Coriole kalamata olives w. dukkah 9.90
crispy white bait w. tartare 11.90
crispy whole school prawns w. sriracha mayo 11.90

ENTRÉE
Warm Goats Cheese
w. fresh fig, rocket, walnuts, honey balsamic 22.90
S & P Barramundi Belly and Scallops
w. pickled cucumber & wakame, black rice, ‘stamps’ XO sauce 24.90
Porcini & Bocconcini Arancini
w. roasted pumpkin, pinenuts and basil 22.90
Smoked Kingfish Chowder
w. sweetcorn, leek, potato 22.90
Spiced Pork Bean Curd Roll
w. kimchi, kewpie, and cashew nuts 23.90

MAIN COURSE
Spiced Salmon Fillet
w. chargrilled zucchini, pomegranate, tahini herb yoghurt 37.90
Duck Leg
w. duck fat kipflers, fennel, orange & green bean salad and sherry dressing 37.90
Lamb Sirloin
w. green pea quinoa, roasted cauliflower, almond & mint pesto 43.90
Onkaparinga Venison Loin
w. cabbage ‘n’ bacon, roasted beetroot 43.90
Beef Eye Fillet & Slow Cooked Cheek
w. blue cheese polenta, mushroom, spinach 43.90
sides
crispy potatoes w. rosemary & lemon salt 10.90
market vegetables 11.90
chef’s salad 11.90

NO INDIVIDUAL ACCOUNTS
Gluten Free Rolls $1.50 ea

Stamps make every effort to meet informed allergy and dietary requirements, however, cannot be guaranteed.
No responsibility is accepted if any adverse reactions occur.
Gluten is not included in these dishes;, however we do not have separate equipment for preparation or service. Thank you

gluten free

DESSERT

Poached Pear
w. vanilla ice cream, pistachios 17.50
Chocolate Soufflé
w. raspberry & coconut ice cream
17.50
Sorbet and Ice Cream
‘house made’
3 flavours
15.50
Selection of Farm House Cheeses
w. quince paste, pear, crackers
per piece 14.90
per plate 24.90

Stamps make every effort to meet informed allergy and dietary requirements, however, cannot be guaranteed.
No responsibility is accepted if any adverse reactions occur.
Gluten is not included in these dishes;, however we do not have separate equipment for preparation or service. Thank you

gluten free

