HOREL
ENTREES & TASTING PLATES

CHEESE & GARLIC CRUST

12

MIXED OLIVES

marinated with herbs and spices

8

BBQ CHICKEN WINGS

marinated in a sticky house-made sauce
17

ARANCINI BALLS
mushrooms, pine nuts, mozzarella, pesto, aioli

16

SALT AND PEPPER CALAMARI
lemon, chipotle dipping sauce
17

PRAWN & CHORIZO SKEWERS

saffron & chilli dipping sauce

17

FRESHLY SHUCKED OYSTERS

mignonette dressing
4.5
Each

GRILLED YAMBA PRAWNS

lemon myrtle butter & fresh herbs

206



THE BIVERYIEW HOTEL

ENTREES & TASTING PLATES

CHEESE BOARD SELECTION

selection of cheeses, quince, dried figs, walnuts,
lavosh & fresh fruits

28
THE RIVERVIEW GRAZING PLATTER

cured meats, hummus, marinated olives, cheese, grilled
bread

29

IALADD

CRISPY DUCK SALAD

grapes, pistachio, pickle fennel, feta cheese

22

WARM CHICKEN SALAD

crispy bacon, croutons, lettuce, shaved parmesan & our
chef's ranch dressing

24
ROASTED BEETROOT GOAT CHEESE SALAD

walnuts, char olives, snow peas, balsamic glaze

18

DURGER BAR

WAGYU BEEF BURGER

cheddar cheese, lettuce, tomato relish, aioli & beer
battered chips

22

JERK CHICKEN

mango chutney, lettuce, chipotle aioli & beer battered
chips

22



HOILL
SOMETHING MORE SUBSTANTIAL

FISH OF THE DAY

fennel, watercress, capers, sun-dried cherry tomatoes & lemon
Ask our staff for today's selection

34

PRAWN LINGUINE

chilli, cherry tomatoes, capers, fresh basil, shaved
parmesan

206

CHICKEN BREAST SCHNITZEL

beer battered chips, green leaf salad and a side of gravy

206

STEAK & GUINNESS PIE

creamy mash potato, baby carrots, jus
30
PUMPKIN GNOCCHI

burnt butter, peppercorn, sage, shaved parmesan

24

CRISPY BEER BATTERED SEASONAL FISH
FILLETS

yuzu aioli, lemon wedges, beer battered chips & green leaf
salad

20

ROASTS

traditional sunday roast
baked vegetables, seeded mustard jus, Yorkshire pudding

30

served on Sunday only



THE RAVERYACW

R

HOREL

IROM THE GRILL

250GCM RIVERINE TOP SIRLOIN, TWO-YEAR GRASS FED

32

250GM RIVERINE SCOT(.lT:EIID:ILLET, TWO-YEAR GRASS

42

all our steaks are served with
beer battered chips, truffle butter & jus

10 JHARE

12 HOUR SLOW BRAISED LAMB SHOULDER

pomme puree, carrot, gremolata, tahini

SERVES 2
8o

SEAFOOD GRAZING PLATE

grilled yamba prawns, pan seared scallops, freshly shucked
oysters, calamari, crispy battered fish, green leaf salad,
beer battered chips

SERVES 2
90



SAUTEED BROCCOLINI

with toasted almonds

10

MASHED POTATOES
with truffle butter

10
ROASTED HONEY GLAZED BABY CARROTS

with sesame sumac, feta cheese

10

ROAST CHAT POTATOES

with truffle oil, parmesan

10

BEER BATTERED CHIPS

with a side serve of aioli

10

GREEN LEAF SALAD

with dry cranberries, pickled onion, sundried tomatoes

10



MARGHERITA

tomato, basil, garlic, mozzarella

21

VEGETARIAN

mushroom, caramelised onions, blue cheese (mild), pine
nuts & mozzarella

23

HAWAIIAN

ham, caramelised pineapple, rosemary, mozzarella
23
CAPRICIOSA
salami, ham, tomato, artichoke, mozzarella, mushroom
25

SMOKEY CHICKEN

capsicum, cherry tomatoes, caramelised onions, mozzarella,
smoky barbecue sauce

206

PEPPERONI PIG

pork belly, pepperoni, jalapefos, mozzarella, capsicum

27
PRAWNMUNDI
prawn, barramundi, mozzarella, basil, capers, chilli, aioli
28

Gluten free base available for all pizzas



THE RAVERYEEW ROREL

CZRED

DEoOERTY

STICKY DATE CRUMBLE

butterscotch, date puree, crumble, vanilla
bean ice cream

16

CHEESECAKE

creamy vanilla mascarpone, burnt apple
sauce, strawberry jel, fresh berries, edible
herbs

18

CHEESE BOARD SELECTION
selection of cheeses, quince, dried figs, walnuts,
lavosh & fresh fruits

28



ROREL

F'OR THE KiDo

CHEESEBURGER & CHIPS
15

FISH & CHIPS
15

CHICKEN SCHITZEL & CHIPS

15
HAWAIIAN PIZZA
15
MARGHERITA PIZZA

15

PASTA & NAPOLITANA SAUCE
15

KIDS TRADITIONAL SUNDAY ROAST
* SERVED ON SUNDAY ONLY

18

DESSERTS

ICE CREAM

2 scoops
with a choice of chocolate or strawberry topping

8



THE RAVERYEEW ROREL

R D

BY THE GLASS

TSR

oPARKLING

NV SECRET GARDEN BRUT, BIG RIVERS, NSW

peaches, nectarine & ripe honeydew melon flavours give a bit of weight
on the palate.

NV VILLA SANDI, PROSECCO, VENETO, IT

Italian classic with dry, fresh and fruit-driven with citrus and stone-fruit
flavours

CHEVALIER BLANC DE BLANC, CREMANT, FRA

a bubbly out of Burgundy with a lush body and a balance of fullness and

WHITE WINE

2021 WATERVALE, RIESLING, CLARE VALLEY, SA

firm acid drive, with an abundance of citrus, white peach, honey dew
melons, gooseberries and a fresh lime finish

2020 KIMI, SAUVIGNON BLANC, MARLBOROUGH, NZ

juicy and crisp, with soft green herb, lime and nectarine flavours.

2021 ARAMIS, SAUVIGNON BLANC, ADELAIDE HILLS, SA

clean flavours of lime, green capsicum and honeydew melon with crisp
finish

2017 SECRET GARDEN, PINOT GRIGIO, BIG RIVERS, NSW

flavours of apple and pear carry through with some light citrus notes

2019 VILLA SANDI, PINOT GRIGIO, IT

dry and round, with a well-balanced and long finish on the palate

2018 SCARBOROUGH YELLOW LABEL, CHARDONNAY,
HUNTER VALLEY, NSW

white stone fruit with peppered panna cotta flavours with a hint of
french oak to finish

12

14

11

10

11

12

14



ROSE

2019 EXCUSE MY FRENCH, ROSE, LANGUEDOC, FRA

soft, textural mouthfeel, and a crisp elegant finish

2020 TELLURIAN HEATHCOTE, ROSE, VIC

red berry fruit flavours carry onto the palate and combine with dry,

savoury, soft chalky texture.

2019 GEOFF MERRILL PIMPALA RD, SHIRAZ, MCLAREN
VALE, SA

spicy, leathery, red berry fruit continue on the long finish and intense
flavours of dark chocolate and spice.

2017 CLAIRAULT CELLAR RELEASE, SHIRAZ, MARGARET
RIVER, WA

a palate of bright red fruits with a blossom and spice medley as an
afterthought.

2019 CAPA, TEMPRANILLO, CASTILLA LA MANCHA, SPAIN

berry jam flavours getting smoothed out with light vanilla and delicate
milk chocolate and roasted java bean

2019 PULENTA LA FLOR, MALBEC, MENDOZA, ARG

black fruits with a whiff of floral and spicy savoury tobacco characters

2019 TELLURIAN GSM, HEATHCOTE, VIC

medium bodied, red fruits, elegant texture and mouthfeel, with soft,
plush tannins

2020 MOORE'S CREEK, PINOT NOIR, HUNTER VALLEY, NSW

shows wonderful core and length of sweet fruit with a soft tannin profile
balanced by fine acidity

2017 JACK & JILL, PINOT NOIR, GEELONG, VIC

plums, cherries and spice with a hint of sappiness on the mid palate and
a savoury backbone

2018 FLAMETREE EMBERS, CARBERNET SAUVIGNON,
MARGARET RIVER, WA

medium-bodied with sweet juicy fruit and a fine tannin structure

2016 ARAMIS SINGLE VINEYARD, CABERNET SAUVIGNON,
MCCLAREN VALE

rich primary fruit flavours with earthiness and minerality characteristics

10

12

12

12

13

14

12

12

14



oPARKLING

NV SECRET GARDEN BRUT, BIG RIVERS, NSW 45

spicy, leathery, red berry fruit continue on the long finish with intense
flavours of dark chocolate and spice.

NV VILLA SANDI, PROSECCO, VENETO, IT 60

Italian classic dry, fresh and fruit-driven with citrus and stone-fruit
flavours

CHEVALIER BLANC DE BLANC, CREMANT, FRA 70

a bubbly out of Burgundy with a lush body and a balance of fullness and
lively acidity.

NV DE PERRIER ROSE, BURGUNDY, FRA 70

a bubbly from Burgundy with complex raspberry, peach, and vanilla
notes

LAURENT PERRIER, BRUT CHAMPAGNE, FRA 120

a champagne of great finesse and a beautiful freshness with vine peach
and white fruit notes.

COLLETT NV, EXTRA BRUT DRY 1ER CRU, FRA 130

a champagne with a subtle richness and tart touches in the middle,
bringing out aromas of white pepper and liquorice..

RIESLING

2021 WATERVALE, RIESLING,CLARE VALLEY, SA 60

firm acid drive, with an abundance of citrus, white peach, honey dew
melon, gooseberries and a fresh lime finish

2013 HOWARD PARK MUSEUM, RIESLING, MOUNT BARKER, 85
WA

youthful acidity while maintaining purity, mineral drive and length

2017 KILIKANOON MORTS RESERVE, RIESLING, CLARE 95
VALLEY, SA

the flavours of freshly cut lime, lemon meringue, grapefruit rind and a
natural acidity



THE RIVERYIEW

BY THE BOTTLE

2020 KIMI, SAUVIGNON BLANC, MARLBOROUGH, NZ

juicy and crisp, with soft green herb, lime and nectarine flavours

HOREL

2021 ARAMIS, SAUVIGNON BLANC, ADELAIDE HILLS, SA

clean flavours of lime, green capsicum and honeydew melon with a crisp
finish

2020 SEE SAW ORGANIC, SAUVIGNON BLANC, ORANGE,
NSW

underlying grass and herbaceous nuances, culminating in a crisp finale

2018 FLOWSTONE, SAUVIGNON BLANC, MARGARET RIVER,
WA

lime zest note, citrus and subtle creamy elements provide a complex

OTHER VARIEIALY

2017 SECRET GARDEN, PINOT GRIGIO, BIG RIVERS, NSW

flavours of apple and pear carry through with some light citrus notes

2019 VILLA SANDI, PINOT GRIGIO, IT

dry and round, with a well-balanced and long finish on the palate

2020 GREYSTONE, PINOT GRIS, WAIPARA VALLEY, NZ

plenty of green pear and apple, harmoniously intertwined with lees
influenced brioche and fresh pastry flavours

2019 CLOSERIER DES ALISIERS, CHABLIS, FRA

chalky depth, saline texture is edged with lemon zestiness that counters
this vintage's ripeness

TYRELLS VAT 1, SEMILLION, HUNTER VALLEY, NSW

extremely refined wine with a strong regional character, seamless
structure that shows the powerful fruit core

50

55

65

85

45

60

65

85

130



THE RIVERVIEW

BY THE BOTTLE

2018 SCARBOROUGH YELLOW LABEL, CHARDONNAY, 70
HUNTER VALLEY, NSW

white stone fruit with peppered panna cotta flavours with a hint of
french oak to finish

2018 ATTICUS FINCH, CHARDONNAY, MARGARET RIVER, WA 8o

crisp clean, acidity and oak work, hand in hand to create a long finish

HOREL

2017 DEXTER, CHARDONNAY, MORNINGTON, VIC 90

subtle flavours of lemon, grapefruit, stone fruit and elegant oak with a
nice acid balance

TYRELLS VAT 47, CHARDONNAY, HUNTER VALLEY, NSW 130

Impeccably balanced between primary fruit characters, some secondary
lees components and the fine-grained french oak.

ROSE

2019 EXCUSE MY FRENCH, ROSE, LANGUEDOC, FRA 50

soft, textural mouthfeel, and a crisp elegant finish

2020 LA TONNELLE, COTEAUX D'AIX EN PROVENCE, FRA 55

supple and easy to drink with aromas of tangy red fruits.

2020 TELLURIAN, ROSE, HEATHCOTE, VIC 60

red berry fruit flavours carry onto the palate and combine with a dry,
savoury, soft chalky texture.

2020 WOOING TREE BLONDIE, ROSE, NZ 85

white peach, apricot and a touch of strawberry with a crisp finish



oHIRAZ

2019 GEOFF MERRILL PIMPALA RD, SHIRAZ, MCLAREN
VALE, SA

spicy, leathery, red berry fruit continue on the long finish and intense
flavours of dark chocolate and spice

2017 CLAIRAULT CELLAR RELEASE, SHIRAZ, MARGARET
RIVER, WA

a palate of bright red fruits finishes fresh with a blossom and spice
medley as an afterthought

2013 THOMPSON LANE, SHIRAZ, MORNINGTON, VIC

thrust of mid-palate density and a peppery glide across liquorish,
cardamon and five-spice, drawn out by bright acidity

2019 TEUSNER WARK FAMILY, SHIRAZ, BAROSSA, SA

dark fruit flavours, clubbed with warm spices and ripe tannins

2013 ARAMIS THE HEIR, SYRAH, MCLAREN VALE, SA

subtle smoky French oak notes, all interwoven with a fine tannic
structure

2015 VERITAS WINERY BULL'S BLOOD, SHIRAZ, BAROSSA,
SA

full bodied, with red berries, hints of chocolate & more earthy characters

2013 GEOFF MERRILL RESERVE, SHIRAZ, MCLAREN VALE,
SA

red berry, chocolate, leather and earthy characters before revealing a

OTHER VARIETALS

2019 CAPA, TEMPRANILLO, CASTILLA LA MANCHA, SPAIN

berry jam flavours getting smoothed out with light vanilla and delicate
milk chocolate and roasted java bean

2019 PULENTA LA FLOR, MALBEC, MENDOZA, ARG

black fruits with a hint of floral and spicy savoury tobacco characters

2019 TELLURIAN GSM, HEATHCOTE, VIC

medium bodied, red fruits, elegant texture and mouthfeel, with soft,
plush tannins

2016 KILIKANOON PRODIGAL, GRENACHE, CLARE VALLEY,

SA

fresh and lively with a combination of ripe cherries, dark chocolate,
kitchen spices and all perfectly in sync

45

60

70

65

95

110
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85



THE PIVERVIEW HOIEL

BY THE BORTLE
OTHER VARIETALY

2016 ADELE, NEBBIOLO, HEATHCOTE, VIC

strawberry and black fruits, as well as dried Italian herbs linger, leading

PINOT NOIR

90

2020 MOORE'S CREEK, PINOT NOIR, HUNTER VALLEY, NSW 45

shows a wonderful core and length of sweet fruit with a soft tannin
profile balanced by fine acidity

2017 JACK & JILL, PINOT NOIR, GEELONG, VIC

plums, cherries and spice with a hint of sappiness on the mid palate and
a savoury backbone

2018 PAYNES RISE, PINOT NOIR, YARRA VALLEY, VIC

cherries, raspberries, cranberries with floral musk, dried flowers, works
the mouth with energy

2018 HOLM OAK TAMAR VALLEY, PINOT NOIR, TAS

dark cherry and plum fruit characters, with some attractive spice and
earthy notes

2018 WOOING TREE, PINOT NOIR, NZ

dark cherry and chocolate, rich and silky smooth palate and a long spicy

CABERNET 3AUVIGNON

2018 FLAMETREE EMBERS, CABERNET SAUVIGNON,
MARGARET RIVER, WA

medium-bodied with sweet juicy fruit and a fine tannin structure

2016 ARAMIS SINGLE VINEYARD, CABERNET SAUVIGNON,

MCCLAREN VALE

rich primary fruit flavours with earthiness and minerality characteristic

2013 JACK ESTATE, CABERNET SAUVIGNON (MUSEUM),
COONAWARRA, SA

dense dark fruits, aromatic flavours of raspberry and plum, dark
chocolate and vanilla bean, with a full bodied finish

2016 FLOWSTONE QUEEN OF THE EARTH CABERNET
SAUVIGNON WA

blackcurrant, red berries, mocha, dark chocolate, with underlying cedar
notes, complex and engaging on the palate

60

70

90

105

60

70
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APEROL SPRITZ

aperol, prosecco, soda, with a fresh slice of orange

LYCHEE MARTINI

gin, vermouth, lychee juice, with a fresh lychee

ESPRESSO MARTINI

vodka, kahlua, sugar syrup & expresso coffee

DARK & STORMY

mount gay rum, ginger beer, bitters & fresh lime slice

NEGRONI

campari, bombay gin, rosso vermouth & orange wedge

CLASSIC MARGARITA

tequila, grand marnier, citrus juice with a rim of salt

FRENCH 75

gin, citrus juice, sugar syrup and french sparkling

COSMOPOLITAN

vodka, triple sec, cranberry juice & lime juice

WHISKY SOUR

woodford reserve bourbon, lemon juice, sugar syrup

15

18

18

18

18

18

18

18

18



