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Entrees  

 
CHEESY GARLIC FLATBREAD 
GFO 

 
Confit KI garlic blended with a selection of our own 
grown herbs, topped with melted cheese 

Add red onion & feta 
Add Adelaide Hills pancetta 

 
18 

 
3 
4 

 
HAND ROLLED VEGETABLE ROLLS 
GF 

 
Freshly made with a selection of seasonal vegetables 
and served with a sweet soy dipping sauce 

19 

 
SOUTH AUSTRALIAN ROCK OYSTERS 
Sourced locally when available, but always 
South Australian 
GF A 

 
Choice of Natural, fresh with lemon each 
 Barossa chorizo Kilpatrick each 
 Mornay, Japanese mayo 
 topped with melted cheese each 

 
5.5 
6.5 

 
7.5 

 
CONFIT YUMBAH ABALONE 
GF A 

 
Yumbah abalone farmed on Kangaroo Island, slow 
cooked, sliced thin with a Wakame & sesame salad, 
served with squid ink and wasabi mayo 

24 

 
 
 

Sides  

 
 
GARDEN SALAD 
GF V DF VGO 

 
With our house made Kangaroo Island honey and 
mustard dressing 

13 

 
WOK TOSSED SEASONAL VEGETABLES 
GF DF VG 

 
Tossed in Kangaroo Island olive oil with salt & 
pepper 

12 

 
BOWL OF SMASHED POTATOES 
GF V 

 
Whole steamed potatoes, smashed, fried and 
seasoned with salt & pepper 

11 

 
BOWL OF BEER BATTERED CHIPS 
V 

 
With aioli or gravy 11 

 
SEASONED WEDGES 
V 

 
With sour cream and sweet chili sauce 11 
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Mains  

 
POKE BOWL 
GF VO A 

 
Sweet seasoned sushi rice, freshly cut cucumber, 
carrot, edamame, pickled red cabbage, avocado and 
Wakame served with a side of sesame seeds, sriracha 
mayo & fresh lemon 

Add spiced citrus cured Barramundi 
Add Moroccan seasoned chicken breast 

 
27 

 
 
 

8 
7 

 
CRUMBED EGGPLANT & ROASTED 
CAPSICUM STACK 
GF V VG 

 
Sliced eggplant flash fried, stacked with oven roasted 
capsicum, fresh arugula and lashings of peppered 
blackberry sauce 

27 

 
PAN-FRIED BARRAMUNDI 
GF A 

 
Wild caught NT Barramundi lightly seasoned and 
pan-fried.  Served with Wasabi potato puree and 
Asian style slaw topped with creamy lemon & garlic 
emulsion sauce 

39 

 
CLASSIC FISH & CHIPS 
GFO M 

 
Southern deep-sea Perch (Orange Roughy) served 
crumbed or grilled with salad & chips or smashed 
potatoes & seasonal vegetables with a side of tartare 
& fresh lemon 
 Add ‘The Catch’ - zesty fried calamari, 
 grilled prawn and scallop skewer 

 
33 

 
 
 

14 
 

 
300g SCOTCH FILLET 
GFO 

 
Cooked to your liking, served with chips & salad or 
smashed potatoes & seasonal vegetables with your 
choice of sauce 

44 

 
SLOW COOKED BEEF SHORT RIBS 

 
Dry rubbed beef short ribs, cooked for 6 hours and 
served with sides of Chimichurri, sweet pickled corn 
& cabbage and toasted flat bread – build your own 
wrap 

39 

 
THICK CUT PORK CUTLET 
GF 

 
Adelaide Hills cider marinated Big River pork cutlet 
seared on the flat grill, finished in the oven and 
served with fried smashed potatoes and seasonal 
vegetables 

39 

 
CHILI MUSSELS 
GFO I 

 
New Zealand Green Lip mussels in a rich tomato and 
chili sofrito, served with warm crusty bread 

37 

 
SEAFOOD PAELLA 
(Can feed 2) 
GF M 

 
Pan-fried Australian and imported seafood with 
Barossa chorizo and Spanish sofrito baked with 
saffron infused rice and topped with fresh salsa 

47 
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Toppings & Sauces  

 
GARLIC PRAWNS 
GF M 

 
Tossed in a creamy Kangaroo Island garlic sauce 14 

 
SAUCES 
GF 

 
Pepper, mushroom, Diane, plain gravy or garlic 
cream 

7 

 

 

 

Desserts  

 
FINGER LIME & VANILLA PANNA COTTA 

 
With native finger lime, KI Brewery Ale crumble and 
caramelised passionfruit reduction 

18 

 
MIXED BERRY ETON MESS 
GF 

 
Mixed berry compote with meringue and pavlova 
pieces, finished with Crème Anglaise 

16 

 
MOLTEN DOUGH BOY 

 
Baked fluffy cookie dough with decadent molten 
chocolate served in an iron hotpot topped with 
vanilla bean ice-cream 

20 

 
ORANGE & ALMOND CAKE 
GF DF 

 
With mixed berries and dairy free vanilla gelato 18 

 


