
Course 1 

Location - Top Of Spencer Gulf 

Tasting - Local Spencer Gulf Yellowtail Kingfish with Native 

Quongdong Sauce 

Wine - Bundaleer Sparkling Shiraz  

Course  2 

Location - Flinders Ranges Mountains (Goat Country ) 

Tasting - Mini Local Goat rissoles with Prairie Dust & Sweet Lemon 

myrtle Chilli Sauce 

Wine -  Bundaleer Cottage ‘Wobby Tom Shiraz’  

Course 3 & 4 

Location - Shearing shed & Outback flats (Red Roo & Saltbush mutton 

country) 

Tasting - Mini Red Roo  Wattle Seed Damper Burgers with Spiced Bush 

Tomato Relish & Saltbush Mutton Wattle Seed Damper Burgers with 

Saltbush Dukkah. 

Wine - Bartagunyah Cabernet Sauvignon 

Course  5 

Location -  Ancient top of the Gulf Salt Pan 

Tasting – Spencer Gulf King Prawns with Lemon Aspen Coconut 

Dressing Lettuce & Avocado.  

Wine - Bartagunyah Estate Chardonnay. 

Course 6 

Location - Remote sand hill with 100 mile panorama of the Outback & 

Flinders  Ranges 

Tasting - Mini Quandong crumble pies with a whipped Wattle Cream 

Wine - Bartagunya Fortified Shiraz 

 

Menu may vary with produce availability 

Degus-Tour 
A one of a kind for the ultimate taste of the Flinders Ranges & Outback. 


