
  

 

 

 

 

 

 

  

Wood Fired Pizzas  
 
Ham, mozzarella, pineapple can be g/f $24 

Herb roasted pumpkin, fetta, sage, caramelised onion, spinach, walnuts can be g/f   $25 

Garlic prawns, roasted capsicum, red onion, mozzarella, salsa verde, roquette  
can be g/f  $32 

Marinated chicken caesar pizza can be g/f $29  

Greek style braised lamb, spinach, olives, capsicum, red onion, fetta, tzatziki 
can be g/f  $29 

Salami, mushrooms, olives, tomato, parsley, anchovies can be g/f  $28 

 

 

Meals  
 
Silverside, mash, greens, mustard sauce g/f  $29 
     half serve $19 

Coorong Porterhouse steak, chips, seasonal vegetables,  
sauces- pepper, diane or creamy mushroom g/f  $45 

Herb crusted salt & pepper squid, chips, salad, aioli d/f $26 
        half serve $19 

Chicken schnitzel, mash, bacon, peas, gravy  $28  

Chicken parmigiana, chips, salad $31.00  

Beer battered hake, chips, salad, tartare sauce $28 
     half serve $19 

Pork sausages, mashed potato, pea & bacon, onion gravy   $29 g/f 
                             half serve  $20 

Almond crumbed chicken breast, sweet potato purée, chats, greens, mustard cream sauce $38 

Beef Burger- Milk bun, tomato, bacon, lettuce, burger sauce, chips & aioli  $28 

 

Wood Fired Pizza Breads (great to share) 
 
Pepperoni, chilli, mozzarella can be g/f $18 

Tomato, garlic, fresh basil, buffalo mozzarella V, can be g/f $18 

Garlic, concasse, rosemary, sea salt, pancetta, mozzarella  can be g/f $18 

Caramelised onion, garlic, mozzarella V, can be g/f $18 

Dessert  
 
Sticky date pudding, hot toffee sauce, double cream  can be g/f $18 

Crumble of the day- cream, ice cream  can be g/f $18 

Deconstructed pavlova- berries, raspberry gel, passionfruit, cream g/f $18 

Trio of ice cream see specials board can be g/f $18 

Brulee, vanilla ice cream g/f $18 

See specials board for other meals 
 

 

 

Kids  
 

Salt & pepper squid, chips, tommy sauce  $16  

Chicken nuggets, chips, tommy sauce $ 16 

Battered fish & chips, tommy sauce  $16 

Pasta napoli sauce, parmesan  $16 

Lighter Options 
Bowl of chips, aioli d/f $10 

Bowl wedges, sour cream, sweet chilli  $14 

Soup, house bread- see our specials board $12  

Oysters- natural or kilpatrick d/f, g/f  $5ea  

Arancini (3) – Roast pumpkin fetta, romesco sauce V     $20 

Thai beef salad- seared beef, cucumber, onion, tomato, green paw paw, chilli, peanuts, mint, 
coriander, thai dressing   $22 g/f 

Fish tacos- 3 mini soft shell tacos, battered flathead, coleslaw, guacamole     $18 

Fried cauliflower bao buns- 2 buns, cauliflower, cucumber, carrot, spring onion, chipotle sauce V $16 

Trio of dips, olives, salami, pickled veg, wood fired flat bread, can be g/f or V $26 (great to share) 

Caesar salad– cos, poached egg, bacon, croutons, anchovies can be g/f   $19 

Greek salad- mixed leaves, tomato, cucumber, red onion, fetta, olives, vinegarette V, g/f    $14 

Roasted pumpkin salad- roast pumpkin, goats cheese, mushroom, walnut, roquette salad, 
vinegarette V, g/f $16 

Garden salad- mixed leaves, cherry tomato, onion, carrot, vinegarette V, g/f, d/f $14 

Add grilled chicken to any salad $7 

 

  

 

 

Please advise staff of any Dietary Requirements 
Dishes are prepared in the same kitchen & avoidance of cross contamination can’t be guaranteed 

 


