
Menu



just for you
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
 
Soup Of The Day (VA)

With char-grilled ciabbata
 
Salt & Pepper Squid (DF)

Crisp apple & nam jim salad
 
Chimichurri Eggplant (V)

Char-grilled eggplant, whipped fetta & chimichurri, pita croutons 

Beef Croquettes
Slow cooked beef cheek, mashed potato & cornichon, Béarnaise sauce 

Central Market Antipasto (GFA)

Selection of locally sourced smallgoods, cheese, pickled & grilled 
vegetables, frittata & ciabatta
 
South Australian Seafood Tasting Plate (DFA)

Limestone Coast crayfish medallion, Spencer Gulf prawns, 
seared Port Lincoln tuna, Limestone Coast squid,
Coffin Bay oysters kilpatrick

6/each
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V - VEGETARIAN     VG - VEGAN     G/F - GLUTEN FREE     D/F - DAIRY FREE
VA, VGA, GFA, DFA – AVAILABLE WITH MODIFICATION



Mains

Crying Tiger Beef Rib (GF)

Boneless slow cooked beef rib, szechuan peppered green beans, coconut 
rice and nam jim butter 

Atlantic Salmon Fillet (GF/DF)

Rosemary fried chat potato, broccolini, Romesco sauce 

Orecchiette Mare e Monti (VA)

Sautéed prawn, bacon, mushroom, cherry tomato & broccoli tossed
with orecchiette pasta in a rich white wine & garlic butter sauce
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V - VEGETARIAN     VG - VEGAN     GF - GLUTEN FREE     DF - DAIRY FREE
VA, VGA, GFA, DFA – AVAILABLE WITH MODIFICATION



Chancellor Grill (GFA, DFA) 

300G Scotch Fillet (GF) 

250g Wagyu Rump Steak (GF) 

King Henry Pork Cutlet (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

Greek Salad (GF/VGA)

Cherry tomato, olive, cucumber, fetta, red onion, lemon vinaigrette
 
Garlic Mashed Potatoes (V)

Mashed potato, garlic & herb butter
 
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

Chips ‘N Gravy
Hot chips, bowl of gravy & our special seasoning

12

10

9

10

13

V - VEGETARIAN     VG - VEGAN     G/F - GLUTEN FREE     D/F - DAIRY FREE
VA, VGA, GFA, DFA – AVAILABLE WITH MODIFICATION



Dessert

Baked Apple & Rhubarb Crumble (V)

Vanilla ice cream 

Chocolate Jaffa Tart (V)

Dark chocolate & Cointreau tart with burnt orange syrup, English 
toffee ice cream 

Espresso Martini Crème Brulee (V/GF)

Need we say more
 
Affogato (V)

Espresso coffee, vanilla ice cream & your choice of liqueur
 
Cheese Plate (V)

Chef’s selection of South Australian farmhouse cheese, quince
paste & lavash
 
Ice Cream & Sorbet Selection (V/VGA)

Please ask our team for today’s selection
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