle   11 
 
Soft drink 

Noah’s Apple or Orange juice    8 
Bottomless sparkling water               5pp 
 

artisanal gin  

78º London Dry Gin     14 
Hendricks small batch Gin    15 
Four Pillars Rare Dry Gin      16 
Four Pillars Bloody Shiraz Gin    17 
Bass & Flinders Maritime Gin     19 
 
Served with Fever Tree tonic on request    +2 
 
digestif  

 
Mandarincello / Limoncello, Adelaide Hills   13 
Hennesey VSOP Cognac, France   16 
Amaro Montenegro, Italy    14 
Amaro Averna      14 
 
Archie Rose Single Malt Whisky, Sydney   16 
Archie Rose Rye Whisky, Sydney     16 
78 Degrees Whisky, Adelaide Hills    16 
Aberlour Single Malt, 12 years, Scotland   15 
 
Coffee 

Espresso based coffee available    6+ 

 
    
  


