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Martha Hardy’s 
at M O U N T   L O F T Y   H O U S E 

 

Arthur Hardy’s wife, Martha, was an avid entertainer. Guests often remarked seeing the huge leg of lamb 

roasting on the spit in the estate kitchen! Martha Hardy's is an elegant restaurant nestled within the 

historic walls of Mount Lofty House. Offering a sophisticated Prix Fixe menu, it showcases the finest local 

produce from the Adelaide Hills, celebrating the region’s vibrant flavours.  

 Mount Lofty Estate, 2025 
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Entrée 
Vannella Burrata Cheese | D, V, N 

heirloom tomatoes, roasted cashew, black garlic, fennel  
2024 Aphelion Pir Chenin Blanc, Adelaide Hills, SA – Glass $24 Bottle $110 
 

Grilled Squid | SH 
sambal, zucchini, finger lime, ginger  
2017 The Lane Beginning Sauvignon Blanc Semillon, Adelaide Hills SA – Glass $33 Bottle $145 

 
Beef Tartare | E, SF 

capsicum paste, beef garum, anchovy, cured egg yolk, potato chips   
2025 MMAD Vineyard Rose Grenache Shiraz Cabernet Sauvignon Chenin Blanc, McLaren Vale SA – Glass $27 Bottle $125 

_____________________________________________ 

Main  
Beef Short Rib | D 
celeriac remoulade, horseradish, chilli crunch, smoked daikon 

   2014 Kaesler The Bogan Shiraz, Barossa Valley SA – Glass $39 Bottle $190 
 

Lemon Miso Chicken | GF(O) 
half chicken, corn puree, asparagus, charred corn salsa  
2024 Soul Growers Grenache Blanc, Barossa Valley SA – Glass $23 Bottle $100 
 

Reef House Barramundi | SH 
red curry, jasmine rice, green beans, coriander, Thai basil  
2024 Terre a Terre Crayeres Sauvignon Blanc, Wrattonbully SA Glass $25 Bottle $115 

 

King Prawn Linguine | G, D, SH, gluten free on request 
handmade linguine, stracciatella cheese, chilli, bonito furikake, bisque   
2023 LUDO Wines Light Dry Red, Mount Torrens SA – Glass $23 Bottle $110 

 

Tomato Stracciatella | V, gluten free and dairy free on request 
handmade linguine, parmesan, chilli, stracciatella cheese, basil   
2024 Henschke The Nurturer Carignan Counoise Grenache Clairette Cinsault,Barossa SA – Glass $25 Bottle $120  
 

Whole Honey Roasted Duck (Shared Between Two) | N   Surcharge $85 
duck and sage sausages, beetroot relish, roasted potatoes, broccolini and jus 
2024 Riposte The Sabre Pinot Noir, Adelaide Hills SA– Glass $24 Bottle $110 
_____________________________________________ 

Dessert   
Eton Mess | D, E         
berry compote, mascarpone mousse, white chocolate meringue     
2021 Inkwell Black and Blue Zinfandel, McLaren Vale SA – Glass $20 Bottle $100 

 

Chocolate Tart | D, G, E 
orange caramel, ganache, fig leaf ice-cream  
NV Dandelion Vineyard Legacy of Australia Pedro Ximenez, Barossa Valley SA – Glass $20 Bottle $100 

 

SA Cheese Selection |    Surcharge $18 
Barossa wanera washed rind, Kris Lloyd swag ashed goat cheese, section 28 monforte 
hibiscus jam, apricot and yuzu jam, quince, crackers, lavosh, muscatel, walnut, fresh apple   
2016 Skillogalee Late Harvest Riesling, Clare Valley SA – Glass $17 Bottle $90 
 

2 Courses | 99 

3 Courses | 129 
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__________________________________________ 

Small plates 
Grilled House Focaccia (two pieces) | gluten free on request, Ve, V     12 
olive oil, dukkha 
        
Coffin Bay Oysters |         ½ doz. 33 / doz. 62 
classic mignonette  
 
Leek & Woodside Goats Cheese Croquettes | V        17  
walnut and capsicum puree 
 
San Jose Salumi |            38 
focaccia, pickles, warm olives, smoked almonds   
_____________________________________________ 

 
Sides 
Mixed Leaves | Ve(O), V           18 
rocket, fennel, radish, lemon dressing 
      
Crispy Potatoes | D, V, Ve(O)                        18 
brown butter and herb aioli   
     
Charred Broccolini | N. V, Ve(O)                       18 
toasted almonds, preserved lemon dressing      
 
        

30g tin Oscietra Caviar | SF, G  150 
served with blinis and condiments 
 
Add 2 glasses of Charles Heidsieck Champagne 99                                                                                      
 
Add a bottle of Charles Heidsieck Champagne                      245    

 

 

 

  
 
 
 
 
 

Dairy (D), Gluten (G), Nuts (N), Egg (E), Alcohol (A), Shellfish (SH), Vegetarian (V), Vegan (VE) 
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Juice 
BESA Orange Juice           8 

BESA Apple Juice           8 

BESA Pineapple Juice          8 

BESA Apple & Strawberry Juice         8 

Organic Botanical juice, apple spinach, kale, cucumber, celery, lettuce, lemon, celery        9 

Organic Roots, beetroot, apple, lemon, ginger                                                                              9 

 

Water 
 

Purezza Sparkling            6.5 

Purezza Still             6.5 

 

 

 

 

 

 

 

 

Cocktails 
Welcome to Hardy’s Bar. Our Spring Cocktail Menu celebrates the season with bright flavours, fresh ingredients, and 
simple, elegant blends. Enjoy crisp, refreshing drinks inspired by longer days, blooming gardens, and the lightness of 

spring. 

Arthur’s Orchard                          27 
Built – Collins 
Lost Phoenix Barrel-Aged Apple Gin, Ginger Syrup, Apple Juice, Ginger Beer 

Spring Solera                           30 
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Shaken – Port Glass 
Dry Fino, Apple and Chestnut Liqueur, St Germain, Lemon Juice  

Limonata Sour                        30 
Shaken – Rocks 

Unico Limoncello, Licor 43, Lemon, Bitters 

Plum Candy Sour                          30 
Shaken – Rocks 
Sloe Gin, Plum Bitters, Lime, Brown Sugar   

Lavender Collins              29 
Shaken – Collins 
Lavender Malt Liqueur, 78⁰Gin, Lemon Juice, Honey, Grapefruit Bitters, Lavender Tincture 

Ruby                                        30 
Shaken- Coupe 
 Crème de Cassis, Chambord, Vanilla Vodka, Lemon Juice, Sugar Syrup, Wonderfoam, Jurilque Pansy 

Apricot Danish                          31 
Shaken – Coupe 
23rd St “Not Your Nannas” Brandy, Apricot, Apricot Massenez Liqueur, Lime Juice, Sugar Syrup 

 
Dessert Cocktails 
 
Chateau Cacao              30 
Shaken – Martini 
Japanese Whisky, Crème de Cacao, Licor 43, Cream, Chocolate  
 
Waterhouse Popcorn Martini             30 
Shaken – Martini 
Bati Spiced Rum, Coffee, Macadamia & Wattleseed Liqueur, Popcorn & Salted Caramel Syrup 

 

 

 *Classic Cocktails are available upon request, expertly crafted to suit your preferences.  

 

 

 

Mocktails 
Yuzu Passion Hi-ball           20 
Built – Collins 
Yuzu Puree, Passionfruit Puree, Lemon Juice, Soda Water 

Sublime            20 
Built – Collins       
Strawberry Puree, Fresh Strawberry, Lime Juice, Soda Water, Sugar Syrup 

Mango Basil Tart           20 
Shaken - Rocks       
Mango Puree, Basil Syrup, Lemon, Henschke Verjus, Soda Water 
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Virgin Whiskey Sour           20 
Shaken – Rocks 
Lyres American Malt, Lemon Juice, Sugar Syrup 

Virgin Espresso Martini          20 
Shaken - Martini       
Lyres Coffee Originale, Espresso, Caramel Syrup 

 
NON-ALCOHOLIC AND DE-ALCOHOLISED WINES 

 

Non-Alcoholic Wines 
 
NV NON 3 Toasted Cinnamon & Yuzu, Victoria     19  90 
 
NV NON 5 Lemon Marmalade & Hibiscus, Victoria     19  90 
 
NV TINA 1 Oolong Tea, Pear, Tangy Calamansi and Botanicals, Victoria                 13 
 

 
 
 
De-Alcoholised Wines 

NV  Polka De-Alc Sparkling Rosé with Davidson Plum, SA    15  70 
  
NV Polka De-Alc Red Shiraz with Tasmanian Pepperberry, SA   16  75 

 
 
 
 
 

Brews 

Ciders 

Hills Apple Cider Adelaide Hills, South Australia 14 

Hills Pear Cider Adelaide Hills, South Australia 14 

Brookvale Union Ginger Beer Manly, NSW 
 

15 

 
 

Lagers 

Mismatch Lager 

Prancing Pony Lager 

Adelaide Hills, South Australia 

Adelaide Hills, South Australia 

15 

15 
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Pirate Life South Coast Crisp Lager Port Adelaide, South Australia 14 

Coopers Light Regency Park, South Australia 13 

Corona Extra Mexico 14 

Estrella Damm 

Pure Blonde Low Carb 

Barcelona, Spain  

Southbank, VIC 

14 

14 

Asahi Super Dry Tokyo, Japan 14 

Heineken 0% Netherlands 10 
 

Ale & IPA 

Mismatch Session Ale Adelaide Hills, South Australia 15 

Prancing Pony XPA Session Ale 

Coopers Pale Ale 

Adelaide Hills, South Australia 

Regency Park, South Australia 

15 

14 

Coopers Mild Ale Regency Park, South Australia 13 

Two Bays Pale Ale Gluten Free Mornington Peninsula, Victoria 15 

Coopers Sparkling Ale Regency Park, South Australia 14 

Balter XPA Currumbin, Queensland 15 

Little Creatures Hazy IPA Fremantle, WA 15 

Mountain Culture Cult IPA Katoomba, New South Wales 14 

Bridge Road Free Time <0.5% Beechworth, Victoria 11 
 

Stout 

Loophole Stout Porter Wangolina, South Australia 15 

Southwark Old Stout Thebarton, South Australia 15 

Guinness Draught Dublin, Ireland 15 

 

 

 

Wine 
Sparkling and Champagne Glass Bottle 

2022 

NV 

Mount Lofty Estate The Estate Pinot Noir Chardonnay, Adelaide Hills SA 

Deviation Road Altair Rosé Pinot Noir Chardonnay, Adelaide Hills SA 

  32 

  24 

150 

110 

NV Séleque Solessence Brut Nature Meunier Chardonnay Pinot Noir, Champagne France   63 295 

 

White Wine     Glass Bottle 
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2018 Hutton Vale Riesling, Eden Valley SA 26 125 

2025 Rockford White Frontignac, Muscat, Barossa Valley SA 20 95 

2024 Terre a Terre Crayères Sauvignon Blanc, Wrattonbully SA 25 115 

2024 Langmeil Three Gardens Viognier Roussanne Marsanne, Barossa SA 23 100 

2017 The Lane Beginning Chardonnay, Adelaide Hills SA  28 125 

Rosé  Glass Bottle 

2024 

  2025 

Howard Vineyard Rosé Cabernet Franc, Adelaide Hills SA 

MMAD Vineyard Grenache Shiraz Cabernet Sauvignon Chenin, McLaren Vale SA 

20 

     27 

      95 

     125 

2020 Domaine Terrebrune Mataro Grenache Cinsault, Bandol Provence France                       38      180 

Red Wine Glass Bottle 

2024 Riposte The Sabre Pinot Noir, Adelaide Hills SA 24 110 

2023 Ministry of Clouds Grenache, McLaren Vale SA 33 140 

2022 Down The Rabbit Hole The Moon is Bright Tempranillo, McLaren Vale SA 26 125 

2018 Bellwether Cabernet Sauvignon, Coonawarra SA 38 185 

 2023 

  2020 

Soul Growers Slow Grown Shiraz, Barossa Valley SA 

Karrawatta The Meddler Malbec, Langhorne Creek SA 

34 

     32 

140 

130 

 

Dessert & Fortified (60ml by the glass, 375ml by the bottle)   Glass   Bottle     

NV Dandelion Vineyard Legacy of Australia Pedro Ximenez, Barossa Valley SA    20    100 

2016 Skillogalee Late Harvest Riesling, Clare Valley SA       17    90 

NV Ngeringa Altus Viognier Pink Semillon Pinot Gris Gewurztraminer, Adelaide Hills SA    27    130 

 

Digestives, Eaux De Vie, & Spirits 
Cognac and Brandy 

Bass and Flinders Ochre Brandy XO, Victoria 35 

23rd Street, NYN, South Australia 14 

Mery Melrose, VS, Organic, France 24 

Martell, VSOP, France 22 
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Delamain Pale & Dry XO Grande Champagne, France 38 

Hennessy, XO, France 54 

Amaro 

Autonomy, Australia 15 

Montenegro, Italy 15 

Nonino, Italy 15 

Calvados 

Christian Drouin, Selection, France 21 

Adrien Camut Pays d’Auge 6yo, France 23 

Rum 

Pere Labat 40, White Rhum, Guadeloupe France 16 

Dos Maderas 5+5 PX, Barbados/Spain 18 

Ron Zacapa Centenario 23 Solera, Guatemala 19 

Husk Bam Bam, Australia 

Samaroli Demerara Vertical 03-04, Guyana 

15 

40 

Tequila 

1800 Anejo, Mexico 19 

Corazon Blanco, Mexico 14 

Herradura Anejo, Mexico 26 

Clase Azul Reposado, Mexico 
 
Gran Patron Burdeos, Mexico 

56 

120 

  

Vodka 

78° Vodka, South Australia 14 

Seven Season Native Yam, South Australia 

23rd Street Riverland Rose, South Australia 

16 

15 

Beluga Noble, Latvia 17 

Tito’s Handmade, Texas 15 

Hartshorn Sheep Whey, Tasmania 19 
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Zubrowska Bison Grass, Poland 15 

Grey Goose, France 

Belvedere, Poland 

15 

15 

Gin 

78° Classic Gin, South Australia 14 

78° Sunset Gin, South Australia 15 

Applewood Coral Gin, South Australia 15 

Kangaroo Island Spirits Wild Gin, South Australia 

Kangaroo Island Spirits O Gin, South Australia 

Flinders Quandong Gin, South Australia 

Seven Seasons Green Ant Gin, South Australia 

15 

15 

16 

17 

Pot & Still Fig Gin, South Australia 

Four Pillars Bloody Shiraz Gin, Victoria 

16 

16 

Scapegrace Black Gin, New Zealand 

Hartshorn Sheep Whey, Tasmania 

16 

22 

Hendrick’s Small Batch Handcrafted, Scotland 16 

Monkey 47 Schwarzwald, Germany 21 

Gin Mare Mediterranean, Spain 

Hayman’s Sloe, England 

Monkey 47 Sloe, Germany 

Citadelle Old Tom, France                                                                                                                                                            

17 

15 

20 

17 

 

 
 

Whisky & Whiskey 

Australian Whisky 

78° Australian Whisky, South Australia 16 

Morris Rutherglen Muscat Barrel, Victoria  22 

Starward Nova, Victoria 

Spring Bay Bourbon Cask, Tasmania 

Lark Rebellion, Tasmania 

16 

26 

48 
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Bourbon, Rye & Tennessee 

Willett Pot Still Reserve Kentucky Straight Bourbon, Kentucky 19 

Elijah Craig Straight Rye, Kentucky 17 

Woodford Reserve Bourbon, Kentucky 

George Dickel No. 12, Tennessee 
  

17 

17 

 

Japanese Whisky 

Suntory Toki 16 

Nikka from the Barrel 18 

Nikka Coffey Grain 24 

Tokinoka Black White Oak 22 

Hibiki Harmony 

Yamazaki 12YO 

44 

60 

 

Irish Whisky 

Writer’s Tears Pot Still 15 

Bushmills Black Bush 18 

Redbreast 12YO Cask Strength 32 

 

Blended Scotch Whisky 

Johnnie Walker Black Label, Kilmarnock 14 

Johnnie Walker Blue Label, Kilmarnock 40 

Chivas Regal 18 YO, Speyside 20 

Monkey Shoulder Batch 27, Speyside 15 

  

Single Malt Scotch Whisky 

Laphroaig 10 YO, Islay 16 
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Lagavulin 16 YO, Islay 

Kilchoman Machir Bay, Islay 

25 

18 

Dalmore Cigar Malt Reserve, Highlands 20 

Wolfburn 7 YO Cask Strength, Highlands 

Macallan 12 YO Sherry Oak, Highlands 

Balvenie 14 YO Week of Peat, Speyside 

Glenfiddich 21 YO Grand Reserva, Speyside 

Glenmorangie Signet, Speyside 

Bladnoch 14 YO, Lowlands 

25 

20 

23 

41 

48 

35 

Jura 12 YO, Isle of Jura 16 

Talisker 10 YO, Isle of Skye 

Mortlach Special Release 2022, Dufftown 
 

16 

62 

Canadian 

Canadian Club 20 Years Old, Ontario 22 

Indian  

Paul John Bold, Goa 17 

Amrut Fusion, Bengaluru 16 
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Cigar Selection 
“Smoking cigars is like falling in love. First, you are attracted by its shape; you stay for its flavor, and you must always 

remember never, never to let the flame go out!" 

- Winston Churchill 

 

Montecristo N.4 42            119 

Style:  Medium to Full 
Pairing:  Sherry Cask Whisky - Aged Cognac - Armagnac 
 

Montecristo Open Eagle 54          219 
Style:  Light to Medium 
Pairing:  Pinot Noir – White Oak Single Malt 
 

Hoyo Epicure N.2 50           129 

Style:   Light  
Pairing:  Gin & Tonic 
 

Partagas D.4 50            169 

Style:   Full  
Pairing:  Old Fashioned 

 

Hupmann Corona Major 44          129 

Style:   Medium  
Pairing:  IPA beer 
 

Romeo Y Julieta Wide Churchill 55         189 

Style:   Medium to Full 
Pairing:  Dark Rum 
 

Romeo Y Julieta Churchill 47          249 
Style:   Medium  
Pairing:  Single Malt Whisky - Armagnac 
 

Cohiba Siglo II 42            209 
Style:   Medium to Full  
Pairing:  Coffee 

 

Cohiba Siglo IV 46             249 

Style:   Medium  
Pairing:  Single Malt Whisky 
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Tea Selection 
All of our teas are priced at $9 per serve 
 

Black Teas and Blends 
The Queen’s Breakfast 
A strong, traditional English Breakfast blended from Assam and Ceylon Black camellia sinensis leaves. 
 
French Earl Grey 
A decadent blend of Sri Lankan black tea with organic rose and vanilla bean. The perfect morning or afternoon 
tea treat. 
 

Green Teas and Blends 
Green Citrus Cleanse 
Earthy Indonesian green tea leaves complimented with dehydrated Riverland citrus. Refreshing, cleansing and a 
beautiful local twist on a traditional classic. 
 

Fruit and Herbal Blends 
Peppermint, Please 
Organic and pure South Australian peppermint. The leaves are sun dried and unbroken, creating a strong, and 
flavourful concoction. 
 

Chamomile Coma 
South Australian grown pure chamomile flowers. Recommended to obtain fathomless, tranquil hibernation and 
to awaken with a sense of sprightliness. 
 
Nanna B’s Tea 
A refreshing blend of floral notes from wild hibiscus and sharp citrus oils from lemon verbena leaves. Can be 
enjoyed both hot as well as iced. 
 
Floral Blush 
South Australian grown wild hibiscus, rose buds and lemongrass. Slightly astringent, floral and a vibrant summer 
favourite. 
 
Lemongrass & Ginger 
A winter warmer that has classic tisane flavour combination of the finest Australian grown lemongrass and 
intense ginger. 
 

Coffee Selection 
Cappuccino/Latte/Flat White          8 
Long Black/Short Black/Macchiato          7 
               
Medium body with delicious caramel, nutty chocolate undertones and a really great lingering finish 
Roast: Medium 
Origin: Brazil, Colombia, Honduras 

 

Range of milk and milk alternatives available 

09/12/2025 


