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Oysters (DF) 6 each
Natural

Kilpatrick

Native turmeric & karkalla relish

Green ant hot sauce

Prawn, Mango & Macadamia Salad (GF/DF) 18

Local prawn, mango, macadamia nut, spinach, chilli, red onion, lemon vinaigrette

Limestone Coast Squid (DF) 18
Rocket, pickled fennel, aioli

Roasted Beetroot, Macadamia, & Pickled Onion Salad (GF/VG) 17
Roasted beets, roasted macadamia, flash pickled onion, radish

Satay Chicken Skewers (5) (DF) 18

Char-grilled Malaysian chicken skewers with spiced peanut dipping sauce

Peking Duck San Choi Bau (3) (DF) 19

Marinated Peking duck breast with water chestnut & fried shallot in lettuce cups

South Australian Seafood Tasting Plate (DF) For 1/ 34
Limestone Coast crayfish medallion, Spencer Gulf prawns, hot smoked Port For 2/ 65
Lincoln tunarillettes, Limestone Coast squid, Coffin Bay oysters.

Tacos (VA/VGA/DF)

Chipotle slaw & chilli honey
Choose from:

Spiced Cauliflower 16
Battered Flake Fillet 22
Confit Pork Belly (GFA/DF) 34

Crispy pork belly, straw potato & green apple salad, green ginger jus

V - VEGETARIAN VG - VEGAN  GF - GLUTEN FREE  DF - DAIRY FREE
VA, VGA, GFA, DFA - AVAILABLE WITH MODIFICATION
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Baked Ratatouille (VG/GFA) 29
Zucchini, eggplant, tomato, baked with a Provencal sauce, pickled fennel salad, toasted ciabatta

Atlantic Salmon Fillet (GF/DF) 36
Warm crushed potato, cherry tomato & olive salad, broccolini, pepperonata

Char-grilled Sesame Chicken (GF/DF) 33

Cucumber salad, coconut rice, red curry sauce

Chancellor Poke Bowl (DF) 17

Edamame, carrot, cucumber, vermicelli, bean shoot, cherry tomato, avocado, sesame &
miso dressing

Add Chicken Satay Skewers (3) 10
Add Garlic Prawn Skewers (2) 12
Add Battered Flake Fillet (1) 12
Garlic Prawns (GFA/DF) 32

Garlic marinated local prawns served on a sizzling plate with char-grilled ciabatta, chat potato,
rocket salad

Fish & Chips (DF) 24

Beer battered, crumbed or grilled Limestone Coast flake, chips, salad, tartare sauce

King Prawn & Pork Belly Salad (DF) 25

Vermicelli, slaw, fried shallot, spicy nam jim dressing

Prawn & Ginger Dumpling Laksa (DF) 28

Steamed prawn & ginger dumplings, vermicelli noodle, Asian greens, bean shoot, laksa broth

Chicken Breast Schnitzel (DF) Half 17 | Full 26
Chips, garden salad
Red wine jus (GF/DF)

V - VEGETARIAN VG - VEGAN  GF - GLUTEN FREE  DF - DAIRY FREE
VA, VGA, GFA, DFA - AVAILABLE WITH MODIFICATION
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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: Sautéed green vegetables & chips or Garden salad & chips
Red wine jus (GF/DF)

Market Garden Salad (VG/GF)

Cherry tomato, rocket, cucumber, radish, red onion, lemon vinaigrette

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/DF)

Hot chips, Beerenberg tomato sauce, aioli & our special seasoning

Wedges (VG)

Sweet chilli

Palate Cleanser (VG/GF)
Two scoops of mango & raspberry sorbet

Fruit Bowl & Coconut Yoghurt
Fruit selection changes seasonally

V - VEGETARIAN VG - VEGAN  GF - GLUTEN FREE  DF - DAIRY FREE
VA, VGA, GFA, DFA - AVAILABLE WITH MODIFICATION
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