
Menu 
Eat      Drink     Experience 

 



HOW IT WORKS 
Take a seat. Get comfy.  

Soak up the atmosphere.  

Absorb the menu & place your order at the bar.  

Most importantly enjoy!  

TO START 
 

Garlic Bread        $5.8 

golden toasted ciabatta, garlic butter 

Bruschetta         $9.5 

vine ripened trussed tomato, fresh basil and  

cold pressed olive oil on toasted ciabatta 

SHARED BOARDS 
 

Potato Spun Prawns with wasabi aioli (4)   $9.5 

Adelaide Hills Marinated Olives and             $8.5                                                     

Pickled Mushrooms    

Mushroom, Leek and Parmesan Arrancini Balls (5)  $8.8 

Mild Chicken Peanut Satays (4)     $9.5 

Salt and Pepper Squid (6)      $8.8 

Honey and Mint Lamb Koftas (4)     $9.8 

Pulled Pork Mini Burgers (2)      $9.9 

Tempura Soft Shell Crab with citrus hollandaise  $8.5 

House Made Dips with pita bread (3)    $12.0 

 - Roasted beetroot and lime 

 - Basil, baby spinach and pine nut 

 - Semi-dried tomato, cashew and parmesan  

BURGER COLLECTION   
Served with chips 

Beef Burger 

angus beef patty, American cheddar, Barossa bacon, vine ripened  

tomato, crisp lettuce, beetroot relish and mayo with battered onion 

rings on side 

 
Chicken Burger        

crispy fried chicken fillet, American cheddar, rocket, avocado, red  

onion, fire roasted capsicum,  vine ripened tomato, herb aioli 

 
Pulled Pork Burger        

pulled pork, American cheddar, red slaw salad, sweet gherkins and 

tangy mayo 

 
Vegetarian Burger   

sweet potato and chic pea patty, American cheddar, chargrilled  

zucchini, fire roasted capsicum, vine ripened tomato, crisp lettuce and 

herb aioli 

All BURGERS $14.9 

PIZZA BAR                   
All Pizzas10” 

 

Hawaiian         $16.5 

double smoked leg ham, pineapple and cheese 

 
Margherita         $15.5 

tomato, fresh basil and cheese 

New Yorker        $16.5 

pepperoni, tomato and cheese 

 
The Greek         $18.0 

marinated lamb, chicken fillet, red onion, semi-dried  

tomato, fresh basil with a drizzle of garlic sauce 

KNIFE / FORK / SPOON  
James Squire Golden Ale Battered Barramundi      $17.9 

with chips, herb mayo, lemon and salad 

Salt & Pepper Dusted Squid          $17.5 

with mild wasabi mayo, lemon, chips and salad   
Tasmanian Pan Seared Atlantic Salmon      $29.0  

served on roasted fennel and leek potatoes topped with  

crisp capers and orange sauce 

 

Honey Roasted Pumpkin Risotto         $18.9 

with baby spinach, spring onion, zucchini and  

roasted almonds in a light cream sauce 

Roasted Walnut, Fig and Haloumi  Salad      $21.5 

with baby beetroot, Spanish onion, rocket and red radicchio  

dressed with a wild raspberry vinaigrette  

 

Coorong Beef Rump Schnitzel              $17.9 

Aldinga free range Chicken Breast  Schnitzel       $18.9 

served with chips and salad and your choice of sauce:  

Classic Gravy,  Field Mushroom, Rich Peppercorn  

OR Creamy Dianne      

         ADD Parmagiana $2.50 

 

Oven Baked Chicken Breast        $28.5 

served on honey roasted pumpkin, crispy pancetta and  

creamy garlic prawns 

 

300g Black Angus Scotch Fillet        $35.0  

cooked to your liking served on garlic leek mash, jus  

and gorgonzola butter 

STONEGRILL DINING  
Stonegrill Dining™ allows you to enjoy a meal freshly 

grilled to your personal taste. Your meal remains hot 

and allows you to dine at your leisure so your last bite is 

as hot and tasty as your first. High temperature sears in 

all the natural juices and nutrients giving you a taste  

beyond anything you’ve experienced. Stonegrill Dining™ is  

approved by the National Heart Foundation! All produce is  

completely trimmed of fats and no added oils are used. The result is 

a freshly grilled, healthy and nutritious meal with a sensational taste, 

unique to Stonegrill™.  

 
250g Coorong Rump        $28.0 

400g Coorong Rump        $34.0 

250g Eye Fillet         $33.0 

Chicken Skewers - with citrus hollandaise    $24.9 

Seafood - prawns, salmon and squid with a herb aioli  $36.0 

Mixed Grill - pork sausage, rump steak, lamb cutlets and $32.5 

chicken skewer with smokey bbq sauce 

Steak and Seafood - 250g rump with prawns    $33.0 

served with chips and salad 

SOMETHING SAUCY 
 

Classic Gravy, Creamy Garlic, Field Mushroom, Rich Pepper  

Smokey BBQ, Herb Aioli, Creamy Dianne, Wasabi Aioli,  

Bush Tomato Relish, Citrus Hollandaise  

SOMETHING EXTRA 
 

Bowl of Chips with garlic aioli       $8.5 

Bowl of Wedges with sour cream and sweet chilli    $9.5 

Garden Salad          $7.5 

Steamed Greens         $8.0 

Onion Rings          $8.0 


