
OUR DES IGN ATED D IN ING A RE A IS  INS IDE THE LOUNGE BA RSPOR TS A LL DAY T HE H IGH WAY LOUNGE A LL DAY

TO  SHARE  +  STARTERS

COFF IN  BAY  OYSTERS  GF  DF  (A ) ( 6 )

NATURAL  wi th lemon 22 35

ASIAN  nam j im , cr i spy sha l lo t s 26 39

KILPATR ICK  smoky barossa bacon ,  
worces ter sh i re sauce

26 41

GARL IC  +  HERB  FOCACC IA  (4 )  GFO V

add me l ted mozzare l la +3
10

SOUP OF  THE  DAY 

bread ro l l ,  but ter

14

D IPS  PLATE  GFO

t r io of d ips ,  toas ted p i ta 
ex t ra bread +3  g lu ten free bread +3

20

GRAZ ING  PLATTER  (A)

house d ips ,  squ id ,  pumpk in aranc in i ,           
barossa cured sa lumi meat s ,  mar ina ted o l i ves ,          
warm toas ted p i ta 

54

CH IPS  BOWL GF  V 
a io l i  + tomato sauce

12

SEASONED WEDGES  V

sour cream + sweet ch i l l i  sauce

12

PUMPKIN  +  BURNT  BUTTER  ARANC IN I  (4 )  V

parmesan pumpk in puree ,  cr i spy sage ,        
toas ted pepi tas ,  herb o i l 

19

BUFFALO WINGS  GFO

f r ied w ings tossed in your cho ice of sauce ,               
-  smoky ch ipot le

-  tang y bbq 

-  gochu jang g laze

22

FR IED  HALLOUMI  GF  V

t za t z ik i ,  baby p i ck led gherk ins ,  beet root re l i sh , 
pomegranate ,  ch i l l i  honey

22

SE A FOOD OR IG IN

|  A  = aus t ra l ian |  I  = impor ted |  M  = mixed or ig in |

D IE TA RY LEGEND

GF  = g lu ten free |  GFO  = g lu ten free opt ion |
V =  vegetar ian |  VO  = vegetar ian opt ion |  VG  = vegan | 
VGO  = vegan opt ion |  DF  = da i r y f ree

15%  pub l i c  ho l idays surcharge appl ies

 

(12 )

PUB  CLASS ICS

ALL BURGERS +  SCHNITZELS  +  SEAFOOD  
ARE  SERVED  WITH  CH IPS

CH ICKEN BREAST  SCHNITZEL
garden sa lad

27

BEEF  PORTERHOUSE  SCHNITZEL
garden sa lad

29

PARMIG IANA  mozzare l la ,  ham, napo l i tana +4 
K ILPATR ICK  smoky  barossa bacon ,  worces ter sh i re sauce , 
mozzare l la +5

BATTERED  NEW ZEALAND HOKI  GFO  ( I )

cooper s pa le a le ba t ter,                             
garden sa lad ,  tar tare ,  lemon

29

SALT + PEPPER SQUID  GF  (A )

garden sa lad ,  tar tare ,  lemon

30

HWY BEEF  BURGER  GFO 
premium wag yu beef pat t y,  amer i can cheese , 
burger sauce ,  p i ck le ,  le t tuce ,  tomato 

26

KOREAN CH ICKEN BURGER  GFO 
f r ied ch i cken th igh ,  korean k imchi s law,          
gochu jang g laze ,  kewpie

26

SAUCES  +  CONDIMENTS  GF

grav y,  mushroom, pepper,  d iane ,  ranch ,  a io l i

3

BURGER EXTRAS
bacon +4  |  ex t ra pat t y +5  |  g lu ten free ro l l  +3 

P IZZA

GLUTEN FREE  BASES  +5 
VEGAN MOZZARELLA  +3

MARGHER ITA  GFO V

tomato sugo ,  f ior d i  la t te ,  mozzare l la ,  f resh bas i l

23

LAMB Y IROS  GFO

s low roas ted mar ina ted lamb y i ros meat ,         
red on ion ,  tomato ,  o l i ves ,  mozzare l la ,  t za t z ik i

28

BAROSSA  MEATS  GFO

doub le smoked leg ham, pepperon i ,  speck ,    
ch i l l i  cheese k ransky,  mozzare l la

29

FUNGI  GFO V

gar l i c  + thyme whi te cream base ,              
gr i l l ed mushrooms , rocket ,  mozzare l la

26

PEPPERONI  GFO

tomato sugo ,  mozzare l la ,  f resh oregano

26

THE  LOT  GFO

l oca l  ham, ch i cken ,  mushroom, bacon , caps i cum, 
ka lamata o l i ves ,  p i cked on ion ,  mozzare l la

28


