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CALEDONIAN HOTEL—NORTH ADELAIDE 
219 O’Connell Street, North Adelaide, SA, 5006  p 08 8267 1375  email@caledonianhotel.com.au 

www.caledonianhotel.com.au 

Bartons Restaurant Group Menu (Dining) 
 
 

 
TWO COURSE MENUS 

 
$44 per head 

 
Chef’s tasting plate for Entree 
Choice of 3-5 Main Courses 

Side salad 
 
 

$49 per head 
 

Choice of 3-4 Entrées 
Choice of 3-5 Main Courses 

Bread roll 
Side salad 

 
 

$45 per head 

 
Choice of 3-5 Main Courses 

Choice of 2 Desserts 
Bread roll 
Side salad 

 
 
 
 

 
THREE COURSE MENUS 

 
$56 per head 

 
Chef’s tasting plate for Entree 
Choice of 3-5 Main Courses 

Choice of 2 Desserts 
Side salad 

 
 

$58 per head 
 

Chef’s tasting plate for Entree 
Choice of 3-5 Main Courses 

Shared Cheese Plate 
Side salad 

 
 

$59 per head 
 

Choice of 3-4 Entrées 
Choice of 3-5 Main Courses 

Choice of 2 Desserts 
Bread roll 
Side salad 

 
 

$63 per head 
 

Choice of 3-4 Entrées 
Choice of 3-5 Main Courses 

Shared Cheese Plate 
Bread roll 
Side salad 

 
 

 
Next page lists dish options 

Please ask about our specialty degustation menus. 
Ask about specialty vegetarian options. 

 
Bookings of 20-40 will have a maximum selection of four dishes per course. 
Bookings of 40+ will have a maximum selection of three dishes per course. 
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Entree 
 

Crispy fried calamari with roasted caper aioli, rocket, lemon and blistered chilli 

 

Buffalo mozzarella with beetroot relish, olive crostata and fried basil 

 

Veal Carpaccio with preserved lemon, tuna mayonnaise, baby capers and truffled grissini 

 

Pearl barley risotto with slow cooked duck, mushrooms, tallegio and hazelnuts  

 

 

Main 
 

250g eye fillet with sautéed mushrooms, spinach puree, mustard crème fraiche and sage jus 

 

Pan roasted chicken breast with duck sausage and pistachio stuffing, creamy potato mash and 

rich chicken jus 

 

Crumbed pork, pancetta and date roulade with a pecorino and parsley salad and Marsala jus 

 

Roasted barramundi with king prawns, crispy speck, salt cured olives and potato foam 

 

Baked gnocchi with wild mushroom ragu, pinenut crumbs and parsley pesto 

 

 

Dessert 
 

Caramelized limoncello tart with white chocolate cream and orange toffee syrup 

 

King island honey semifreddo with balsamic strawberries, pistachio soil and praline 

Or 

 

Christmas pudding 

 

 

Side Salad 

 
Rocket salad with honey, white balsamic, walnuts and parmesan 

 

 


