
STEAKS (GF)

All served with fries or mashed potato & house salad,  
includes choice of sauce.

Black Angus Rump 350g  37.0

Riverine Porterhouse 300g 38.0 

Riverine Scotch Fillet 300g 43.0

MAINS
Slow Cooked Adelaide Hills Chermoula Lamb Rump 38.0 
roasted pumpkin couscous, sweet red onions,  
harissa yogurt, fresh coriander

Crispy Skinned Free Range Pork Belly (GF) 36.0 
pressed red potatoes, crushed butternut squash,  
coriander, jalapeno, kohlrabi slaw, lime aioli

Asparagus & Ricotta Panna Cotta (V)  32.0 
almond crumbs, truss cherry tomatoes, asparagus spears,  
pan fried gnocchi, beetroot crisps, micro herbs 

Oven Roasted Barramundi Fillet (GF) 38.0 
beetroot carpaccio, confit fennel, watercress,  
chilli tomato chutney, basil mayonnaise

Citrus Chicken Breast (GF)  37.0 
golden fried rice cake, sliced orange segments, Kalamata olives,  
Bulgarian fetta, watercress salad, citrus butter sauce 

Stir-Fry 22.0 
egg noodles, bok choy, broccoli, carrots, red capsicum,  
green capsicum, spanish onions, garlic, chilli, hoi sin sauce

Old English Pork Sausages  27.0 
creamy mashed potato, caramelised onion & gravy

Fish & Chips 28.0 
ale battered or crumbed New Zealand hoki fillets,  
house salad, fries, caper mayo & lemon

Salt & Pepper Squid 27.0 
house salad, fries, tartare and lemon

Sussex Wagyu Beef Burger 28.0 
potato hash, caramelised onions, Barossa bacon, rocket,  
bbq sauce, aioli & fries

Chargrilled Chicken Burger 28.0 
chargrilled chicken breast, Barossa bacon, tomato, jalapenos,  
avocado salsa, lettuce, chipotle sauce & fries

Portobello Mushroom Burger  28.0 
white miso butter, Spanish onions, grilled halloumi,  
fresh tomato, rocket lettuce, sweet potato fries

PIZZA * Gluten Free Base Available +3.0

Vegetarian (V) 24.0 
roasted pumpkin, zucchini, eggplant, red capsicum,  
feta cheese, sage, mozzarella, napoletana sauce 

Chicken Primavera  24.0
chargrilled chicken tenderloin, roasted red capsicum, spring onion, 
mozzarella, asparagus and mascarpone cream sauce 

Pepperoni 26.0
pepperoni, mozzarella, bocconcini, fior de latte, napolitana sauce

Swiss Mushroom (V) 24.0
marinated swiss brown mushrooms, caramelised onions,  
goats’ cheese, fior de latte 

Margherita (V) 23.0
fior de latte, bocconcini, mozzarella, napoletana sauce, fresh basil

Ham & Pineapple 23.0
pineapple, ham, napoletana sauce, fresh basil

Meatlovers  24.0
chargrilled chicken tenderloin, ham, pepperoni, roasted red  
capsicum, spring onion, mozzarella, bbq sauce

DESSERTS
Macadamia & Honeycomb (GF) 14.0
vanilla bean ice cream, mango cheeks, palm sugar sauce

Coconut Panna Cotta (GF)  13.0 
marinated tamarind pineapple, pink peppercorns, & fennel fronds

Lemon Posset blueberries, meringue, burnt lemon zest (GF) 12.0

SHARES & STARTERS
Garlic Smoked Paprika Bread (V)  7.0
Australian Cheese Plate 18.0
trio of cheese - soft, hard, and blue varieties, paired with muscatels, 
quince paste, dried fruits, chive crackers, & nuts  

Chargrilled Octopus 23.0 
pickled fennel, wild rice puffs, romesco sauce, squid ink lace

Compressed Watermelon (V) 18.0 
mixed tomatoes, mozzarella, raspberries, strawberries,  
dried Kalamata olives, fennel cress, tomato consummé 

Mini Tempura Chicken Tortillas 12.0 
pineapple salsa, shaved iceberg, chipotle mayo, coriander leaves

Tarragon Crumbed Burrata (V) 14.0 
tomato and basil oil 

Salt & Pepper Popcorn Chicken 17.0 
chipotle aioli

Spiced Baked Cauliflower Florets (VG) (GF) (V) 12.0 
pickled red cabbage, green tahini

Fried Halloumi (GF)    12.0 
honey, dukka & lemon

House Fries (V)  with tomato sauce 10.0
Wedges (V)  with sweet chilli & sour cream 12.0
Garlic & Rosemary Smashed Baby Potatoes (V) (GF)    13.0 
lemon aioli 

Steamed Zucchini Confit Lemon & Almonds (V) (GF)  12.0
Pan Tossed Seasonal Vegetables (GF) (V)  12.0
Chicken Wings   10pcs 14.0 / 20pcs  24.0 
choice of hot sauce or house bbq, served with ranch

 

SALADS
Caesar 24.0
cos lettuce, poached egg, bacon, croutons, anchovies,  
caesar dressing and shaved parmesan

Pickled Ginger, Lemon & Lime (V)  23.0 
rocket lettuce, mixed leaf, Lebanese cucumber, cherry tomatoes,  
spanish onion, pickled ginger, lemon and lime vinaigrette

Vincotto Pearl Couscous (V)  24.0 
with baby spinach, roasted capsicum, sundried tomatoes,  
continental cucumber, Kalamata olives, shaved fennel,  
Bulgarian fetta, vincotto dressing

Honey Mustard & Walnut (V) (GF)  23.0 
carrot ribbons, orange pieces, toasted walnuts, baby spinach,  
rocket lettuce, honey mustard dressing

SCHNITZELS
House crumbed and served with house salad & fries 
Including your choice of sauce 

Chicken Breast Schnitzel 350g  28.0
Grainfed Beef Schnitzel 350g 29.0 
Eggplant Schnitzel 350g 26.0

SCHNITZEL TOPPINGS (GF)

Classic Parmigiana napoli sauce & cheese  3.0 
Meat Lovers smoked ham, salami, napoli sauce & cheese  6.0
SC Special sweet chilli sauce, bacon & cheese topped 6.0 
with sour cream

Hawaii Five-O ham, pineapple, napoli sauce & cheese 6.0
Mexican chilli con carne, jalapenos, sour cream 6.0 
cheese and corn chips

N.Y.C salami, fresh chilli, olives, napoli sauce,  7.0 
parmesan and provolone

SAUCES & CONDIMENTS
Beef Gravy /  Green Peppercorn Gravy +2.5 
Mushroom Gravy / Diane Sauce 
American Mustard / Hot English Mustard / Dijon Mustard +1.5

Not all ingredients are listed. Please ask for assistance if required. We cannot guarantee 
meals without traces of allergy items. 10% Surcharge applies on food & beverage pur-
chases for public holidays. All foods may contain traces of nuts and tree nuts.

7 days  | Lunch 12-3pm | Dinner 5-9pm
68 Walkerville Terrace, Walkerville SA 5081

bookings (08) 8344 1500

Dietary Key - (GF) gluten free (V) vegetarian (VG) vegan 
Please advise any specific allergy when ordering

SALAD 
ADDS

Chicken 6.00 | Halloumi 6.0 | Tofu 6.0  
Squid 7.0 | Beef Strips 8.0

ADDS Chicken 6.00 | Tofu 6.0 | Squid 7.0 | Beef Strips 8.0




