
À  L A  C A R T E  M E N U



Reillys Wines Restaurant is recommended by the Australian Good Food Guide.
We’d love for you to vote for us and leave a review by scanning the QR code.

Reillys is a dedicated gluten-free kitchen,  
with a focus on becoming a leading  
destination for gluten-free dining.

Led by our coeliac chef Luke, every dish  
is thoughtfully crafted with care so everyone 
can enjoy the full dining experience.



E N T R É E S

(GF) - Gluten Free
(DF) - Dairy Free
(V) - Vegetarian
All of our seafood is sourced from Australia. 

Please inform staff if you have any allergies, as the absence of allergens cannot be guaranteed.

Kingfish Beetroot Gravlax (GF)
Golden beetroot and cucumber cream

$25

Butternut Pumpkin Tart (GF, V)
Goat’s cheese espuma, honeycomb and pumpkin honey

$25

Grilled Baby Octopus (GF, DF)
Bloody Mary consommé and chorizo

$25

Pressed Lamb Belly (GF, DF)
Davidson plum and pork belly crumble

$25



M A I N S

Pan-Fried Mulloway (GF)
Butter bean hummus and sauce vierge

$40

Smoked Beef Ribs (GF) 
Pomegranate jus, coffee salt-baked celeriac and radicchio

$40

Braised Spiced Goat Shank (GF)
Goat’s cheese pomme purée and turmeric yoghurt

$40

Wild Mushroom Ragù (GF, V) 
Gnocchi, miso-cured egg yolk and blue cheese cream

$40



D E S S E R T

S I D E S

Fried Parmentier Potatoes with saltbush aioli (GF) $12

Grilled Broccolini & Brussels Sprouts with whipped fetta and dukkah (GF, V) $12

Cherry Cocoa Gâteau (GF, DF)
Coconut ice cream and kirsch cherry

$18

Fried Apple Ravioli (GF)
Pumpkin fetta ice cream and sweet dukkah

$18

Raspberry Coconut Pudding (GF)
Lemon verbena semifreddo and candied ginger

$18

Cheese Platter (GF)
South Australian cheese with crackers, preserves and condiments

$30
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