
300gm porcini rubbed rib eye
on the bone steak with cafe de paris butter,  

mustard mash and buttered greens  42.0

pan seared pepper steak 
tender beef rump with grilled broccolini and  

creamy black peppercorn sauce  32.0

300gm grilled sirloin steak 
served with béarnaise sauce and green salad (gf)  35.0

char-grilled rack of lamb 
with sweet potato, crushed mint peas and  

rosemary reduction (gf)  34.0

lemon garlic chicken 
corn fed grilled chicken breast with creamy potato,  

broccolini and pan gravy  28.0

300gm pork cutlet 
char-grilled cutlet with chilli pineapple salsa (gf)  34.0

confit duck leg 
slow cooked duck leg with blood orange glaze, 
shaved fennel and old port glaze  20.0

grilled haloumi salad 
thyme marinated haloumi with citrus fennel  
salad (gf)  15.0

mushroom cappuccino 
flavoured with truffle oil and black olive dust (v)  15.0

wonton soup 
chicken wonton simmered in clear chicken broth  
with asian herbs  16.0

lemon myrtle crusted barramundi 
with roast fennel puree, confit tomato and lemon  
caper sauce (gf)  32.0

mix seafood plate 
scallops, prawns, calamari, barramundi and salmon fillet 
grilled to perfection with lemon butter sauce (gf)  36.0

seafood linguini 
prawns, scallops, mussels and calamari simmered in fresh 
tomato and basil sauce  32.0

catch of the day 
served with green salad - market price

hazelnut pesto pasta 
penne pasta tossed in fresh cream, white wine and roasted  
hazelnut pesto (v)  22.0

wild mushroom risotto 
slow cooked creamy arborio rice with mushroom, white wine 
and truffle oil (v)  22.0

prawns a la plancha 
local prawns tossed in warm chilli lime dressing  

and fresh cilantro (gf)  20.0

grilled asian tuna 
medium cooked tuna with fresh ginger soy salsa,  

pickled radish and toasted sesame  18.0

red salt scallops 
pan seared scallops rubbed with red salt,  

pan grilled with green pea puree and chorizo  
crumb (gf)  22.0

chocolate indulgence 
with pistachio crumble, burnt marshmallow and  
raspberry sorbet  20.0

fresh vanilla panna cotta 
with spring berry salsa (gf)  18.0

new york baked cheesecake 
with balsamic strawberries  20.0

moscato poached pear 
with black rice pudding (gf)  16.0

tiramisu with biscotti  18.0

cheese platter 
with quince paste, dried nuts and crackers  19.0

Please like us and share your experience -  
                                 Redsalt Restaurant & Bar 
                                 #crowneplazaadelaide  
                                 #restaurantaustralia    #redsaltrestaurant

MAINS

All prices are inclusive of GST. 1.5% surcharge applies to Visa and MasterCard and 3% to JCB, Diners and American Express. 
Public holiday surcharges apply. We use the best organic produce we are able to source.   
Please ask any of our colleagues for more information. (v) = vegetarian (gf) = gluten free
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