
GRAMPS 

menu 

 

MENU AVAILABLE  DAILY: 5PM  TO 10.30PM   

  
Barossan Platter                $18.00 

W I T H  M AG G I E  B E E R  P AT E ,  D O M I NI C ’S   
O L I V E S ,  L Y N D O C H  K AS S L E R ,  Z I M M Y S  R E L I S H ,   
M AR I N AT E D  V E G E T AB L E S  AN D  L O C AL  B AK E R Y  
B R E AD  C R O S T I NI        

   

Vegetarian Platter                         $18.00 

W I T H  M U S H R O O M  P AT E ,  H O M M U S ,  M AR I N AT E D   
M U S H R O O M S ,  G R I L L E D  V E G E T AB L E S ,  L O C A L  

O L I V E S ,   
V I NT AG E  C H E D D AR  A N D  AP E X  B R E AD  S T I C K S  
 

Butcher, Baker, Valley Cheese Maker   
                             $18.00 

L AC H S C H I N K E N  AN D  G AR L I C  M E T T W U R S T  
F R O M  
L Y N D O C H  W I T H  ZI M M Y S R E L I S H ,  T O AS T E D  
1918 L O AF  S L I C E S  F R O M  AP E X  B AK E R Y  AN D  
B AB Y  C AM E M B E R T  F R O M  B AR O S S A V AL L E Y  
C H E E S E  C O M P ANY     

    

Salt and Spice                               $18.00 

G R I L L E D  C H O R I Z O ,  F E T T A F I L L E D  P E P P E R S ,  
F R I E D  PI T A B R E AD S ,  H O M M U S ,  L O C AL  O L I V E S  
& S P I C E D  C H I C K  P E AS    

 

Haigh’s Chocolate Fondue  
$22 P/PERSON              MINIMUM  2 PEOPLE  

I N D U L G E  Y O U R S E L F  W I T H  M AR S H M AL L O W S ,   
S T R AW B E R R I E S ,  O R AN G E S ,  B I S C O T T I  O U R  O W N   
P AS S I O N F R U I T  S H O R T B R E AD S  T O  B E  D I P P E D  I N 
H AI G H S  F AM O U S  M I L K  AN D  D AR K  C H O C O L AT E  
S AU C E S  AN D  R O L L E D  I N C R U S H E D  T O F F E E  O R  
T O AS T E D  N U T S    
 

ALL  PR ICES  INCLUDE  GST    

COCKTAIL 

menu 

All Listed Cocktails $14.00 
 

Martini 

Gin or Vodka & dry vermouth     
 
Pina Colada 

White rum and Malibu, topped with pineapple juice & 
coconut cream          
 
Toasted Almond 

Vodka, Amaretto Liqueur, Tia Maria and Fresh Cream 
  
Manhattan 

Bourbon Whiskey, Sweet Vermouth, Angostura Bitters  
 
Cosmopolitan 

Vodka and triple sec topped with cranberry juice   
  
Blue Lagoon 

Vodka and blue Curacao topped with lemonade    

  
Brandy Alexander 

Brandy and crème de cacao topped with fresh 
cream         
   
Barossan Iced Tea 

Cassis liqueur and lemonade with fresh slices of citrus 
 
Illusion 

Midori, Malibu, vodka and blue Curacao topped with 
 pineapple juice        
  
Margarita 

Tequila and triple sec topped with lemon juice   
 
Toblerone 

Crème de cacao, Kaluha and Frangelico shaken with 
fresh cream     

      
Black Russian 

Vodka and Kaluha topped with cola    
 
Sherbet Bomb 

Strawberry Liqueur, Orange Curacao, Triple Sec and 
Lemonade 


