
Share
TOASTED SOURDOUGH GARLIC BREAD (V) | 14
add cheese | 3

SALT AND PEPPER SQUID A   | 23
lemon, house-made tartare, Australian squid

BUFFALO CHICKEN WINGS (GF) | 22
house-made buffalo glaze, ranch aioli (contains sesame)

PUMPKIN AND PESTO ARANCINI (V) | 20
salsa verde

PRAWN TOAST A   | 21
bang bang sauce, Australian prawns (contains sesame)

SOUP OF THE DAY | POA
see daily specials 

LEMON AND PEPPER BAKED RICOTTA (V) | 19
house-made focaccia, topped with tomato salsa, 
balsamic 

CHEESE BOARD (V) | 30
Maggie Beer cheddar, South Cape camembert,  
dried fruit, nuts, Maggie Beer quince paste,  
fresh strawberries, lavosh, crackers 

SA Oysters
sourced from the Eyre Peninsula A  

	 1/2 DOZ	 1 DOZ

NATURAL (GF)	 32	 46
SPICY GOCHUJANG	 34	 48
GARLIC BUTTER (GF)	 34	 48
KILPATRICK (GF)	 36	 50

Bowls
MEXICAN BURRITO BOWL (VE)(GF) | 28
corn, black beans, tomato salsa, corn chips, avocado,  
spiced rice, vegan taco aioli 

MEDITERRANEAN VEG SALAD (V) | 29
olives, fetta, mixed lettuce, cherry tomatoes,  
roasted pumpkin, zucchini, house-made orange  
and pomegranate dressing 

CAESAR SALAD (GFA) | 26
baby cos lettuce, shaved parmesan, anchovy fillets,  
croutons, crispy bacon, poached free range egg, house-made 
Caesar dressing 

ADD 
grilled chicken (GF) | 9
seasoned shaved steak (GF) | 10
grilled halloumi (V) (GF) | 8
panko prawns I  | 13
falafel (V) | 8

Burgers & Wraps
All burgers and wraps served with chips  

PERI PERI CHICKEN BURGER | 28
peri peri fried chicken, herb aioli, burger cheese,  
pickles, coleslaw 

PRETORIA SMASH BURGER (GFA) | 30
pickled onion, house-made burger sauce, pickles, lettuce, 
double smash patties, burger cheese, bacon

FALAFEL BURGER (V) (GF) | 27
vegan bun, vegan aioli, red onion, lettuce, tomato 

GRILLED CHICKEN WRAP | 26
marinated chicken, bacon, lettuce, tomato, onion, cheese 

ADD
avocado (VE) | 4
jalapeños (VE) | 4
grilled pineapple (V) | 4
bacon | 5
vegan bun (VE) (GF) | 5

Pizza
10" hand stretched pizza base
gluten free base | 5 

MARGHERITA (V) | 28
napolitana, fresh tomatoes, buffalo mozzarella, parmesan, 
basil pesto

CHIMICHURRI STEAK | 30
garlic butter, seasoned shaved steak, red onion, mozzarella, 
topped with chimichurri sauce 

HOT HONEY PEPPERONI | 29
napolitana, mount pleasant pepperoni, buffalo mozzarella, 
chilli flakes, house-made hot honey drizzle

CHICKEN PARMESAN | 30
napolitana, seasoned chicken, parmesan,  
cherry tomato, mozzarella

Classics
CHICKEN SCHNITZEL | HALF 23 | FULL 28 
chips, garden salad 

BEEF SCHNITZEL | 30 
chips, garden salad 

ADD SAUCES 
gravy, mushroom, pepper, diane | 3 
red wine jus (GF) | 5 
hollandaise (GF) | 5

ADD TOPPINGS 
parmigiana | 4
Hawaiian | 5
kilpatrick | 6
garlic cream | 7
creamy garlic Australian prawns A  | 13

FISH AND CHIPS I  (GFA) | 32
battered New Zealand hoki, chips, garden salad, lemon, 
house-made tartare 

SEAFOOD PLATE M  | 44
battered New Zealand hoki, panko prawns, salt  
and pepper Australian squid, chips, garden salad, lemon, 
house-made tartare

SALT AND PEPPER SQUID A  | 32
Australian squid, chips, garden salad, lemon,  
house-made tartare

Mains
SLOW COOKED LAMB PIE | 33
red wine and tomato sugo, mash potato, flat beans

MARKET FISH (GFA) M  | POA 
see daily specials

KANGAROO FILLET (GF) | 40
chargrilled medium-rare, sweet potato purée,  
charred broccolini, red wine jus

YODER SMOKED PORK RIBS (GF) | 42
char siu glazed, chips, garden salad, nam jim

SPINACH AND RICOTTA STUFFED  
CHICKEN BREAST | 37
thyme and mushroom risotto, beurre blanc

YODER SMOKED PORK CUTLET (GF) | 39
fresh herb and apple cider, grilled lemon pepper and 
parmesan brussel sprouts, smashed baby potatoes 

NDUJA CASSARECCE PASTA | 28
creamy tomato sauce, sundried tomatoes,  
spicy pork sausage, parmesan 

ADD
grilled chicken (GF) | 9
Australian prawns A  | 13
tofu (VE) | 8

SRI LANKAN CAULIFLOWER CURRY (VE)(GF) | 27
roasted cauliflower, chickpeas, coconut cream curry sauce, rice 

ROAST OF THE DAY (GFA) | 34
roast pumpkin, carrots, potatoes, steamed broccolini,  
Yorkshire pudding, gravy 

300G YODER SMOKED SCOTCH FILLET (GFA) | 50
Yoder smoked grassfed black angus beef, 2+ marble score, 
MSA certified, chips, garden salad 

250G WAGYU RUMP (GFA) | 42 
grassfed Wagyu beef, 3+ marble score, MSA certified,  
chips, garden salad 

ADD SAUCES 
gravy, mushroom, pepper, diane | 3
red wine jus (GF) | 5
hollandaise (GF) | 5

Desserts
APPLE AND BLACKBERRY COBBLER (V) | 14
vanilla ice cream

FRENCH TOAST (V) | 15
chocolate fudge, mixed berries, crème fraîche

NEAPOLITAN BOMBE ALASKA (V)(GF) | 18
berry coulis, vanilla bean ice cream, chocolate, meringue

COFFEE AND CAKE (V)(GFA) | 10.5
choose one dessert from our cake fridge,  
barista-made coffee 
mug | 1

AFFOGATO (V)(GF) | 11.5
vanilla ice cream, espresso  
add a shot of baileys, tia maria, frangelico | 7

Sides
CHIPS (V) | 13
chicken salt, garlic aioli 

SEASONED WEDGES (V) | 15
sweet chilli, sour cream 

SWEET POTATO CHIPS (VE) | 15
vegan garlic aioli 

ONION RINGS (VE) | 13
battered, vegan garlic aioli 

GARDEN SALAD (VE) | 9 
balsamic vinaigrette 

ROAST VEGETABLES (VE) | 12
roast pumpkin, carrots, potatoes, steamed broccolini 

V Vegetarian VE Vegan

GF Gluten Free GFA Gluten Free Available

A PROUDLY SOUTH AUSTRALIAN,  
FAMILY-OWNED BUSINESS 

Please inform our staff of any allergies. We take these very seriously, 
but cannot guarantee meals without traces of allergens.

15% surcharge applies on public holidays.

SEAFOOD COUNTRY OF ORIGIN
A  AUSTRALIAN | I  IMPORTED | M  MIXED


