MENU // WINTER 2026

LUNCH EVERYDAY - 11.30AM - 3PM
DINNER THURSDAY — SATURDAY - 6PM — 8PM

WELCOME TO 23R"° STREET DISTILLERY RESTAURANT
Nestled in the heart of the Riverland, one of Australia’s most productive agricultural regions, our menu celebrates the region’s Mediterranean climate, rich
produce and multicultural heritage. Inspired by the pioneers and communities that shaped Renmark, we bring together local ingredients, contemporary flavours
and dishes infused with our award-winning distillery spirits for a taste of 23rd Street and the Riverland.

TAPAS TO SHARE

SIGNATURE FRIES - 15
Crisp house fries with truffle oil, shaved parmesan and
fresh parsley (V, GF)

CHORIZO SKEWERS - 15
Charred spiced chorizo skewers (2) with a cool, silky
garlic dip. (GF, DFO)

WARM GIANT BEAN SALAD - 15

Spanish beans sautéed with celery, garlic and smoked
paprika, finished with sherry vinegar and olive oil, served
with sourdough (GFA, VG, DF)

GRIDDLED PRAWNS - 18
Prawns with chilli and 237 Street Ouzo-kissed tomatoes,
feta, toasted sourdough. (GFA, DF)

SEARED SCALLOPS - 18
Seared scallops (4) with crisp chicken skin, finished with
a vibrant herb sauce (GF)

SPANISH CROQUETTES - 20
Golden jamon croquettes with a bright tomato—chilli jam

PORK BELLY BITES - 20

Staff favourite slow-braised pork belly glazed in
soy-ginger, five-spice and a Beenleigh rum caramel. (GF,
DF)

WOOD FIRED PIZZA

MARGHERITA (V, VGA) - 22
San Marzano tomato, fior di latte, basil

HOT HONEY PEPPERONI - 26
Spicy pepperoni, nduja, stracciatella and warm hot honey

CAPRICCIOSA - 26
Artichoke, mushrooms, olives, premium ham and fior di
latte

VEGETARIAN - 26
Tomato, olives, red onion, mushrooms, capsicum, feta
and oregano (V, VGA)

LAMB & TRUFFLE - 30
Braised lamb shoulder, fior di latte, white truffle oil,
parmesan, black pepper and truffle mayo

GLUTEN FREE BASE AVAILABLE - 6
VEGAN CHEESE AVAILABLE - 3

MAINS

SMASHED BRISKET BURGER - 28

Hand-pressed brisket patties with house bacon jam,
melted cheddar and truffle mayo on a toasted brioche
bun. (GFA)

ROASTED CAULIFLOWER STEAK - 25

A hearty roasted cauliflower steak layered with toasted
pinenuts, almonds, raisins, capers, parsley and lemon
zest, finished with extra-virgin olive oil, a whisper of
chilli and a vibrant arugula pesto. (GF, V, VG, DF)

HOUSE-MADE FETTUCCINE, HOT-SMOKED SALMON &
BEURRE BLANC - 27

Fresh house-made fettuccine tossed with hot-smoked
salmon, sweet peas and a silky beurre blanc. (GFA, VA)

CHUNKY BEEF & SHIRAZ PIE - 30
A generous house-made pie filled with slow-cooked beef
and Shiraz gravy, served with a fresh rocket side.

BOTANICA LIME FISH BISQUE - 30

White fish gently simmered in a lime-bright coconut
broth with bok choy and fresh herbs, served with warm
sourdough. (GF, DF)

MIDDLE EASTERN SPICED CHICKEN - 37

Marinated tender chicken served over fragrant Persian
rice with cranberries, raisins, almonds and orange with
subtle aromatics. (GF)

LAMB SHANK BOURGUIGNON - 40
Tender lamb shank braised bourguignon-style in rich
Shiraz with mushrooms, herbs and a silky mash.




KIDS

CHICKEN NUGGETS - 15
Crispy chicken breast with fries and tomato sauce

KIDS SAVOURY BASKET - 15
Spring rolls, nuggets, dim sims, hash brown, fries and
tomato sauce

9" PIZZA - 20
Ham, pineapple and cheese (GFA)

ICE-CREAM SUNDAE - 10
Vanilla ice-cream with strawberry or chocolate topping
(DFA, VGA)

PLATTERS

DISTILLER’S BOARD - 48 / Serves 2

Taste the Riverland. Rollbusch Mettwurst, Kabanossi,
Olive Oil, Wattle seed Balsamic, Dukkha, Black Sheep
Caper Berries, Riverland dried fruit and nuts, Half Barrel
Honeycomb, Barossa cheddar cheese, homemade sour
dough, Sarah’s homemade Apricot Relish and almond
bread bites. (GFA)

Supporting our local suppliers:
Half Barrel Honey

Rollbusch Meats

Niche Dried Fruit

Sarah Nunn

Black Sheep

Illalangi

Knights Grove

Rustic Soul

SIDES

SMASHED CHAT POTATOES - 10
Crispy chats finished with sea salt and a vibrant herb
salsa verde. (GF, V, DF)

BABY CARROTS - 14
Baby carrots grilled in butter and topped with honey and
toasted almonds (GF, V)

CAULIFLOWER AU GRATIN - 15
Creamy cauliflower baked in a rich cheese sauce with a
golden gratin crust. (V)

RIVERLAND CITRUS LEAFY SALAD - 16
Leafy greens with orange, cherry tomatoes and roasted
almonds in a rich vincotto dressing. (GF, V, DF)

DESSERT

WARM DARK CHOCOLATE PUDDING - 18
Served with silky ouzo-infused ganache, fresh whipped
cream, and dark chocolate flakes, then finished with a
strawberry and a crisp chocolate wafer.

LIMONCELLO & LEMON TART - 18

Served wit fresh cream, vanilla-infused coconut yoghurt,
berry coulis and finished with fresh strawberry and crisp
wafer.

WAFFLES, SPICED PEAR & ICE-CREAM - 18

Golden Waffles pairded with rich brown butter peaan ice
cream and spiced pears, gently poached with cinnamon
and spices.

AFFOGATO - 15

Vanilla gelato drowned in hot, aromatic espresso with
your choice of South Australia made liqueur-

Black Bottle Brandy Liqueur

Vok Hazelnut Liqueur

Real McCoy Salted Caramel

Real McCoy Buttered Popcorn

Real McCoy Cinamon Donut

El Toro Cafe

GF = Gluten Free // GFA = Gluten Free Available // V = Vegetarian // VA = Vegetarian Available //
VG = Vegan // VGA = Vegan available // DF = Dairy Free // DFA = Dairy Free Available

It is important you advise our staff of any allergies or dietary requirements when ordering. While gluten-free options are available, we cannot guarantee a

completely allergen-free environment.

15% Surcharge on Public Holidays




