
V - Vegetarian / VO – Vegetarian option / VG – Vegan / DF - Dairy free / GF - Gluten free GFO - gluten free option / DFO - dairy free option / VGO– vegan option

Food prepared in our kitchen may contain or come into contact with major allergens including milk, eggs, nuts, tree nuts, wheat, fish, shellfish and soy. Please

inform your server of any allergies or dietaries before ordering. Not all ingredients are listed.

Seafood origin: We only use Australian seafood

ENTREES
Warm rustic ciabatta loaf, whipped honey

butter V

Lamb skewers, jerk marinade, jalapeños,

herb crema, pickled vegetables GF/DFO

Freshly shucked South Australian oysters,

mignonette, lime GF/DF

Three

½ Dozen

Dozen

14

22

1 2

24

48

Mushrooms escabeche, macadamia

Romesco, shaved Manchego GF/DFO/VGO

Grilled chorizo, mojo verde, sweet

potato crisps  GF/DF

Mussels, grilled with aji panca crumbs 

Gambas al ajillo, garlic & chilli prawns,

white wine, herbs, olive oil, rustic bread,

lemon DF/GFO

20

20

24

26

MAINS
Beef ribs braised in birria spices, pumpkin

puree, pickled onion salad, mojo verde GF

Grilled herb-spiced free range

chicken breast, cucumber & rocket salad,

macadamia, capsicum sauce GF/DF

Grilled pumpkin wedge, herb yoghurt,

chickpea crisps, pepitas, smoked habanero

oil GF/DFO

Grilled Humpty Doo barramundi,

aji verde, fennel, rocket & citrus salad GF/DFO

GRILL
All grills come with a slow-roasted tomato,

chimichurri, triple-cooked chats

300g Coorong Black Scotch GF/DF

300g Coorong Black Porterhouse GF/DF

250g Jerk Marinated Lamb Rump GF/DF

300g Pork Chop GF/DF

45

36

26

40

58

52

48

46

SIDES 
Grilled Broccolini, mojo verde, Manchego

cheese   GF/DFO

Chips, house aioli GF/DF

Baby carrots, herb crema, burnt honey,

roasted pumpkin seeds GF/DFO

Green salad citrus, rocket, macadamia,

cranberries, green goddess dressing V/VG/DF/GF

Crispy chats, spiced salt   V/VG/DF/GF

DESSERTS
Hot waffle, salted caramel ice cream,

caramel sauce, macadamias V

Chocolate mousse, chocolate wafer

sticks, pistachio praline, berry compote V/GFO

Baked Basque cheesecake, mango,

whipped cream V

15

14

15

14

14

16

16

16
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