Share Plates

South Australian oyster,
natural or Nam Jim - 2ea (GF)

Hiramasa Port Lincoln King fish crudo, coconut,
coriander, chilli and lime - 16 (GF)

Beef tartare, truffle, free-range hen’s egg
and toast - 18 (GFO)

Buffalo wings, franks hot sauce,
gorgonzola mayonnaise (6per serve) - 14

Mushroom arancini, parmesan, salsa verde
and garlic mayonnaise - 14 (V)

Soft shell crab, green mango,
Vietnamese salad and Nam Jim - 17

Cured Italian meats plate,
bread and pickles - 25 (GF)

Salads

Crispy squid, cucumber, Vietnamese
herbs, peanuts and chilli - 21

BBQ pork neck or grilled chicken, apple, jungle
herbs, green beans and crispy shallots - 21

Baby roasted carrots, beetroots, feta,
rocket, dukkha and balsamic - 18 (V, GF)
add chicken - 5

V - vegetarian, GF - gluten free, GFO - gluten free option available
*The Saracens Head Hotel makes every attempt to identify and avoid foods that may lead to allergic reactions.

Pizza

Margarita, tomato, mozzarella
and basil - 19 (v)

S.A prawn, chilli, lemon, truffle
and rocket - 24

Barossa meats, chicken, chorizo
and salami - 23

Roasted pumpkin, fetta, onions
and rocket - 23 (V)

Spiced pepperoni, chilli and oregano - 21
All our pizza are prepared using a

mozzarella, cheddar and parmesan blend.
Gluten free base additional $4

Burgers

Beef and cheese burger, pickles and
mustard ketchup - 19

Pork porchetta burger, chilli jam
and rocket - 19

Spiced chicken burger, lettuce, tomato,
bacon jam and garlic mayonnaise - 19

All burgers served with fries

82 Carrington St, Adelaide SA

f:

/thesaracens 1ig: @the_saracens
However, due to the nature of preparation traces may be present.

Large Plates

Tempura market fish, Vietnamese salad,
chips and wasabi mayonnaise - 26

Gnocchi, tomato, mozzarella, basil and
olive oil - 26 (V)

Braised Beef short rib, Massaman curry,
coconut rice and jungle herbs - 26 (GF)

Smokey American pork ribs - 30
Free range chicken or beef schnitzel,
chips and slaw - 22

Sauces: mushroom, pepper, red wine glaze and parmi

Butchers cut, duck fat potatoes and red
wine glaze - P.0.A (GF)

1.2kg Cape Byron tomahawk rib eye to share w/ X0
green long beans (GFO) - 59

Sides

X0 green long beans - 10 (V)
Chicken salt fries and garlic mayonnaise - 10 (V)

House salad and Nam Jim - 10 (V)

Dessert

Brownie, salted caramel ice cream and
hazelnut sauce - 14

Vanilla panna cotta, summer berries and
pistachio crumbs - 14 (GFO)

Selection of cheese, lavosh
and chutney - P.0.A




