
FRENCH FRIES  //  12   
tomato sauce 

SWEET POTATO CHIPS  //  14   
aioli

POTATO GEMS  //  12  
aioli 

MARGHERITA  //  22
bocconcini, fresh basil

OYSTERS 
natural       6 // 18       12 // 35
kilpatrick   6 // 20      12 // 37               

PRAWN  //  29
prawns, lemon zest,            
chilli flakes, fresh rocket, 
truffle oil

PEPPERONI  //  25
pepperoni, oregano

SHAVED LEG HAM  //  26
ham, mushrooms, olives,    
chilli oil, fresh herbs

PROSCIUTTO  //  29
bocconcini, prosciutto,      
fresh rocket, parmesan cheese 

PUMPKIN  // 25
pumpkin, caramelised onion,             
rocket, feta dressing 

POTATO  //  25
confit potatoes, mushrooms, 
confit garlic, truffle oil, 
parmesan 

ANTIPASTO PLANK  //  30    

prosciutto, sopressa, olives, pickled chilli,        

pickled onion, fior di latte, hummus, 

toasted breads 

PORK SLIDERS  // 18
yoder smoked pork, 
coleslaw, bbq sauce, aioli                            
add chips  //  3 

BAROSSA MEATS  //  27
ham, chorizo, chicken

ADDITIONAL TOPPINGS                               
vegetables  //  3                 meats  //  4                     seafood  //  5
vegan cheese  //  5            half & half  //  3  gluten free  //  5

BO ARDS

S I DE S

P I Z Z A

ta pas

SPANISH PAELLA  // 28
chorizo, prawn, chicken, 
sofrito, peas 

GF

V VEGETARIAN

GLUTEN FREE

VEGAN

 15% surcharge on public holidays

GLUTEN FREE OPTION

KIDS PIZZA  // 17
ham and cheese OR            
ham, cheese and pineapple

MAC + CHEESE BALLS  //  18 
served with parmesan and 
aioli

CHICKEN SLIDERS  // 18
chipotle aioli, slaw                            
add chips  //  3

SHRIMP & CHIVE DUMPLINGS  
// 18  
fried shallots, asian slaw, 
dressing   (v option)           

MUSHROOM ARANCINI // 16 
salsa verde, aioli    

CHICKEN WINGS  // 18
KFC style wings served with 
chipotle aioli

CHICKEN STRIPS// 20
tempura battered chicken 
tenderloins, cos lettuce, red 
onion, kewpie mayo            

DEEP FRIED BRUSSEL 
SPROUTS  // 18  
parmesan cheese         

HOT  //  26
confit garlic, n’djua, 
pepperoni, olives, basil, chilli 

LAMB//  29
hummus base, fresh cherry 
tomatoes, pulled lamb 
shoulder, rocket

CHICKEN + BRIE //  27
mushrooms, lime zest, fresh 
herbs

S A L A DS
CAPRESE SALAD  // 18   
fior de latte, toasted bread 

PEAR + PARMESAN  SALAD  // 15  
fresh pear, shaved parmesan, white 
balsamic dressing

BROCCOLI SALAD // 15 
broccoli, feta, red onion, almonds, white 
balsamic dressing

SAN CHOY BOW // 22
chicken larb served with cos 
lettuce cups, asian salad

d e s s e r ts
SEE DESSERT MENU



C O C KTA I L S
ALPHA BOX DICE ‘TAROT’ PROSECCO 9// 40

McLAREN VALE, SA

T’GALLANT ‘JULIET’ MOSCATO 9.5 // 14 // 43 

MORNINGTON PENINSULA, VIC

S.C. PANNELL ARIDO ROSÉ 10.5// 15.5 //47 

McLAREN VALE, SA

APEROL SPRITZ // 16

APEROL, PROSECCO, SODA, ORANGE SLICE

SLOE GIN FIZZ // 18

SLOE GIN, LIME JUICE, LEMON JUICE,                

SUGAR SYRUP, SODA

ESPRESSO MARTINI // 18

VANILLA VODKA, KAHLUA, FRANGELICO, 

ESPRESSO SHOT

LANE ‘LOIS’ SPARKLING BLANC de BLANCS 11 // 50

ADELAIDE HILLS, SA

RIESLINGFREAK NO.4  10.5 // 15.5 //  47           

EDEN VALLEY, SA

ROCKFORD ‘ALICANTE BOUCHET’ 13 // 19.5 // 60

BAROSSA VALLEY, SA McLAREN VALE, SA

BIRD IN HAND SPARKLING PINOT NOIR 12 // 55 

ADELAIDE HILLS, SA

S.C. PANNELL SAUVIGNON BLANC 10.5 //15.5// 47 

McLAREN VALE, SA 

PIKE & JOYCE ‘VUE DU NORD’ PINOT NOIR 11 //16.5//50

ADELAIDE HILLS, SA

SHAW + SMITH SAUVIGNON BLANC 13 // 19.5 // 60

ADELAIDE HILLS, SA

HUSTLE & VINE ‘UNCONDITIONAL LOVE’ 

SANGIOVESE 45 

McLAREN VALE, SA

S.C. PANNELL ‘DEAD END’ TEMPRANILLO 11 //16.5// 50  

McLAREN VALE, SA

ZEMA ESTATE CABERNET SAUVIGNON 12 // 18 // 55

COONAWARRA, SA

CORIOLE ‘REDSTONE’ SHIRAZ 9.5 // 14 // 43

McLAREN VALE, SA

KALLESKE ‘CLARRY’S’ GSM 11 // 16.5 // 50

BAROSSA VALLEY, SA

S PAR KL I N G

WH IT E

RE D

INK GIN SOUR // 18

INK GIN, GORDONS GIN, SUGAR SYRUP,              

LEMON JUICE, EGG WHITE, ICE

TOBLERONE // 18

VODKA, BAILEYS, KAHLUA, CREAM, ICE,                

CHOCOLATE SYRUP

MOJITO // 18

BACARDI, LIME JUICE, SODA, MINT,                 

SUGAR SYRUP

COCONUT MARGARITA // 18

COCONUT TEQUILA, SUGAR SYRUP, COINTREAU,            

LIME JUICE

Gift vouchers available

15% surcharge on public holidays

PROTERO ‘PINOTS’ GRIGIO NERO 10.5 // 15.5 // 47

ADELAIDE HILLS, SA

BETHANY CHARDONNAY 10 // 15 // 45

BAROSSA VALLEY, SA

HEY DIDDLE MONTEPULCIANO  10.5 // 15.5 // 48

BAROSSA VALLEY, SA

HENTLEY FARM ‘VILLAIN + VIXEN’ 

SHIRAZ  11 // 16.5 // 50

BAROSSA VALLEY, SA

VEUVE CLICQUOT // 110

REIMS, FRANCE

GIANT STEPS PINOT NOIR  12 // 18//55  

YARRA VALLEY, VIC   

HEY DIDDLE SHIRAZ   55

BAROSSA VALLEY, SA

CHILLI  MARGARITA // 18

CHILLI I INFUSED TEQUILA, SUGAR SYRUP,   

COINTREAU, LIME JUICE

LYCHEE CAPRIOSKA // 18

BACARDI, LYCHEE LIQUEUR, DASH OF SWEET 

MUDDLED LIME + MINT 


