
Menu

 PretoriaHotel
 PretoriaHotelMannum

pretoriahotel .com.au

Please inform our staff of any allergies.
(GF)	 Gluten Free
(GFA)	 Gluten Free Available
(V) 	 Vegetarian
(VE) 	 Vegan

15% surcharge applies on public holidays

A PROUDLY SOUTH AUSTRALIAN,  
FAMILY-OWNED BUSINESS.



Breads
CIABATTA GARLIC BREAD (V) | 11
ADD CHEESE | 2.5

Starters
SOUTHERN STYLE SALT AND  
PEPPER SQUID | 18.5
lemon herb aioli, lemon wedge

LEMON PEPPER CHICKEN WING DINGS | 16
creole butter, Beerenberg blue cheese sauce

WHIPPED FETA | 18 
balsamic roasted strawberries, hot honey, mint, 
toasted ciabatta

MUSHROOM AND TRUFFLE ARANCINI | 18
roast garlic aioli, parmesan

CRISPY CORN RIBS (VE) (GF) | 15.5
five spice salt, adobo aioli, lime wedge

CHORIZO AND BACON CROQUETTES | 16
potato, bacon, croquettes, smoked cheddar, 
panko crumb, jalapeño aioli

DIPS PLATE (V) | 19.5
house-made dips, pita bread, lavosh, grissini 

SOUP OF THE DAY | 11
ciabatta garlic bread

Oysters
SA OYSTERS (GF) 	 1/2 DOZ	 1 DOZ
sourced from the Eyre Peninsula

NATURAL	 26	 38

SHALLOT MIGNONETTE	 28	 40

PONZU  	 28	 40

KILPATRICK	 28	 40

Schnitzels
house-made garlic herb panko  
crumbed schnitzels

CHICKEN SCHNITZEL | 25
HALF | 20
chips, garden salad

BEEF SCHNITZEL | 26
HALF | 21
chips, garden salad

SAUCES | 3
gravy, mushroom, pepper, diane
port wine jus | 4

TOPPINGS
PARMIGIANA | 4
HAWAIIAN | 4
KILPATRICK | 4
HOLLANDAISE | 4
GARLIC CREAM | 4
GARLIC PRAWNS | 12

Mains
CRISPY SKIN CHICKEN BREAST | 33
spinach and artichoke cheese filling, potato  
mash, parmesan cream, chargrilled broccolini

CARIBBEAN SALMON (GF) | 38
grilled jerk salmon, pineapple rice, mango salsa, 
coriander, plantain chips, lime

KANGAROO FILLET | 34
smoked sweet potato purée, Australian native 
dukkah, romanesco broccoli, spiced port and  
plum glaze, micro herbs

BEEF BRISKET BACON AND  
CHEESE POT PIE | 28
braised beef brisket, Mount Pleasant bacon, 
smoked cheddar, beer onion gravy, potato 

FISH AND CHIPS (GFA) | 28
choice of battered, crumbed or grilled, chips, 
garden salad, lemon, tartare

SMOKED LAMB SHOULDER | 35
Middle Eastern shawarma marinade, cooked 
low and slow, Moroccan pearl couscous, mint 
hommus, pickled red cabbage, spiced tahini 
yoghurt, pomegranate seeds

ROAST OF THE DAY (GFA) | 28
pumpkin, potato, broccolini, Yorkshire pudding, 
gravy

COORONG MULLET (GFA) | 36
choice of battered, panko crumbed or grilled, 
chips, garden salad, lemon, tartare

SOUTHERN STYLE SALT AND  
PEPPER SQUID | 29
chips, salad, lemon herb aioli, lemon wedge

SEAFOOD TRIO | 44
panko crumbed Coorong mullet, crumbed 
prawns, Southern style salt and pepper squid, 
chips, garden salad, lemon, tartare

APPLE CIDER BRAISED PORK  
BELLY ROULADE | 34
apple cider braised pork belly roulade, potato 
mash, apple cider jus lié, roasted fennel, fried 
shallots

PESTO CHICKEN PAPPARDELLE | 24
grilled chicken, bacon, sun-dried tomato, baby 
spinach, roast pumpkin, feta, pesto cream 
sauce, pine nuts, parmesan 

SMOKED PORK RIBS | 38
bourbon rub, cola bbq glaze, chips, charred 
corn, honey mustard slaw

SMOKED STUFFED PUMPKIN (VE) (GF) | 28
curried dahl, spinach, tofu, pepita seeds, 
shredded coconut, spiced coconut yoghurt, mint

Steaks 
all served with chips & garden salad

300GM RUMP (GF) | 36
300GM SIRLOIN (GF) | 38
300GM SMOKED SCOTCH FILLET (GF) | 46

SAUCES | 3
gravy, mushroom, pepper, diane
port wine jus (gf) | 4

ADD COWBOY BUTTER (GF) | 3
ADD HOLLANDAISE | 4

Bowls
THAI GREEN MANGO AND PRAWN | 32
shredded green mango, bean sprouts, peanuts, 
chilli, basil, coriander, coconut panko prawns, 
Beerenberg mango lime and chilli dressing

POKE BOWL (VE) (GF) | 25
edamame beans, cucumber, avocado, pickled 
cabbage, pickled carrot, sushi rice, marinated 
crispy tofu, black sesame, sriracha kewpie dressing

BEEF BULGOGI BOWL (GF) | 30
zucchini noodles, carrot, red cabbage, capsicum, 
pickled daikon, green onion, fried shallots, roasted 
sesame kewpie

CAESAR SALAD (GFA) | 24
baby cos lettuce, parmesan, anchovies, croutons, 
bacon, soft boiled egg, house-made Caesar 
dressing

ADD CRUMBED CHICKEN | 8
ADD GRILLED CHICKEN (GF) | 8
ADD HALLOUMI (V) (GF) | 7
ADD MARINATED TOFU (VE) (GF) | 6

Burgers & Wraps
all served with chips

HOT HONEY FRIED CHICKEN BURGER | 24 
potato bun, pickle brined buttermilk fried chicken, 
hot honey, Mount Pleasant bacon, oak lettuce, 
pickles, jalapeño aioli

PRETORIA SMASH BURGER (GFA) | 25
potato bun, double smash patties, double 
burger cheese, Mount Pleasant bacon, pickles, 
caramelised onion, bourbon bbq sauce, roast 
garlic aioli

LAMB KOFTA BURGER (GFA) | 26
potato bun, spiced 200g lamb patty, Beerenberg 
balsamic beetroot relish, whipped feta, oak 
lettuce, pickled cucumber, red onion

FALAFEL BURGER (V) | 25
crispy falafel burger patty, Beerenberg balsamic 
beetroot relish, whipped feta, oak lettuce, pickled 
cucumber, red onion

CHICKEN BLT WRAP | 22
toasted tortilla, pickle brined buttermilk fried 
chicken, cheese, Mount Pleasant bacon, oak 
lettuce, tomato, lemon herb aioli

ADD GLUTEN FREE BUN | 3
ADD BACON | 3.5
ADD JALAPEÑOS | 3
ADD EGG | 3.5

Pizza
10” pizza base

MARGARITA | 24
tomato sugo, buffalo mozzarella, parmigiano, 
basil, olive oil

PANCETTA | 30
tomato sugo, mozzarella, sliced pancetta, 
rocket, burrata, balsamic drizzle, olive oil

CONFIT POTATO (VE) | 25
black truffle oil, confit potato, roast garlic, 
caramelised onion, rosemary, sea salt

HOT HONEY PEPPERONI | 26
tomato sugo, Mount Pleasant pepperoni, buffalo 
mozzarella, chilli flakes, hot honey

PORK AND FENNEL | 27
confit garlic oil, Mount Pleasant pork sausage, 
roast capsicum, pickled apple, pickled fennel, 
fennel fronds

Desserts
CHOCOLATE BROWNIE ICE CREAM 
SANDWICH (V) | 14
chocolate ice cream, espresso chocolate 
ganache, vanilla bean crème anglaise, 
strawberry

CREMA CATALANA (V) | 12
citrus and cinnamon infused custard, brûtéeled 
sugar top, passionfruit curd, fresh raspberries, 
mint, edible flowers

BUTTERMILK PANCAKES (V) | 15
double stack buttermilk pancakes, summer berry 
compote, coconut ice cream, toasted coconut, 
edible flowers

BRIOCHE FRENCH TOAST (V) | 16
whipped cinnamon mascarpone, spiced maple 
syrup, strawberry compote, mint, edible flowers 

COFFEE AND CAKE (V) (GFA) | 10
selection of desserts in our cake fridge, barista 
made coffee

AFFOGATO (V) (GF) | 11
vanilla ice cream, espresso coffee
ADD a shot of Baileys, Tia Maria  
or Frangelico | 6

CHEESE BOARD | 28
smoked cheddar, camembert cheese, dried fruit, 
nuts, Beerenberg caramelised fig jam, lavosh

Sides
CHIPS (V) | 12
garlic aioli

SEASONED WEDGES (V) | 13
sweet chilli, sour cream

SWEET POTATO CHIPS (V) | 14
garlic aioli

ONION RINGS (5) (VE) | 5
battered

GARDEN SALAD (VE) | 6
balsamic glaze


