STARTERS & SHARES

Garlic Bread (V) | 13
Wood-oven toasted focaccia, garlic & herb
butter

Dips Plate (V, VGO, GFO) | 20
Hummus, tzatziki, semi-dried tomato dip,
wood-fired flatbread

Tomato Bruschetta (VG) | 19
Basil, red onion, olive oil, toasted ciabatta

Cheesy Garlic Pizza Bread (V, VGO, GFO) | 22
Mozzarella, rosemary & feta

Corn Ribs (V, VGO) | 19
GCochujang, tamarind & maple glaze, spring
onion, sesame, kewpie mayo

Fried Chicken Wings | 21
Spicy buffalo sauce, celery, blue cheese sauce

Black Mussels (A, GFO, DF) | 32
Chorizo, tomato, white wine, garlic, chilli,
parsley, toasted ciabatta

Salt & Pepper Squid (1) | 19
Aioli & lemon

Arancini (V) | 18
Swiss brown mushroom, truffle, parmesan, aioli

Halloumi Fries (V) | 22
Pomegranate molasses, Aleppo pepper,
barberries, sumac yoghurt

Fresh Local Oysters (A, GF) | 28 / 54
Natural with lemon or Kilpatrick

Drinkers Platter (M) | 90

Salt & pepper squid, cheeseburger & fried
chicken sliders (4), oysters Kilpatrick (4), fried
chicken wings, mushroom arancini (4), corn
ribs, chips, dipping sauces

SALADS

Caesar Salad (GFO) | 27

Crispy bacon, baby cos, garlic croutons, shaved
parmesan, anchovy, soft boiled egg &
buttermilk dressing

Add Grilled Chicken, Squid () or Halloumi +7

Vietnamese Rice Noodle Salad (GFO) | 27
Fried shallots, pickled carrot, radish, baby cos,
chilli, nuoc cham

Add Grilled Chicken +7 | Pork Belly +10

Salt & Pepper Squid (I) +7 | Scotch Fillet +12

V - Vegetarian | VG - Vegan | VGO - Vegan Option
GF - Gluten Free | GFO - Gluten Free Option
DF - Dairy Free | DFO — Dairy Free Option

A — Australian Seafood | M - Mixed Seafood | | - Imported Seafood
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MAINS

Steak Frites (GFO) | 60
300g Angus Pure O'Connor grass-fed scotch fillet,
shoestring fries, red wine jus, Café de Paris butter

Roasted Pork Belly (GF) | 42
Peach, frisée, almond, Persian feta & mint salad,
peach & ginger purée, herb oil

Lamb Rump (GF) | 44
Afghan eggplant, shirazi salad, pomegranate, pine
nuts

Chargrilled Kangaroo Fillet (GF) | 44
Smoked leek soubise, sticky root vegetables, juniper
jus

Pan-Roasted Chicken Breast (GF) | 38
Potato, bacon & cheddar gratin, broccolini, red wine
jus

Garlic Australian Prawns (A, GFO) | 43
Cream, white wine, parsley, chives, steamed rice,
garlic ciabatta, lemon

Pan-Roasted Salmon (A, GF) | 44

Kipfler potato, cherry tomato, green bean, kalamata
olives, dill & tarragon salad, saffron aioli, charred
lemon

Wood-Roasted Cauliflower (V, VGO, GF, DFO) | 34
Tahini yoghurt, fermented chilli butter, dukkah,
pomegranate, curry leaf

Spaghetti Marinara (M) | 40
Prawns, squid, vongole, mussels, fish, olive oil, white
wine, garlic, fermented chilli, parsley

SIDES

Garden Salad (V, VGO, DFO) | 12
Feta, olives, balsamic vinaigrette

Sautéed Broccolini (V, VGO, GF, DFO) | 14
Toasted almonds, shaved parmesan

Bowl of Chips (V) | 13
Aioli

Bowl of Wedges (V) | 15
Sweet chilli, sour cream
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PUB CLASSICS

Hand-Crumbed Chicken Schnitzel | 30
Chips, salad, choice of sauce

Beef Schnitzel | 30
Chips, salad, choice of sauce

Salt & Pepper Squid (I, DF) | 30
Chips, salad, lemon, aioli

Beer Battered Fish (I, DF) | 30
Chips, salad, lemon, tartare

Beer Battered SA Flathead (A, DF) | 50
Chips, salad, lemon, tartare

Largs Burger | 29

Double beef patties, American cheese, cos
lettuce, tomato, special sauce, pickles, bacon
jam, potato bun, chips

Buttermilk Fried Chicken Burger | 29
Special sauce, cos lettuce, tomato, American
cheese, pickles, potato bun, chips

Seafood Plate (M, DF) | 50
Natural oysters, SA flathead, salt & pepper
squid, prawns, tartare, lemon

Guinness, Beef & Bacon Pie | 33
Garden salad, chips, tomato relish

Chopped Cheese Steak Sandwich | 34
Crilled steak, onion, Swiss & American cheese,
lettuce, tomato, dill pickles, jalapeno ketchup,
shoestring fries

Pl/7A

Margherita (V, VGO, DFO) | 28
Fresh marinated tomato, bocconcini, basil,
balsamic, sugo

Roast Pumpkin (V, VGO, DFO) | 28
Wilted spinach, feta, pine nuts, mozzarella,
sugo

Hawaiian | 29
Leg ham, pineapple, mozzarella, sugo

Pepperoni | 29
Fermented chilli, honey, mozzarella, sugo

Italian | 30
Sopressa, roast capsicum, red onion, olives,
mushroom, mozzarella, basil, sugo

Salty Pig | 31
Sopressa, bacon, pepperoni, ham, smoky
bourbon BBQ sauce, mozzarella, red onion

Prawn & Chorizo (I) | 32
Fresh tomatoes, rocket, aioli, mozzarella, sugo

Add GF Base +4 [ Vegan Cheese +2

SAUCES & TOPPINGS

Gravy, Mushroom, Pepper, Diane | 3.5

Parmigiana | 4.5
Napoli sauce & mozzarella

Red Wine Jus, Creamy Garlic (GF) | 4

Kilpatrick | 6
Bacon, Kilpatrick sauce & cheese

Hawaiian | 6
Pineapple, Napoli sauce, leg ham & mozzarella

Prawns in Creamy Garlic Sauce () | 12

KIDS' UI2 [159

Includes a main, dessert & small drink

Chicken Nuggets
Chips, tomato sauce

Grilled Chicken (GF, DF)
Garden salad

Spaghetti Bolognese
Shaved parmesan

Fish & Chips (I, DF)
Lemon, tartare

Pizza _
Ham & cheese or Hawaiian

Dessert
Kids' ice cream & choice of topping (chocolate,
strawberry or caramel)

DESSERT

Mango Coconut Panna Cotta (GFO) | 16
Mango compote, gingernut crumb

Dark Chocolate Mousse (V, GFO) | 16
White chocolate cream, shortbread crumibs

Sticky Date Pudding (V) | 16
Toffee sauce, vanilla bean ice cream

PLEASE NOTE

Menu substitutions may incur additional
charges. During busy periods, wait times may
vary. Please remember your table number
when ordering at the counter.

A 15% surcharge applies on public holidays.
While we take every care in preparing our

dishes, we cannot guarantee an allergen-free
environment.




SPARKLING

The Lane Lois NV Blanc de Blancs
Adelaide Hills, SA

Hentley Farm ‘Villain & Vixen’ Blanc de Blanc
Barossa Valley, SA

Mio Cappello Prosecco NV
King Valley, VIC

Pirie Tasmania Sparkling NV
Tamar Valley, TAS

Hancock & Hancock Sparkling Shiraz 200ml Piccolo
Mclaren Vale, SA

Henkell 0% Alcohol Free Sparkling 200ml Piccolo
Wiesbaden, Germany

CHAMPAGNE

Moét & Chandon Impérial Brut NV
Epernay, France

Veuve Clicquot Yellow Label Brut NV
Reims, France

Pol Roger Brut Réserve
Epernay, France

MOSCATO

Jewel River Moscato
Southeast, SA

Fiore Piccolo Moscato 200ml
Mudgee, NSW

WHITE

Giesen Vineyard Selection Blk Label Sauvignon Blanc
Marlborough, New Zealand

Wicks Estate Sauvignon Blanc
Adelaide Hills, SA

Lobethal Rd Sauvignon Blanc
Adelaide Hills, SA

Shaw + Smith Sauvignon Blanc
Adelaide Hills, SA

Pikes ‘Traditionale’ Riesling
Clare Valley, SA

Hentley Farm Eden Valley Riesling
Eden Valley, SA

First Drop ‘Endless Summer’ Pinot Grigio
Adelaide Hills, SA

Lobethal Road Pinot Gris
Adelaide Hills, SA

Pikes ‘Luccio’ Fiano
Clare Valley, SA

The Lane Vineyard Pinot Gris
Adelaide Hills, SA

Lobethal Road Chardonnay
Adelaide Hills, SA

Little Yering Chardonnay
Yarra Valley, VIC

Shaw + Smith M3 Chardonnay
Adelaide Hills, SA

)

13
13

10

10

10
1

11

13
12

11

11
12
11

Il

(

&

16
18

17

20
19

18

18
19
18

18

56
56
45

65

16

15

19
129

139

40

13

45
50
49
65
58
55
52
52
52
55
52
52

89

ROSE
Killibinbin Sweet Lips Rosé

Langhorne Creek, SA

Lake Breeze Rosato
Langhorne Creek, SA

Pike & Joyce Rosé
Adelaide Hills, SA

RED

Little Yering Pinot Noir
Yarra Valley, VIC

The Lane Vineyard Pinot Noir
Adelaide Hills,

Pikes ‘Luccio’ Sangiovese
Clare Valley, SA

Gemtree Tempranillo
MclLaren Vale, SA

Thistledown Gorgeous Grenache
Mclaren Vale, SA

Willunga 100 Grenache
Mclaren Vale, SA

Samuels Gorge Grenache
Mclaren Vale, SA

Deakin Estate Merlot
Southeast, SA

Majella ‘Musician’ Cabernet Shiraz
Coonawarra, SA

Lake Breeze 'Bernoota’' Shiraz Cabernet
Langhorne Creek, SA

Bremerton ‘Tamblyn’ Cab/Shz/Mal/Mer
Mclaren Vale, SA

Robert Oatley Grenache Shiraz Mourvédre
Mclaren Vale, SA

Rymill ‘Yearling’ Cabernet Sauvignon
Coonawarra, SA

Bullant Shiraz
Langhorne Creek, SA

First Drop Mother's Milk Shiraz
Barossa Valley, SA

Hentley Farm ‘Villain & Vixen’ Shiraz
Barossa Valley, SA

Samuels Gorge Shiraz
Mclaren Vale, SA

Shaw & Smith Shiraz
Adelaide Hills, SA

Hentley Farm ‘Beauty’ Shiraz
Barossa Valley, SA

Majella ‘The Malleea’ Cabernet Shiraz
Coonawarra, SA
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COCKTAILS

MOJITO ‘YOUR WAY’ | 22 | JUG 38

Bacardi white rum, fresh mint leaves, lime. Choice of
fruit & syrup (classic lime, mango, strawberry,
passionfruit, pineapple), soda or lemonade

LONG ISLAND ‘YOUR WAY’ | 22 | JUG 38

Vodka, Gordon's Gin, Bacardi white rum, triple sec,
lemon. Choice of fruit & syrup (classic lemon, mango,
strawberry, passionfruit, pineapple), coke or lemonade

SINGAPORE SLING | 22 | JUG 38
Gin, Dom Bénédictine, cherry brandy, pineapple, lime,
bitters

TROPICAL PORNSTAR MARTINI | 23
23rd Street Tropical Gin, passionfruit, lemon, pineapple,
side of prosecco

MARGARITA | 23
Tequila, triple sec, lime. Classic or spicy, optional
fermented chilli

BIRD OF PARADISE | 23
Vodka, Aperol, pineapple, passionfruit, orgeat

ESPRESSO MARTINI | 23
Vodka, Mr Black coffee liqueur, cold-drip coffee, sugar

LARGS BLOODY MARY | 23
Vodka, tomato, lemon, worcestershire, tabasco, pepper,
celery

STRAWBERRY-POM SOUR | 23
Vodka, Pama liqueur, strawberry, lemon, aquafaba

FROZEN PINA | 23
Bacardi, Malibu, pineapple, coconut, vanilla ice cream

FROZEN DAIQUIRI ‘YOUR WAY' | 23
Bacardi, lime juice, sugar. Choice of fruit & syrup
(classic lime, mango, strawberry, passionfruit,

pineapple)

HURRICANE HARBOUR | 23
Bacardi, dark rum, vanilla Galliano, grenadine, lemon,
passionfruit, pineapple, bitters

AMBRA SPRITZ | 20
Choice of limoncello, pink lemonade, triple sec or
blood orange liqueur, sparkling wine, soda

MOCKTAILS

LYRES PINK SPRITZ | 14
Lyres Pink London 0%, lemonade, soda

LYRES ORANGE SPRITZ | 14
Lyres Italian Orange 0%, fever tree blood orange soda

FRUIT CUP | 14
Lyres London Dry 0%, passionfruit, pineapple




