S m a.l I P I ateS (Available from Midday to 8.30pm)

Pork Dumplings (10) Steamed or Fried 12
w sweet light soy dipping sauce

Prawn & Peanut Spring Rolls 12
with chilli soy dipping sauce

Grilled Spanish Chorizo Sausage 12
with chunky tomato chutney

Sauteed Swiss Brown Mushroom 12
with scorched cherry tomatoes, fresh garlic & parsley (Vegan/GF)
Soya Bean & Sweet Corn Fish Cakes 12
with sweet chilli dipping sauce

Coopers Ale Battered Anchovies 12

with lemon and lime aioli

Bowl of Potato Wedges 8
with sweet chilli + sour cream

Bowl of Chips with your choice of sauce (GF) 6
Soup of the Day (see blackboard) POA
Garlic Bread or House Bread (see blackboard) 6

Grazing Platter Beetroot relish, Kalamata olives, shaved ham, 20
mild salami, regional cheeses, onion relish, gherkin &
Barossa Farmhouse pate. Served w lavash.

Warm Dark Choclate Pudding w chocolate sauce & ice cream 9
Dessert of the Day (see blackboard) POA

KI dS M e n U Strictly under 12 only

Ale Battered Fish and Chips 10

Schnitzel and Chips 10

Pasta of the Day or Tomato and Cheese Pasta 10

Side of Vegies or Salad 4

Vanilla Ice Cream 2 scoops w chocolate topping 3
THE HOTEL
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M e n U Your Chefs: Jon Knox and Damien Kelly

Greek Salad w mixed leaves, tomato, cucumber, red onion, 12
Kalamata olives, creamy feta & balsamic dressing (GF)
Traditional Caesar Salad with cos lettuce, prosciutto, 14

poached egg, parmesan croutons, house made dressing

and ale battered anchovies

Add 2 Chicken Tenderloins to your salad +2
Roasted Eggplant, Zucchini, Sweet Potato, Mushroom 14
& Potato Fritter Stack with bocconcini, pesto + spicy gazpacho
Soya Bean & Tofu Stir Fry with chilli & Chinese chutney 14
with steamed rice (Vegan) (GF)

Whole Baby Salt & Pepper Squid 20
on a potato roesti & rocket salad w lemon lime aioli

Grilled or Coopers Ale Battered Garfish 20
Served with house salad & chips

Fish of the Day (see blackboard) POA
Grilled 200g Garlic & Herb Crumbed Chicken Schnitzel 16

Grilled 300g Garlic & Herb Crumbed Angus Beef Schnitzel 18

Schnitzels served with your choice of Chips, Roast Potato
or Creamy Mash and with Salad or Roast Vegetables

Sauces Creamy Mushroom, Triple Pepper, Rich Gravy, +1
Chimi Chura or Parmigiana

Seasoned Chicken Breast Focaccia 14
with bacon, lettuce, tomato & aioli. Served with chips

Grilled Steak Sandwich 15
with bacon, tomato chutney, onion jam, cheese & chips

Curry of the Day (see blackboard) POA
Pasta of the Day (see blackboard) POA
Oven Baked Chicken Breast w braised lentils, crispy leek 18
and chicken broth (GF)

Braised Pork Belly, Egg Plant & Onion Clay Pot 18

served w steamed rice

200g MSA Eye Fillet (GF) 25
3509 Rib Eye on the Bone (GF) 30

Steaks served with potato gratin, seasonal greens and red wine glaze

See Blackboard for Chef's Daily Specials




Wine

Sparkling Wine

Angas Brut Premium NV Cuvée (SA) 55 25
Redbank ‘Emily’ NV Brut Cuvée (vIC) 6.5 30
Jansz Tasmania Premium NV Cuvée (TAS) 8 40
Pol Roger NV Brut Champagne (France) 95
Henry’s Drive ‘Scarlett Letter’ NV Sparkling Shiraz
(Padthaway SA) 6.5 30
Bundaleer Non Vintage Sparkling Shiraz
(Southern Flinders Ranges SA) 35
White Wine
Riesling
2011 Jim Barry Watervale (Clare Valley SA) 7 28
2011 Heggies Vineyard (Eden Valley SA) 85 34
2009/10 Killikanoon ‘Morts Block’

Watervale Riesling (SA) 36
201011 mesh (Grosset-Hill Smith) (Eden Valley SA) 44
Sauvignon Blanc
2011 Oxford Landing Estate (SA) 55 20
2011 Axiom (Adelaide Hills SA) 6.5 26
2011 Giesen Estate (Marlborough NZ) 8 32
2011 Longview ‘Whippet’ (Adelaide Hills SA) 36
2011 Hill-Smith Estate (Eden Valley SA) 44
Chardonnay
2010 Oxford Landing Estate (SA) 55 20
2011 Wirra Wirra Unwooded Chardonay (SA) 7 28
2011 Yalumba ‘Organic’ Chardonnay (SA) 7 28
2010 Kooyong ‘Clonale’ (Mornington Peninsula VIC) 40
Varietals & Blended White Wine
201011 Vasse Felix ‘Classic Dry White’ 7 28

(Margaret River WA)
2010 Trentham “La Fajglia’Moscato 7 28

(Trentham Cliffs NSW)

2010 Jim Barry ‘Lavender Hill’Sweet Riesling 7 28
(Clare Valley SA)

2011 Redbank ‘Sunday Morning’Pinot Gris 7.5 30

(King Valley VIC)
2010 Yellowtail Reserve Pinot Grigio 30
201011  Bleasdale Verdelho

(Langhorne Creek SA) 30

2008/09 Hugel Gentil Gewurztraminer/
Pinot Gris/Riesling (Alsace, France) 39




Wine

Red Wine

Rosé

2010 Pizzini ‘Roseffa’Sangiovese Rosé 7.5 30
(King Valley VIC)

2010/11  Vinaceous ‘Salome’TempranilloRosé 7.5 30
(Denmark WA)

2011 Charles Melton ‘Rose of Virginia’
(Barossa Valley SA) 35

Pinot Noir

2009 Trentham Estate (Trentham Cliffs NSW) 85 34

2010 Opawa Pinot Noir (Marlborough NZ) 45

Merlot

2010/11  Primo Estate (McLaren Vale SA) 7.5 30

2008 Smith & Hooper (Wrattonbully SA) 38

Cabernet Sauvignon

2008 Kilikanoon ‘Aillermans’ Run’ 7 28
(Clare Valley SA)

2008 d’Arenberg ‘The High Trellis’ 8 32
(Trentham Cliffs NSW)

2009/10 Yalumba ‘The Cigar’ (Coonawarra SA) 45

2006 Jim Barry First Eleven’ (Clare Valley SA) 65

Shiraz

2009 Oxford Landing Estate (SA) 55 20

2008 Axiom (McLaren Vale SA) 6.5 26

2008 Yalumba ‘Patchwork’(Barossa SA) 85 34

2008 St. Hallett Fajth’ (Barossa SA) 37

2008/09 Tin Shed ‘Melting Pot’ (Barossa SA) 40

2007 Henry’s Drive Shiraz (Padthaway, SA) 45

Varietals & Blended Red Wine

2008 Heartland ‘Stickleback Red’
Cabernet/Shiraz/Grenache (SA) 6.5 25

2008/09 Yalumba ‘The Scribbler’
Cabernet Sauvignon/Shiraz (Barossa, SA) 8 32
2009 Smith & Hooper Cabernet/Merlot

(McLaren Vale SA) 8 32
2009 Glaetzer ‘Wallace’Shiraz/Grenache

(Barossa SA) 9 36
2007/09 Heartland Dolcetto & Lagrein

(Langhorne Creek/Limestone Coast SA) 36
2008 ‘Santa Cristina’ Sangiovese/Merlot

(Tuscany, Italy) 36
2009/10 Cascabel Joven’Tempranillo

(McLaren Vale SA) 38
2009 Henschke ‘Henry's Seven’

Shiraz/Grenache/Viognier (SA) 45

2007 Henschke ‘Aeyneton Estate Euphonium’
Shiraz/Cabernet Sauvignon/Merlot (SA) 70




Followed By...

Dessert Wines

2008 d’Arenberg ‘Stump Jump’ Sticky Chardonnay 8 32
(McLaren Vale SA)

Vasse Felix Cane Cut Semillon (wA) 34

Fortified Wines

Seppeltsfield NV Cellar No.7 Tawny Port 6
(Barossa SA)

Seppeltsfield NV Rutherglen Cellar No.8 Muscat 6
(Barossa SA)

Galway Pipe Tawny Port 7
Alvear ‘Pedro Ximenez 1927’ 9
Mr. Pickwicks ‘Particular’ Tawny Port 10

Coffee

Flat White
Cappuccino
Long Black
Short Black
Latte

Hot Chocolate

Tea

Selection of Traditional and Flavoured Teas Available




