
Menu



Special Dietary Requirements?

Please let our friendly staff know if you have 
any dietary requirements or

Ask for our specialty Vegan, Vegetarian, 
Gluten Free or Dairy Free menus



Starters

Oysters
Natural (GF/DF) 
Kilpatrick (GF) 
Rockefeller 
Native turmeric & karkalla relish (GF/DF) 
Green ant hot sauce (GF/DF)

Oysters 5 Ways

Prawn, Mango & Macadamia Salad (GF/DF)
Local prawn, mango, macadamia nut, spinach, chilli, red onion,
lemon vinaigrette
 
Limestone Coast Squid (DF)
Rocket, pickled fennel, aioli
 
Roasted Beetroot, Feta, & Pickled Onion Salad (V/GF/VGA)
Roasted beets, marinated Woodside feta, flash pickled onion, radish
 
Peking Duck San Choi Bau (3) (DF)
Marinated Peking duck breast with water chestnut & fried shallot in
lettuce cups
 
South Australian Seafood Tasting Plate (DFA)
Limestone Coast crayfish medallion, Spencer Gulf prawns,
hot smoked Port Lincoln tuna rillettes, Limestone Coast squid,
Coffin Bay oysters
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Mains

Confit Pork Belly (DF/GFA)
Crispy pork belly, straw potato & green apple salad, green ginger jus                                                                                                                                              

Baked Ratatouille (V/VGA/GFA)
Zucchini, eggplant, tomato, baked with a Provençal, sauce, pickled fennel 
salad, cheesy garlic bread 

Atlantic Salmon Fillet (GF/DF)
Warm crushed potato, cherry tomato & olive salad, broccolini, pepperonata 

Char-grilled Sesame Chicken (GF/DF)
Cucumber salad, coconut rice, red curry sauce

Garlic Prawns (GFA/DFA)
Garlic marinated local prawns served on a sizzling plate with char-grilled 
ciabatta, chat potato, rocket salad 
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Chancellor Grill (GFA, DFA) 

300G Scotch Fillet (GF) 

250g Wagyu Rump Steak (GF) 

Marinated Lamb Tenderloin (GF) 

Fleurieu Chicken Supreme (GF) 

Kangaroo Loin (GF) 

Grilled Garlic Prawn Skewers (3) (GF) 

All served with:
Mashed potato & sautéed green vegetables or garden salad & chips

Choice of sauce: 
red wine jus (GF/DF), mushroom (GF), peppercorn (GF), béarnaise (GF)
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Sides

Market Garden Salad (GF/VGA)
Cherry tomato, rocket, cucumber, radish, red onion, lemon vinaigrette
 
Mashed Potatoes (V)
Mashed potato, garlic herb butter
 
Tzatziki & Pita (V)
Grilled pita bread with cucumber & garlic yoghurt dip
 
Coconut Rice (VG/GF)
Aromatic rice, kaffir lime, lemongrass, coconut milk
 
Side of Greens (VG/GF)
Chef's selection of sautéed seasonal green vegetables
 
Bowl of Chips (V/VGA)
Hot chips, Beerenberg tomato sauce, aioli & our special seasoning
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Dessert

Chocolate & Wattleseed Brûlée (V)
Dark chocolate & native wattleseed crème brûlée, 
wattleseed choc chip cookie
 
Gin & Tonic Cheesecake (V)
Finger lime & native fig compote
 
Summer Berry, White Chocolate Pavlova Popsicle (V)
House-made, coconut yoghurt, berry & meringue popsicle 
 
Mango & Passionfruit Panna Cotta (V/GF)
Coconut macaroons
 
Affogato (V)
Espresso coffee, vanilla ice cream & your choice of liqueur
 
Cheese Plate (V)
Chef’s selection of South Australia’s finest cheeses, quince paste & lavash
 
Ice Cream & Sorbet Selection (V/VGA)
Please ask our team for today’s selection
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