
While we take precautions to minimize cross-contamination, we cannot guarantee that any of our products are safe for individuals with severe allergies. 
Kitchen Opening Times:  Sunday – Thursday 12:00pm – 2:30pm + 5:30pm – 8:30pm Friday – Saturday 12:00 – 2:30pm + 5:30pm – 9:00pm 

Public Holiday Surcharge 15% 

 

Breads 
House-Made Garlic Bread (V) (3)  9 
toasted focaccia, garlic butter 

 

Cheesy Pizza Bread (V) 10"  16 
garlic, mozzarella, parmesan 

 

Tomato Bruschetta (V)  14 

toasted focaccia, tomato, basil, balsamic 

 

Prawn Bruschetta (A)  24 

toasted focaccia, tomato,  

spencer gulf prawn 

 

 

Oysters 

Natural (GF) (A) 22/42 
lemon 

 

Kilpatrick (GF) (A) 25/44 
kilpatrick sauce, crispy bacon 

 

Mignonette (GF) (A) 23/43 
red wine vinegar, shallots 

 

Crumbed (A) 25/44 
tartare, lemon 

French Butter (GF) (A) 25/44 
baked in café de paris butter 

 

Native lime (GF) (A) 25/44 
local finger lime 

 

Oyster Nam Jim (GF) (A) 25/44 
spicy thai dressing 

 

 

Plates to Share 
 

Bowl of Chips (GFO)                                        12 
chicken salt 
 

Seasoned Potato Wedges                              15 
sour cream & sweet chilli 
loaded with bacon and cheese +$4 

 

Pork belly bites  22 
chilli jam 

 

Roasted Capsicum Arancini Balls (4) (V)  20 
aioli, parmesan 

 

Buttermilk Fried Chicken Tenders (4)            18 
Burger sauce 

 

Sashimi Plate (GF) (A)  27 

tuna, kingfish, wasabi, pickle ginger, soy 

 

Tuna Crudo (GF) (A)  23 

ponzu, crème fraiche 

 

Cured Kingfish (GF) (A) 24     
citrus dressing, avocado pure, rice paper 

 

Prawn Bucket (8) (GF) (A)                                36 
spencer gulf king prawn U10, cocktail sauce 

 

Seafood Tasting Platter (M)               90        
natural coffin bay oysters, local squid,  

sashimi tuna & kingfish, smoked mussels,  

cooked spencer gulf prawn, tuna dip, 

house made focaccia 

 

Pizzas 
all pizzas 10” & hand-stretched 

 

Margherita (V)  24 
napolitana sauce, tomato, cheese, fresh basil 

 

Hawaiian                26 
napolitana sauce, ham, pineapple, mozzarella 

 

Pepperoni  28 
napolitana sauce, pepperoni, mozzarella 

 

Vegetarian (V) 28 
napolitana sauce, olives, mushroom, 

capsicum, pineapple, tomato, mozzarella 

 

BBQ Chicken               28 
bbq sauce base, red onion, pineapple,  

chicken, capsicum, mozzarella 

 

Supreme  32 
napolitana sauce, pepperoni, capsicum, olives, 

pineapple, ham, mushroom, mozzarella 

 

Pesto Chicken                32 
napolitana sauce, pesto drizzle, red onion,  

capsicum chicken, mozzarella 

 

Meat Lovers 32 
barbeque sauce base, beef, bacon, 

pepperoni, ham, mozzarella 

 

Our Famous Seafood Pizza (A)    34 
napolitana sauce, king prawns, mussels 

calamari, anchovies, mozzarella 

 

Gluten Free Base FREE 

Vegan Cheese FREE 

 

 

 



While we take precautions to minimize cross-contamination, we cannot guarantee that any of our products are safe for individuals with severe allergies. 
Kitchen Opening Times:  Sunday – Thursday 12:00pm – 2:30pm + 5:30pm – 8:30pm Friday – Saturday 12:00 – 2:30pm + 5:30pm – 9:00pm 

Public Holiday Surcharge 15% 

 

Pub Classics 
Chicken Burger 27 
buttermilk fried chicken tenders, lettuce,  

tomato, burger sauce & Chips 

add bacon $5 

 

Wagyu Beef Burger 28 
premium chuck mince, cheese, caramelized 
onion, lettuce, tomato, burger sauce, chips                                                              

double beef, double cheese +$9 
add bacon $5 

 

King George Whiting (A)                        1 fillet 27 

battered, crumbed or grilled S.A. whiting            2 fillet 48 

chips, salad, tartare, lemon 

 

Salt & Pepper Squid   (GF) (I)               24/34 
local squid, chips, salad, tartare, lemon 

 

Beef Schnitzel  30 
300g porterhouse schnitzel, chips, house salad 

 

Chicken Schnitzel    28 
chicken breast schnitzel, chips, house salad 

 
Sauces 

mushroom, pepper, gravy, dianne, jus 4 

garlic Sauce  7 

garlic Prawn sauce - king prawn, garlic sauce (I) 14 

 

Toppings 

parmigiana, hawaiian, kilpatrick 6 
 

 

 

  

Mains 

Rose Fettucine (V)                           24 
cherry tomato, baby Spinach 
add prawn $8 (A) 

add chicken $6 

 

Beef Pappardelle                                               33 
beef cheek ragu, parmesan 

 

Seafood Marinara Fettucine (M)                      38 
prawn, mussels, squid, octopus in a rose sauce 

 

Bluefin Tuna (GF) (A)                          38 
baby chats, grilled cherry tomato, caper,  

shallots, fennel 

 

Salmon (GF) (A)                                                 38 
cavolo nero, smoked mussels, vine ripened  

tomato & hollandaise 

 

Pan Fried Chicken Breast (GF) 32 
sautéed mushroom, cauliflower puree, broccolini 

 

350g Scotch Fillet (GF)  49 
served with mash & Broccolini 

 

220g Eye fillet (GF)    51 
served with potato gratin, green beans  

& café de paris 

 
 

Sides 
Green Beans (GF) (V) 11 
garlic butter 
 

Crispy Potato (GF) (V) 10 
chat potatoes, chives 
 

House salad (GF) (V) 8 
tomato, cucumber, red onion, house dressing 

Bowls 
Pork Belly Bowl (GF)                                       30 
rice, master stock braised pork belly, pickled carrot, 

chili jam, coriander, avocado, fried shallot 
 

Miso Salmon Bowl (GF) (A)                              33          
rice, edamame, charred corn, pickled carrot,  

chilli jam, avocado, coriander, fried shallot 

 

Thai Beef Bowl (GF)                                         30  
rice, marinated beef, charred corn, pickled carrot, 

chilli jam, avocado, coriander, fried shallot & Thai 

dressing 

 

Caeser Salad (GFO)                                       26 
poached egg (cold), crispy bacon, cos lettuce, 

shaved parmesan, croutons 

 

Nicoise Salad (GF) (A)                                   28 
port lincoln smokehouse smoked tuna, beans, olives,          

tomato, baby potatoes, soft poached egg (cold) 

 

Kids meals 
for kids 12 & under includes: 16.5 

Soft drink, Ice cream & Activity pack 
battered fish & chips (I) 

bolognaise pasta w/ cheese 

chicken nuggets & chips 

half beef or chicken schnitzel & chips 

hawaiian or cheese 6 inch pizza 

 

Desserts 
Crème Brulee (GF)  16 

 

Chocolate Mousse (GFO)  16 
served with berry sorbet & chocolate crumb 

 

Country of origin labelling for seafood 

ingredients 

(A) Australian 

( I )  Imported 

(M) Mixed origin 

 

 


