
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

CH ILL I  SQU ID  GFO (A )

as ian herbs ,  ch i l l i ,  c r i spy sha l lo t s ,  nam j im

22 

MA INS

CHAR-GR ILLED  PER I  PER I  HALF  CH ICKEN  GFO

roas ted caps i cum + sundr ied tomato romesco , 
sp i ced gar l i c  yoghur t ,  c r i spy roas ted pota toes , 
lemon

40

12-HOUR BRA ISED  LAMB SHANK  GF

pota to mash , honey - roas ted baby carrot s ,        
red w ine sauce ,  gremola ta

36

CONF IT  DUCK LEG  GF  DF

duck leg +  duck sausage ,  bra i sed                 
canne l l i n i  beans ,  cavo lo nero 

40

POTATO  GNOCCHI  +  MUSHROOM RAGU V 

pota to gnocch i ,  mushroom ragu , gar l i c  cream, 
baby sp inach ,  cr i spy sage ,  toas ted wa lnut s

34

PAN-FR IED  HUMPTY  DOO BARRAMUNDI  F ILLET 
GF  DF  (A )

caponata ,  brocco l in i ,  sa l sa verde  

44

HWY ROAST  BEEF  GF 
t rad i t iona l  s low roas ted beef ,  roas ted seasona l 
vegetab les ,  r i ch house grav y,  hor serad i sh  

32

BUTCHER ’S  BLOCK

SELECT  YOUR PA IR ING :  roas ted rosemar y                       
pota toes ,  sautéed green beans + ch imichurr i  or                           
dressed garden sa lad + ch ips GFO

400g  RUMP MB 5+ 47

300G SCOTCH F ILLET  MB 2+ 55

300G S IRLO IN  MB 2+ 52

300G SA  PORK CUTLET 38

S IDES

HWY SALAD  GF  V 10

BROCCOL IN I  GF  VG

conf i t  gar l i c ,  toas t a lmonds

12

ONION R INGS  V 12SE 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 )

T HE H IGH WAY LOUNGE BA R



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

CRUMBED LAMB BRA INS 

mashed pota to ,  barossa bacon , grav y

24

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

SALT  +  PEPPER  TOFU  GF  VG 
garden sa lad ,  vegan mayo + ch ips 

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 

SALAD 

SOBA  NOODLE  SALAD  VG

soba nood les ,  avocado , edamame , wakame ,      
sesame dress ing ,  f r ied tofu ,  red sh i so

22

HAR ISSA  ROASTED  PUMPKIN  GF  VGO 

har i s sa roas ted pumpk in ,  brown r i ce ,  
cabbage ,  carrot ,  avocado , baby sp inach ,  
dukkah , cucumber yoghur t

22

GREEN AS IAN  SALAD  GF  VGO DF

bok choy,  wombok s law, as ian herb ,               
p i ck led carrot ,  cucumber r ibbons ,  cr i spy sha l lo t s , 
nam j im

18

ADD PROTE IN  GF

gr i l l ed ch i cken |  sa l t  + pepper squ id (A )  |            
pan - f r ied ha l loumi

8

P IZZA

GLUTEN FREE  BASES  +5 
VEGAN MOZZARELLA  +3

CHEESY  GARL IC  GFO V

gar l i c ,  par s ley,  but ter,  mozzare l la

18

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

DESSERT

LYCHEE  CRÈME BRÛLÉE  GF

l ychee ge l ,  burnt l ychee ,  berr ies

14

CHOCOLATE  BROWNIE 

van i l la i ce cream, choco la te ganache ,          
whi te choco la te snow

14

V IENNA CHEESECAKE
b lueberr y compote ,  van i l la crumb

14

RASPBERRY  R IPE  GF  VG  DF

choco la te sponge ,  choco la te mousse ,  honeycomb

14

CHEESE  PLATE  (serves  2 )

aus t ra l ian cheese w i th lavosh and fru i t ,       
qu ince pas te

28

OUR DES IGN ATED D IN ING A RE A IS  INS IDE THE LOUNGE BA RT HE H IGH WAY LOUNGE BA RLOUNGE BA R


