
Sides
Side

Bacon, port &  pepper pâté w' pretzel toast               
 
Mushroom & leek arancini w' garlic aioli V
 
Sea salt & cracked pepper squid 
w' pickled carrot, mayonnaise  GF
 
Charred creole prawn skewers w' smashed 
avocado, rocket  GF
 
Cherry tomato & olive bruschetta w'  pickled 
red onion, parmesan, sticky balsamic  V  VGO
 
Grilled chorizo & haloumi w' house tomato 
relish, mescalin GF  VGO
 
Rockmelon & prosciutto en croûte 
w' marinated olives  
 
Coriander, chilli & lemongrass infused 
fish cakes w' house kimchi  GF
 
Eggplant chips w' beetroot relish 
& vegan aioli  VG  GF 

Chips w' garlic aioli  GF
 
Wedges w' sweet chilli & sour cream
 
Garlic bread
 
Ale & turmeric battered fish 
w' chips, salad, lemon & aioli
 
The Burger - house made beef pattie, bacon, 
tomato, lettuce, american cheddar, beetroot relish,  
mayo, chips & onion rings
 
Beef or chicken breast schnitzel 
w' chips & salad

Gravy
Pepper
Mushroom
Parmigiana

 

PAN SEARED GNOCCHI w' 
garlic, chilli, olives, baby spinach, broccolini, 
crushed tomato  V

ADD CHICKEN OR CHORIZO
 
CHAR-GRILLED BEEF FILLET w' 
smoked mashed potato, heirloom carrots, 
maple bacon, roast mushroom, shiraz glaze  GF
 
SLATE SEARED PORK RIB-EYE w' 
charred pumpkin, broccolini, jus, pork crumble  GF
 
FRESH FISH w' 
kale, pickled vegetable salad, pumpkin pesto  GF DF
 
CHAR-GRILLED CHICKEN BREAST w' 
steamed bok choy, curried cashews, pickled red onion,
mushroom miso dressing  GF DF
 
PAPRIKA TOFU w'
smashed pea puree, picked vegetable salad  GF VG
 
KALE & QUINOA SALAD w' 
roasted pumpkin, cherry tomato, artichoke, candied
walnuts, balsmaic  GF  V  VGO
 

ADD CHICKEN  
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Rocket, pear, candied walnut, parmesan, balsamic
 
Char-grilled broccolini, smashed chilli, 
crumbled fetta 
 
Baby cos, crispy proscuitto, tomato, cucumber
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Almond milk panna cotta w' berry compote  Vg  GF
 
Pina colada semifreddo w' charred pineapple 
& almond crumble  GF
 
Coffee & banana pudding w' vanilla bean 
ice-cream & kahlua custard 
 
Cheese board, cheddar, white mould, blue   
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F I R S T  B A R ,  L O U N G E

A N D  R E S T A U R A N T

Small

Favourites

Sweet 

Small plates $14 each
OR

3 for $38
 

Large

 
 
 
 
 
 
 
 

1
2
3

GF- GLUTEN FREE // V- VEGETARIAN // VO- VEGETARIAN OPTIONAL // VG- VEGAN // VGO- VEGAN OPTIONAL



Sparkling 
 
 
Varichon & Clerc Blanc de Blanc Brut Piccolo 
France 200ml                                                    
 
Chain of Fire Brut Cuvee Sparkling                     
South Eastern Australia                         
 
Bandini Prosecco  
Italy                                                      
 
The Lane ‘Lois’ Blanc de Blanc                          
Adelaide Hills, SA                                              
 
Nero Sparkling Shiraz                                        
McLaren Vale, SA                                 
 
Adelady Sparkling Pinot Noir                              
McLaren Vale, SA                                 
 

G
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B
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47.
 
 

47.
 
 

44.
 
 

44.
 
 

White 
 
 
 
Bent Creek Moscato                              
McLaren Vale, SA                                             
 
Misty Lane Sauvignon Blanc                  
Adelaide Hills, SA                                              
 
Working Lunch Sauvignon Blanc   
Marlborough, NZ                                               
 
Shaw & Smith Sauvignon Blanc 
Adelaide Hills, SA                                              
 
Pikes Pinot Grigio        
Clare Valley, SA                                                
 
Vinteloper Wines Pinot Gris 
Adelaide Hills, SA                                              
 
Mount Adam Chardonnay  
Barossa Valley, SA                                
 
Skillogalee Riesling    
Clare Valley, SA                                                
 

250
ml
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45.
 
 

38.
 
 

44.
 
 

57.
 
 

48.
 
 

50.
 
 

44.
 
 
 

50.

Red
 
 
 
Misty Lane Shiraz 
McLaren Vale, SA                                 
 
Rymill Yearling Cab Sav  
Coonawarra, SA                                                
 
Primo Estate Merlot
McLaren Vale, SA                                             
 
Molly Dooker ‘Two Left Feet’ Shz/Cab/Mlt
McLaren Vale, SA                                 
 
Coriole ‘Dancing Fig’ GSM 
McLaren Vale, SA                                 
 
Tomich Pinot Noir  
Adelaide Hills, SA                       
 
Poppy The Frenchie Grenache
McLaren Vale, SA                                
 
Bremerton ‘Selkirk’ Shiraz  
Langhorne Creek, SA                                                         
 
Hentley Farm V&V Shiraz    
Barossa Valley, SA
 
 

250
ml
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49.
 
 

50.
 
 

50.
 
 

49.
 
 

59.
 

On Tap
 
 
 
Coopers Pale Ale                                  
Hahn Super Dry                                    
James Squire Orchard Crush Cider        
Brooklyn Lager                                      
Furphy Refreshing Ale                           
Heineken                                                       
James Squire ‘150 Lashes’ Pale Ale       
Little Creatures Rogers             

425
ml
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570
ml
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ml

 
9.
 
 

8.
 
 

9.
 
 

12.
 
 

10.
 
 

11.
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Wines by the Glass and Beers on Tap

See our full list of

offerings at the Bar

Rosé
 
 
 
Rockford Alicante Bouchet          
Barossa, SA                                          
 
The Lane Vineyard, Penny Rose
Adelaide Hills, SA     

250
ml
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150
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