
S PA R K L I N G  W I N E

Hardys Brut Reserve (House), Blend of Regions 8 • 32

The Lane Vineyard ‘Lois’ Blanc de Blancs NV, Adelaide Hills 11 • 44

Tempus 2 Blanc de Blanc, Blend of Regions • 11 •

Aurelia Prosecco, SA • 12.5 •

Hancock & Hancock Sparkling Shiraz Cuvée NV, McLaren Vale • 12.5 •

Petaluma Croser NV, Adelaide Hills • • 62

W H I T E S

Hardys Sauvignon Blanc (House), Blend of Regions 8 12 32

Hardys Moscato, Blend of Regions 8 12 32

Wicks Pinot Gris, Adelaide Hills 10.5 16 42

First Drop Endless Summer Pinot Grigio, Adelaide Hills 10.5 16 42

Gemtree Fiano, McLaren Vale 11.5 17.5 46

Sidewood Estate Sauvignon Blanc, Adelaide Hills 11.5 17.5 46

The Lane Series Chardonnay, Adelaide Hills 12 18 48

Pikes Traditionale Riesling, Clare Valley 12.5 18.5 50

R O S É

Killibinbin Sweet Lips Rosé, Langhorne Creek 9 13.5 36

Lobethal Road Pinot Noir Rosé, Adelaide Hills 11 16.5 44

R E D S

Hardys Shiraz (House), Blend of Regions 8 12 32

Lake Breeze “Bull Ant” Cabernet Merlot, Langhorne Creek 8.5 12.5 34

Elvarado Tempranillo/Grenache, McLaren Vale 9.5 14.5 39 

Tash Sangiovese, Adelaide Hills  10.5 16 42

Bremerton Tamblyn Cabernet Shiraz, Langhorne Creek 10.5 16 42

Robert Oatley ‘Signature Series’ GSM, McLaren Vale 11 16.5 44

Wicks Estate Pinot Noir, Adelaide Hills 11.5 17.5 46

First Drop Mothers Milk Shiraz, Barossa Valley 11.5 17.5 46

Hentley Farm Villain & Vixen Shiraz, Barossa Valley 11.5 17.5 46

Willunga 100 Grenache, McLaren Vale 12 18 48

P R E M I U M  R E D S

The Lane Pinot Noir 2023, Adelaide Hills   55 

Bleasdale Generations Malbec 2022, Langhorne Creek   58

Majella Cabernet Sauvignon 2020, Coonawarra   62

Samuals Gorge Grenache 2022, McLaren Vale   66

Bremerton ‘Old Adam’ Shiraz 2019, Langhorne Creek   89 

Hentley Farm The Beauty Shiraz 2021, Barossa Valley   98

PLEASE ORDER AT THE BAR &
QUOTE YOUR TABLE NUMBER

THANK YOU

LUNCH 7 DAYS
M O N  -  S AT :  1 2 P M  T O  2 P M 

S U N :  1 2 P M  T O  3 P M

DINNER 7 DAYS
S U N  -  T H U R :  5 P M  T O  8 P M 

F R I  -  S AT :  5 P M  T O  8 . 3 0 P M
 

PIZZAS & LIGHT SNACKS  
AVAILABLE ALL AFTERNOON SATURDAY, SUNDAY & PUBLIC HOLIDAYS

COFFEE & CAKE  
E V E R Y D AY :  1 0 A M  T O  9 . 3 0 P M  

1 7  A D E L A I D E  R O A D ,  M T  B A R K E R  

A U C H E N D A R R O C H . C O M . A U  

 WINE MENU PLANT BASED DISHES
P L A N T  B A S E D  S C H N I T Z E L  (ve)    2 3
Wheat Based No-Chicken Schnitzel, with Steak House Chips,
Seasonal Salad & Plant Based Mayonnaise

M A K E  I T  A  PA R M I  (v/ve a)    3
House Napoli Sauce & Cheese (Vegan Cheese Available extra $2)

V E G A N  C H E E S E B U R G E R  (ve)    2 6
Vegan Plant Based Pattie, Cheese, Pickles, Onions, Beerenberg Tomato Sauce,
American Mustard, Potato Bun, Steak House Chips

P O TAT O  G N O C C H I  R A G U  (ve)    2 6
Slow Braised Plant Based Mince & Vegetable Braise in a Rich Gravy,  
tossed with Potato Gnocchi

C H I C K P E A  &  S W E E T  P O TAT O  KO R M A  (ve /g f a)    2 6
Mild Aromatic Curry with Basmati Rice & Warm Garlic Naan

Y I R O S  P I Z Z A  (ve)    3 0
Vegan Lamb, Confit Garlic, Red Onion, Tomato, Spring Onion, 
Tzatziki & Hummus

S O F T  D R I N K S
Coke, Coke No Sugar, Sprite, Lift, Tonic,
Dry Ginger, Soda, Lemon, Lime & Bitters, 
Diet Coke, Fanta, Cascade Ginger Beer

N I P P Y ’ S  J U I C E
Orange, Pineapple, Apple,
Cranberry, Tomato

C O F F E E
Flat White, Café Latte, Mocha,
Cappuccino, Long Black,
Chai Latte, Espresso

T E A
English Breakfast, Green, Peppermint, 
Chamomile, Earl Grey

H O T  C H O C O L AT E

I C E D  D R I N K S
Iced Coffee, Chocolate, Mocha
(with Cream & Ice-Cream)

Iced Latte, Iced Long Black 

M I L K S H A K E 

A C Q U A  F I L E T T E  S PA R K L I N G 

S T I L L  M I N E R A L WAT E R

 COLD DRINKS

 OUR HOUSE DESSERTS   1 5

VA N I L L A  B E A N  C R È M E  B R Û L É E
Served with Seasonal Berry Compote

O U R  H O U S E  S T I C K Y  D AT E  P U D D I N G
Warm Butterscotch Sauce & Vanilla Ice-Cream

A F F O G AT O  B R O W N I E  (g f )
Warm Chocolate Brownie, Espresso & Vanilla Ice Cream

R A S P B E R R Y  &  A L M O N D  TA R T  (g f /ve a)
Warmed, with Berry Compote & Vanilla Ice Cream

B I G  K I D S  S U N D A E  (g f a)
Choice of Sauce, Nuts & Wafers

S E L E C T I O N  O F  C A K E S , TA R T S  &  S L I C E S  (g f a /ve a)
Served with Chantilly Cream & Strawberry.
See cake fridge for available items & prices

dining  MenuMenu

 HOT DRINKS
H O T  C H O C O L AT E  
 
A F F O G AT O  ( V E A )
(Add liqueur, ask our friendly staff for options)

M A G N O L I A  T E A  H O U S E
Available in a Cup or Pot
Mint Tea, Sleepy Tea, Honey Bush Burst Tea

S PA R K L I N G  W I N E

Hardys Brut Reserve (House), Blend of Regions 8 • 32

The Lane Vineyard ‘Lois’ Blanc de Blancs NV, Adelaide Hills 11 • 44

Tempus 2 Blanc de Blanc, Blend of Regions • 11 •

Aurelia Prosecco, SA • 12.5 •

Hancock & Hancock Sparkling Shiraz Cuvée NV, McLaren Vale • 12.5 •

Petaluma Croser NV, Adelaide Hills • • 62

W H I T E S

Hardys Sauvignon Blanc (House), Blend of Regions 8 12 32

Hardys Moscato, Blend of Regions 8 12 32

Wicks Pinot Gris, Adelaide Hills 10.5 16 42

First Drop Endless Summer Pinot Grigio, Adelaide Hills 10.5 16 42

Gemtree Fiano, McLaren Vale 11.5 17.5 46

Sidewood Estate Sauvignon Blanc, Adelaide Hills 11.5 17.5 46

The Lane Series Chardonnay, Adelaide Hills 12 18 48

Pikes Traditionale Riesling, Clare Valley 12.5 18.5 50

R O S É

Killibinbin Sweet Lips Rosé, Langhorne Creek 9 13.5 36

Lobethal Road Pinot Noir Rosé, Adelaide Hills 11 16.5 44

R E D S

Hardys Shiraz (House), Blend of Regions 8 12 32

Lake Breeze “Bull Ant” Cabernet Merlot, Langhorne Creek 8.5 12.5 34

Elvarado Tempranillo/Grenache, McLaren Vale 9.5 14.5 39 

Tash Sangiovese, Adelaide Hills  10.5 16 42

Bremerton Tamblyn Cabernet Shiraz, Langhorne Creek 10.5 16 42

Robert Oatley ‘Signature Series’ GSM, McLaren Vale 11 16.5 44

Wicks Estate Pinot Noir, Adelaide Hills 11.5 17.5 46

First Drop Mothers Milk Shiraz, Barossa Valley 11.5 17.5 46

Hentley Farm Villain & Vixen Shiraz, Barossa Valley 11.5 17.5 46

Willunga 100 Grenache, McLaren Vale 12 18 48

P R E M I U M  R E D S

The Lane Pinot Noir 2023, Adelaide Hills   55 

Bleasdale Generations Malbec 2022, Langhorne Creek   58

Majella Cabernet Sauvignon 2020, Coonawarra   62

Samuals Gorge Grenache 2022, McLaren Vale   66

Bremerton ‘Old Adam’ Shiraz 2019, Langhorne Creek   89 

Hentley Farm The Beauty Shiraz 2021, Barossa Valley   98

PLEASE ORDER AT THE BAR &
QUOTE YOUR TABLE NUMBER

THANK YOU

LUNCH 7 DAYS
M O N  -  S AT :  1 2 P M  T O  2 P M 

S U N :  1 2 P M  T O  3 P M

DINNER 7 DAYS
S U N  -  T H U R :  5 P M  T O  8 P M 

F R I  -  S AT :  5 P M  T O  8 . 3 0 P M
 

PIZZAS & LIGHT SNACKS  
AVAILABLE ALL AFTERNOON SATURDAY, SUNDAY & PUBLIC HOLIDAYS

COFFEE & CAKE  
E V E R Y D AY :  1 0 A M  T O  9 . 3 0 P M  

1 7  A D E L A I D E  R O A D ,  M T  B A R K E R  

A U C H E N D A R R O C H . C O M . A U  

 WINE MENU PLANT BASED DISHES
P L A N T  B A S E D  S C H N I T Z E L  (ve)    2 3
Wheat Based No-Chicken Schnitzel, with Steak House Chips,
Seasonal Salad & Plant Based Mayonnaise

M A K E  I T  A  PA R M I  (v/ve a)    3
House Napoli Sauce & Cheese (Vegan Cheese Available extra $2)

V E G A N  C H E E S E B U R G E R  (ve)    2 6
Vegan Plant Based Pattie, Cheese, Pickles, Onions, Beerenberg Tomato Sauce,
American Mustard, Potato Bun, Steak House Chips

P O TAT O  G N O C C H I  R A G U  (ve)    2 6
Slow Braised Plant Based Mince & Vegetable Braise in a Rich Gravy,  
tossed with Potato Gnocchi

C H I C K P E A  &  S W E E T  P O TAT O  KO R M A  (ve /g f a)    2 6
Mild Aromatic Curry with Basmati Rice & Warm Garlic Naan

Y I R O S  P I Z Z A  (ve)    3 0
Vegan Lamb, Confit Garlic, Red Onion, Tomato, Spring Onion, 
Tzatziki & Hummus

S O F T  D R I N K S
Coke, Coke No Sugar, Sprite, Lift, Tonic,
Dry Ginger, Soda, Lemon, Lime & Bitters, 
Diet Coke, Fanta, Cascade Ginger Beer

N I P P Y ’ S  J U I C E
Orange, Pineapple, Apple,
Cranberry, Tomato

C O F F E E
Flat White, Café Latte, Mocha,
Cappuccino, Long Black,
Chai Latte, Espresso

T E A
English Breakfast, Green, Peppermint, 
Chamomile, Earl Grey

H O T  C H O C O L AT E

I C E D  D R I N K S
Iced Coffee, Chocolate, Mocha
(with Cream & Ice-Cream)

Iced Latte, Iced Long Black 

M I L K S H A K E 

A C Q U A  F I L E T T E  S PA R K L I N G 

S T I L L  M I N E R A L WAT E R

 COLD DRINKS

 OUR HOUSE DESSERTS   1 5

VA N I L L A  B E A N  C R È M E  B R Û L É E
Served with Seasonal Berry Compote

O U R  H O U S E  S T I C K Y  D AT E  P U D D I N G
Warm Butterscotch Sauce & Vanilla Ice-Cream

A F F O G AT O  B R O W N I E  (g f )
Warm Chocolate Brownie, Espresso & Vanilla Ice Cream

R A S P B E R R Y  &  A L M O N D  TA R T  (g f /ve a)
Warmed, with Berry Compote & Vanilla Ice Cream

B I G  K I D S  S U N D A E  (g f a)
Choice of Sauce, Nuts & Wafers

S E L E C T I O N  O F  C A K E S , TA R T S  &  S L I C E S  (g f a /ve a)
Served with Chantilly Cream & Strawberry.
See cake fridge for available items & prices

dining  MenuMenu

 HOT DRINKS
H O T  C H O C O L AT E  
 
A F F O G AT O  ( V E A )
(Add liqueur, ask our friendly staff for options)

M A G N O L I A  T E A  H O U S E
Available in a Cup or Pot
Mint Tea, Sleepy Tea, Honey Bush Burst Tea



 STARTERS AND SHARES
C R U S T Y  S O U R D O U G H  (Per Slice) (ve)   2
G A R L I C  B R E A D  ( 3  P i e c e s)  (v)    9
C A J U N  C O R N  R I B S  (ve /g f )    1 0
Plant Based Mayonnaise   

C R I S P Y  C A U L I F L O W E R  B I T E S  (ve)    1 2
Plant Based Mayonnaise

H O U S E  M A D E  S O U R D O U G H  B R U S C H E T TA  (ve a)    1 4
Tomato, Red Onion, Basil, Baby Bocconcini,
Extra Virgin Olive Oil & Balsamic Reduction

C H E E S Y  G A R L I C  P I Z Z A  B R E A D  (v/g f a)    1 4
Confit Garlic, Mozzarella Cheese

C O N E  O F  C H I P S  (g f /v)    1 4
Aioli & Tomato Sauce

O N I O N  R I N G S  (v)    1 5
Garlic Aioli

S E A S O N E D  P O TAT O  W E D G E S  (v)    1 5
Sweet Chilli & Sour Cream

S W E E T  P O TAT O  F R I E S  (v/ve a)    1 6
Rosemary Sea Salt, Garlic Aioli, Tomato Sauce

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    1 8
Szechuan Pepper & Sea Salt, Asian Style Salad, Lime Aioli

M E Z Z E  TA S T I N G  B O A R D  (S e r ve s  4)    4 8
Selection of Cured Smallgoods, Local Cheese, Artichoke,
Marinated Olives, Balsamic Mushrooms, Roasted Capsicum,
Rocket & Shaved Parmesan Salad, Warm Garlic Pizza Bread

 ASIAN SALAD PLATES   2 9
All served with Wombok, Red Cabbage, Carrot, Coriander, Chilli, Cucumber, Bean 
Shoots, Mix Leaf Lettuce, Crispy Fried Noodles & Fried Shallot

S E L E C T YO U R  P R O T E I N :

S E A  S A LT  &  S Z E C H U A N  P E P P E R  D U S T E D  S Q U I D
G I N G E R , L E M O N G R A S S  &  M A N G O  M A R I N AT E D  T I G E R  P R AW N S
C R I S P Y  F R I E D  H O I S I N  P O R K  B E L LY
H O N E Y, S O Y  &  S W E E T  C H I L L I  B E E F
S E A  S A LT  &  S Z E C H U A N  P E P P E R  C H I C K E N
S O Y  &  C H I L L I  M A R I N AT E D  T O F U  (ve)

Please request when ordering if you require Gluten Free

 SIDES   9

S E A S O N A L B U T T E R E D  G R E E N S  (g f /v/ve a)

M I X E D  V E G E TA B L E S  &  G R E E N S  (g f /v/ve a)

S I D E  O F  C H I P S  (g f /v/ve a)
Tomato Sauce

S I D E  S A L A D  (g f /v/ve a)

A L L O F  T H E  A B O V E  S E R V E D  W I T H  S T E A K  H O U S E  C H I P S ,
C H O I C E  O F  S A L A D  O R  S E A S O N A L G R E E N S

 OAK & IRON HEROES
2 5 0 G  C H I C K E N  B R E A S T  S C H N I T Z E L   2 8
Choice of Gravy, Dianne, Mushroom or Pepper Sauce

2 5 0 G  A N G U S  B E E F  S C H N I T Z E L   2 9
Choice of Gravy, Dianne, Mushroom or Pepper Sauce
OR add your favourite topping

PA R M I G I A N A  N a p o l i  &  C h e e s e              4
H AWA I I A N  N a p o l i ,  B a r o s s a  H a m ,  P i n e a p p l e  &  C h e e s e           6
K I L PAT R I C K  B a c o n ,  K i l p a t r i c k  S a u c e  &  C h e e s e    6
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

F I S H  &  C H I P S  (g f a)  1  P I E C E  2 4   |   2  P I E C E S  2 9
Choice of Coopers Beer Battered, Crumbed or Grilled, Tartare Sauce & Lemon

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    2 9
Szechuan Pepper & Sea Salt Squid & Lime Aioli

2 5 0 G  G R A S S  F E D  P O R T E R H O U S E  S T E A K  (g f )    3 4
Cooked to your liking, served with your Choice of Gravy, Dianne, 
Mushroom or Pepper Sauce 
OR add
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

B A N G E R S  &  M A S H  (g f )    2 5
Thick Traditional Pork Sausages, Creamy Butter Mash, Seasonal Greens & Gravy

C L A S S I C  C A E S A R  S A L A D  (g f a)    2 6
Crisp Cos Lettuce, Smoked Bacon, Sourdough Croutons, Shaved Parmesan,
House Caesar Dressing & Soft Poached Egg (Anchovies Optional)

A D D  C H I C K E N  7

G A R L I C  P R AW N S  (g f )  E N T R É E  2 5   |   M A I N  3 0
Pan-Fried Tiger Prawns in Creamy White Wine Garlic Sauce, with Basmati Rice

AT L A N T I C  S A L M O N  F I L L E T  (g f )    3 4
Sea Salt & Rosemary Chat Potatoes, Seasonal Greens & Hollandaise Sauce

PA S TA  O F  T H E  D AY
Please see Specials Board

 YOUNG ONES  AVAILABLE TO AGE 14 & UNDER ONLY

C H I C K E N  N U G G E T S    1 4
Chips, Salad and Tomato Sauce

B AT T E R E D  F I S H  (g f a)    1 4
Chips, Salad, Tartare or Tomato Sauce

PA S TA  N A P O L I    1 4
Grated Cheese

C H I C K E N  B R E A S T  S C H N I T Z E L   1 4
Chips, Salad and Tomato Sauce

P O R K  S A U S A G E  (g f )    1 4
Mash & Gravy

M A R G H E R I TA  P I Z Z A  ( 9 ” )    1 4
Fresh Tomato, Mozzarella Cheese

K I D S  S C R E A M , I C E  C R E A M !  (g f a)    8
Double Scoop Vanilla Ice Cream with choice of Syrup,
Sprinkles, Marshmallows & Wafer

 TRADITIONAL PIZZAS 9 ” 1 7   |  1 2 ” 2 3

M A R G H E R I TA  (ve a)
Fresh Tomato, Basil, Torn Buffalo Mozzarella, Napoli Base

V E G E TA R I A N  S I C I L I A N  (v)
Fresh Tomato, Fire Roasted Capsicum, Spanish Onion,
Confit Garlic, Mushroom, Green Olives, Napoli Base

T R O P I C A L
Double Smoked Ham & Golden Pineapple, Napoli Base

B B Q  C H I C K E N
Chicken, Mushroom, Red Onion & Smokey BBQ Sauce, Napoli Base

P E P P E R O N I
Skara Croatian Pepperoni, Roasted Bell Pepper Medley & Chilli Flakes, Napoli Base

 GOURMET PIZZAS 9 "  2 3   |  1 2 "  2 9

M O N A R T O  M U S H R O O M  (v)
Selection of Monarto Mushrooms, Alfredo Base, Sage

T H R E E  L I T T L E  P I G S
Skara Smoked Ham, Barossa Valley Pancetta & Pork Chipolatas,
Napoli Sauce Base, Chives

F L A X E N  C H I C K E N
Free Range Chicken, Caramelised Red Onions, Mushrooms,
Double Cream Brie, Alfredo Base

S PA N I S H  S U P R E M E
Skara Smoked Ham & Croatian Pepperoni, Barossa Valley Spicy Chorizo,
Red Onion, Capsicum, Anchovies, Napoli Sauce Base, Touch of Chilli

B U T C H E R ’ S  B L O C K
South Australian Smallgoods of Pancetta, Pork Chipolatas, Smoked Ham,
Croatian Salami, Smokey Home-made BBQ Sauce Base, Caramelised Onion

F R E N C H  TA S S I E
South Australian Brie, Wood Smoked Salmon, Lilliput Capers,
Red Onion, Napoli Sauce Base, Rocket & Parmesan Oil

G L U T E N  F R E E  B A S E  9 ”   6
Available on Request on all Traditional and Gourmet Pizzas

H A L F  &  H A L F  T O P P I N G    5
12” Bases Only, All Half & Half Pizzas made with Napoli Sauce

 BURGER BAR
T H E  WA L L I S  C H E E S E B U R G E R    2 6
Coorong Angus Beef Patty, American Cheddar, Onion Rings,
House Pickles, Mustard, Tomato Sauce, Potato Bun & Chips

T H E  C H I C K E N  B LT  B U R G E R    2 6
Crispy Crumbed Chicken Breast, Smoked Bacon,
Lettuce, Tomato, Garlic Aioli, Potato Bun & Chips

H E R O  S T E A K  S A N D W I C H    3 0
Fillet Steak, Rasher Bacon, Egg, BBQ Relish,
Beetroot Relish, Lettuce, Tomato, Aioli & Chips

A D D
B E E F  PAT T I E  8
C R U M B E D  C H I C K E N  F I L L E T  8

B A C O N  5
F R E E - R A N G E  E G G  4

15% surcharge applies to all food & 
beverages on public holidays. 

0.7% Merchant Fees on EFTPOS Transactions 
may apply. No fee for cash transactions. 

DIETARY KEY (v) Vegetarian, (ve) Vegan,
(vea) Vegan Option Available, (gf) Gluten Free,

(gfa) Gluten Free Available.
Management cannot guarantee

meals without traces of allergy items.

DAILY SPECIALS (POA)
P L E A S E  S E E  B O A R D

TAKEAWAY AVAILABLE
5 %  S U R C H A R G E  A P P L I E S

CALL 8391 6100
TO PLACE YOUR ORDER

 STARTERS AND SHARES
C R U S T Y  S O U R D O U G H  (Per Slice) (ve)   2
G A R L I C  B R E A D  ( 3  P i e c e s)  (v)    9
C A J U N  C O R N  R I B S  (ve /g f )    1 0
Plant Based Mayonnaise   

C R I S P Y  C A U L I F L O W E R  B I T E S  (ve)    1 2
Plant Based Mayonnaise

H O U S E  M A D E  S O U R D O U G H  B R U S C H E T TA  (ve a)    1 4
Tomato, Red Onion, Basil, Baby Bocconcini,
Extra Virgin Olive Oil & Balsamic Reduction

C H E E S Y  G A R L I C  P I Z Z A  B R E A D  (v/g f a)    1 4
Confit Garlic, Mozzarella Cheese

C O N E  O F  C H I P S  (g f /v)    1 4
Aioli & Tomato Sauce

O N I O N  R I N G S  (v)    1 5
Garlic Aioli

S E A S O N E D  P O TAT O  W E D G E S  (v)    1 5
Sweet Chilli & Sour Cream

S W E E T  P O TAT O  F R I E S  (v/ve a)    1 6
Rosemary Sea Salt, Garlic Aioli, Tomato Sauce

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    1 8
Szechuan Pepper & Sea Salt, Asian Style Salad, Lime Aioli

M E Z Z E  TA S T I N G  B O A R D  (S e r ve s  4)    4 8
Selection of Cured Smallgoods, Local Cheese, Artichoke,
Marinated Olives, Balsamic Mushrooms, Roasted Capsicum,
Rocket & Shaved Parmesan Salad, Warm Garlic Pizza Bread

 ASIAN SALAD PLATES   2 9
All served with Wombok, Red Cabbage, Carrot, Coriander, Chilli, Cucumber, Bean 
Shoots, Mix Leaf Lettuce, Crispy Fried Noodles & Fried Shallot

S E L E C T YO U R  P R O T E I N :

S E A  S A LT  &  S Z E C H U A N  P E P P E R  D U S T E D  S Q U I D
G I N G E R , L E M O N G R A S S  &  M A N G O  M A R I N AT E D  T I G E R  P R AW N S
C R I S P Y  F R I E D  H O I S I N  P O R K  B E L LY
H O N E Y, S O Y  &  S W E E T  C H I L L I  B E E F
S E A  S A LT  &  S Z E C H U A N  P E P P E R  C H I C K E N
S O Y  &  C H I L L I  M A R I N AT E D  T O F U  (ve)

Please request when ordering if you require Gluten Free

 SIDES   9

S E A S O N A L B U T T E R E D  G R E E N S  (g f /v/ve a)

M I X E D  V E G E TA B L E S  &  G R E E N S  (g f /v/ve a)

S I D E  O F  C H I P S  (g f /v/ve a)
Tomato Sauce

S I D E  S A L A D  (g f /v/ve a)

A L L O F  T H E  A B O V E  S E R V E D  W I T H  S T E A K  H O U S E  C H I P S ,
C H O I C E  O F  S A L A D  O R  S E A S O N A L G R E E N S

 OAK & IRON HEROES
2 5 0 G  C H I C K E N  B R E A S T  S C H N I T Z E L   2 8
Choice of Gravy, Dianne, Mushroom or Pepper Sauce

2 5 0 G  A N G U S  B E E F  S C H N I T Z E L   2 9
Choice of Gravy, Dianne, Mushroom or Pepper Sauce
OR add your favourite topping

PA R M I G I A N A  N a p o l i  &  C h e e s e              4
H AWA I I A N  N a p o l i ,  B a r o s s a  H a m ,  P i n e a p p l e  &  C h e e s e           6
K I L PAT R I C K  B a c o n ,  K i l p a t r i c k  S a u c e  &  C h e e s e    6
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

F I S H  &  C H I P S  (g f a)  1  P I E C E  2 4   |   2  P I E C E S  2 9
Choice of Coopers Beer Battered, Crumbed or Grilled, Tartare Sauce & Lemon

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    2 9
Szechuan Pepper & Sea Salt Squid & Lime Aioli

2 5 0 G  G R A S S  F E D  P O R T E R H O U S E  S T E A K  (g f )    3 4
Cooked to your liking, served with your Choice of Gravy, Dianne, 
Mushroom or Pepper Sauce 
OR add
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

B A N G E R S  &  M A S H  (g f )    2 5
Thick Traditional Pork Sausages, Creamy Butter Mash, Seasonal Greens & Gravy

C L A S S I C  C A E S A R  S A L A D  (g f a)    2 6
Crisp Cos Lettuce, Smoked Bacon, Sourdough Croutons, Shaved Parmesan,
House Caesar Dressing & Soft Poached Egg (Anchovies Optional)

A D D  C H I C K E N  7

G A R L I C  P R AW N S  (g f )  E N T R É E  2 5   |   M A I N  3 0
Pan-Fried Tiger Prawns in Creamy White Wine Garlic Sauce, with Basmati Rice

AT L A N T I C  S A L M O N  F I L L E T  (g f )    3 4
Sea Salt & Rosemary Chat Potatoes, Seasonal Greens & Hollandaise Sauce

PA S TA  O F  T H E  D AY
Please see Specials Board

 YOUNG ONES  AVAILABLE TO AGE 14 & UNDER ONLY

C H I C K E N  N U G G E T S    1 4
Chips, Salad and Tomato Sauce

B AT T E R E D  F I S H  (g f a)    1 4
Chips, Salad, Tartare or Tomato Sauce

PA S TA  N A P O L I    1 4
Grated Cheese

C H I C K E N  B R E A S T  S C H N I T Z E L   1 4
Chips, Salad and Tomato Sauce

P O R K  S A U S A G E  (g f )    1 4
Mash & Gravy

M A R G H E R I TA  P I Z Z A  ( 9 ” )    1 4
Fresh Tomato, Mozzarella Cheese

K I D S  S C R E A M , I C E  C R E A M !  (g f a)    8
Double Scoop Vanilla Ice Cream with choice of Syrup,
Sprinkles, Marshmallows & Wafer

 TRADITIONAL PIZZAS 9 ” 1 7   |  1 2 ” 2 3

M A R G H E R I TA  (ve a)
Fresh Tomato, Basil, Torn Buffalo Mozzarella, Napoli Base

V E G E TA R I A N  S I C I L I A N  (v)
Fresh Tomato, Fire Roasted Capsicum, Spanish Onion,
Confit Garlic, Mushroom, Green Olives, Napoli Base

T R O P I C A L
Double Smoked Ham & Golden Pineapple, Napoli Base

B B Q  C H I C K E N
Chicken, Mushroom, Red Onion & Smokey BBQ Sauce, Napoli Base

P E P P E R O N I
Skara Croatian Pepperoni, Roasted Bell Pepper Medley & Chilli Flakes, Napoli Base

 GOURMET PIZZAS 9 "  2 3   |  1 2 "  2 9

M O N A R T O  M U S H R O O M  (v)
Selection of Monarto Mushrooms, Alfredo Base, Sage

T H R E E  L I T T L E  P I G S
Skara Smoked Ham, Barossa Valley Pancetta & Pork Chipolatas,
Napoli Sauce Base, Chives

F L A X E N  C H I C K E N
Free Range Chicken, Caramelised Red Onions, Mushrooms,
Double Cream Brie, Alfredo Base

S PA N I S H  S U P R E M E
Skara Smoked Ham & Croatian Pepperoni, Barossa Valley Spicy Chorizo,
Red Onion, Capsicum, Anchovies, Napoli Sauce Base, Touch of Chilli

B U T C H E R ’ S  B L O C K
South Australian Smallgoods of Pancetta, Pork Chipolatas, Smoked Ham,
Croatian Salami, Smokey Home-made BBQ Sauce Base, Caramelised Onion

F R E N C H  TA S S I E
South Australian Brie, Wood Smoked Salmon, Lilliput Capers,
Red Onion, Napoli Sauce Base, Rocket & Parmesan Oil

G L U T E N  F R E E  B A S E  9 ”   6
Available on Request on all Traditional and Gourmet Pizzas

H A L F  &  H A L F  T O P P I N G    5
12” Bases Only, All Half & Half Pizzas made with Napoli Sauce

 BURGER BAR
T H E  WA L L I S  C H E E S E B U R G E R    2 6
Coorong Angus Beef Patty, American Cheddar, Onion Rings,
House Pickles, Mustard, Tomato Sauce, Potato Bun & Chips

T H E  C H I C K E N  B LT  B U R G E R    2 6
Crispy Crumbed Chicken Breast, Smoked Bacon,
Lettuce, Tomato, Garlic Aioli, Potato Bun & Chips

H E R O  S T E A K  S A N D W I C H    3 0
Fillet Steak, Rasher Bacon, Egg, BBQ Relish,
Beetroot Relish, Lettuce, Tomato, Aioli & Chips

A D D
B E E F  PAT T I E  8
C R U M B E D  C H I C K E N  F I L L E T  8

B A C O N  5
F R E E - R A N G E  E G G  4

15% surcharge applies to all food & 
beverages on public holidays. 

0.7% Merchant Fees on EFTPOS Transactions 
may apply. No fee for cash transactions. 

DIETARY KEY (v) Vegetarian, (ve) Vegan,
(vea) Vegan Option Available, (gf) Gluten Free,

(gfa) Gluten Free Available.
Management cannot guarantee

meals without traces of allergy items.

DAILY SPECIALS (POA)
P L E A S E  S E E  B O A R D

TAKEAWAY AVAILABLE
5 %  S U R C H A R G E  A P P L I E S

CALL 8391 6100
TO PLACE YOUR ORDER



 STARTERS AND SHARES
C R U S T Y  S O U R D O U G H  (Per Slice) (ve)   2
G A R L I C  B R E A D  ( 3  P i e c e s)  (v)    9
C A J U N  C O R N  R I B S  (ve /g f )    1 0
Plant Based Mayonnaise   

C R I S P Y  C A U L I F L O W E R  B I T E S  (ve)    1 2
Plant Based Mayonnaise

H O U S E  M A D E  S O U R D O U G H  B R U S C H E T TA  (ve a)    1 4
Tomato, Red Onion, Basil, Baby Bocconcini,
Extra Virgin Olive Oil & Balsamic Reduction

C H E E S Y  G A R L I C  P I Z Z A  B R E A D  (v/g f a)    1 4
Confit Garlic, Mozzarella Cheese

C O N E  O F  C H I P S  (g f /v)    1 4
Aioli & Tomato Sauce

O N I O N  R I N G S  (v)    1 5
Garlic Aioli

S E A S O N E D  P O TAT O  W E D G E S  (v)    1 5
Sweet Chilli & Sour Cream

S W E E T  P O TAT O  F R I E S  (v/ve a)    1 6
Rosemary Sea Salt, Garlic Aioli, Tomato Sauce

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    1 8
Szechuan Pepper & Sea Salt, Asian Style Salad, Lime Aioli

M E Z Z E  TA S T I N G  B O A R D  (S e r ve s  4)    4 8
Selection of Cured Smallgoods, Local Cheese, Artichoke,
Marinated Olives, Balsamic Mushrooms, Roasted Capsicum,
Rocket & Shaved Parmesan Salad, Warm Garlic Pizza Bread

 ASIAN SALAD PLATES   2 9
All served with Wombok, Red Cabbage, Carrot, Coriander, Chilli, Cucumber, Bean 
Shoots, Mix Leaf Lettuce, Crispy Fried Noodles & Fried Shallot

S E L E C T YO U R  P R O T E I N :

S E A  S A LT  &  S Z E C H U A N  P E P P E R  D U S T E D  S Q U I D
G I N G E R , L E M O N G R A S S  &  M A N G O  M A R I N AT E D  T I G E R  P R AW N S
C R I S P Y  F R I E D  H O I S I N  P O R K  B E L LY
H O N E Y, S O Y  &  S W E E T  C H I L L I  B E E F
S E A  S A LT  &  S Z E C H U A N  P E P P E R  C H I C K E N
S O Y  &  C H I L L I  M A R I N AT E D  T O F U  (ve)

Please request when ordering if you require Gluten Free

 SIDES   9

S E A S O N A L B U T T E R E D  G R E E N S  (g f /v/ve a)

M I X E D  V E G E TA B L E S  &  G R E E N S  (g f /v/ve a)

S I D E  O F  C H I P S  (g f /v/ve a)
Tomato Sauce

S I D E  S A L A D  (g f /v/ve a)

A L L O F  T H E  A B O V E  S E R V E D  W I T H  S T E A K  H O U S E  C H I P S ,
C H O I C E  O F  S A L A D  O R  S E A S O N A L G R E E N S

 OAK & IRON HEROES
2 5 0 G  C H I C K E N  B R E A S T  S C H N I T Z E L   2 8
Choice of Gravy, Dianne, Mushroom or Pepper Sauce

2 5 0 G  A N G U S  B E E F  S C H N I T Z E L   2 9
Choice of Gravy, Dianne, Mushroom or Pepper Sauce
OR add your favourite topping

PA R M I G I A N A  N a p o l i  &  C h e e s e              4
H AWA I I A N  N a p o l i ,  B a r o s s a  H a m ,  P i n e a p p l e  &  C h e e s e           6
K I L PAT R I C K  B a c o n ,  K i l p a t r i c k  S a u c e  &  C h e e s e    6
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

F I S H  &  C H I P S  (g f a)  1  P I E C E  2 4   |   2  P I E C E S  2 9
Choice of Coopers Beer Battered, Crumbed or Grilled, Tartare Sauce & Lemon

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    2 9
Szechuan Pepper & Sea Salt Squid & Lime Aioli

2 5 0 G  G R A S S  F E D  P O R T E R H O U S E  S T E A K  (g f )    3 4
Cooked to your liking, served with your Choice of Gravy, Dianne, 
Mushroom or Pepper Sauce 
OR add
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

B A N G E R S  &  M A S H  (g f )    2 5
Thick Traditional Pork Sausages, Creamy Butter Mash, Seasonal Greens & Gravy

C L A S S I C  C A E S A R  S A L A D  (g f a)    2 6
Crisp Cos Lettuce, Smoked Bacon, Sourdough Croutons, Shaved Parmesan,
House Caesar Dressing & Soft Poached Egg (Anchovies Optional)

A D D  C H I C K E N  7

G A R L I C  P R AW N S  (g f )  E N T R É E  2 5   |   M A I N  3 0
Pan-Fried Tiger Prawns in Creamy White Wine Garlic Sauce, with Basmati Rice

AT L A N T I C  S A L M O N  F I L L E T  (g f )    3 4
Sea Salt & Rosemary Chat Potatoes, Seasonal Greens & Hollandaise Sauce

PA S TA  O F  T H E  D AY
Please see Specials Board

 YOUNG ONES  AVAILABLE TO AGE 14 & UNDER ONLY

C H I C K E N  N U G G E T S    1 4
Chips, Salad and Tomato Sauce

B AT T E R E D  F I S H  (g f a)    1 4
Chips, Salad, Tartare or Tomato Sauce

PA S TA  N A P O L I    1 4
Grated Cheese

C H I C K E N  B R E A S T  S C H N I T Z E L   1 4
Chips, Salad and Tomato Sauce

P O R K  S A U S A G E  (g f )    1 4
Mash & Gravy

M A R G H E R I TA  P I Z Z A  ( 9 ” )    1 4
Fresh Tomato, Mozzarella Cheese

K I D S  S C R E A M , I C E  C R E A M !  (g f a)    8
Double Scoop Vanilla Ice Cream with choice of Syrup,
Sprinkles, Marshmallows & Wafer

 TRADITIONAL PIZZAS 9 ” 1 7   |  1 2 ” 2 3

M A R G H E R I TA  (ve a)
Fresh Tomato, Basil, Torn Buffalo Mozzarella, Napoli Base

V E G E TA R I A N  S I C I L I A N  (v)
Fresh Tomato, Fire Roasted Capsicum, Spanish Onion,
Confit Garlic, Mushroom, Green Olives, Napoli Base

T R O P I C A L
Double Smoked Ham & Golden Pineapple, Napoli Base

B B Q  C H I C K E N
Chicken, Mushroom, Red Onion & Smokey BBQ Sauce, Napoli Base

P E P P E R O N I
Skara Croatian Pepperoni, Roasted Bell Pepper Medley & Chilli Flakes, Napoli Base

 GOURMET PIZZAS 9 "  2 3   |  1 2 "  2 9

M O N A R T O  M U S H R O O M  (v)
Selection of Monarto Mushrooms, Alfredo Base, Sage

T H R E E  L I T T L E  P I G S
Skara Smoked Ham, Barossa Valley Pancetta & Pork Chipolatas,
Napoli Sauce Base, Chives

F L A X E N  C H I C K E N
Free Range Chicken, Caramelised Red Onions, Mushrooms,
Double Cream Brie, Alfredo Base

S PA N I S H  S U P R E M E
Skara Smoked Ham & Croatian Pepperoni, Barossa Valley Spicy Chorizo,
Red Onion, Capsicum, Anchovies, Napoli Sauce Base, Touch of Chilli

B U T C H E R ’ S  B L O C K
South Australian Smallgoods of Pancetta, Pork Chipolatas, Smoked Ham,
Croatian Salami, Smokey Home-made BBQ Sauce Base, Caramelised Onion

F R E N C H  TA S S I E
South Australian Brie, Wood Smoked Salmon, Lilliput Capers,
Red Onion, Napoli Sauce Base, Rocket & Parmesan Oil

G L U T E N  F R E E  B A S E  9 ”   6
Available on Request on all Traditional and Gourmet Pizzas

H A L F  &  H A L F  T O P P I N G    5
12” Bases Only, All Half & Half Pizzas made with Napoli Sauce

 BURGER BAR
T H E  WA L L I S  C H E E S E B U R G E R    2 6
Coorong Angus Beef Patty, American Cheddar, Onion Rings,
House Pickles, Mustard, Tomato Sauce, Potato Bun & Chips

T H E  C H I C K E N  B LT  B U R G E R    2 6
Crispy Crumbed Chicken Breast, Smoked Bacon,
Lettuce, Tomato, Garlic Aioli, Potato Bun & Chips

H E R O  S T E A K  S A N D W I C H    3 0
Fillet Steak, Rasher Bacon, Egg, BBQ Relish,
Beetroot Relish, Lettuce, Tomato, Aioli & Chips

A D D
B E E F  PAT T I E  8
C R U M B E D  C H I C K E N  F I L L E T  8

B A C O N  5
F R E E - R A N G E  E G G  4

15% surcharge applies to all food & 
beverages on public holidays. 

0.7% Merchant Fees on EFTPOS Transactions 
may apply. No fee for cash transactions. 

DIETARY KEY (v) Vegetarian, (ve) Vegan,
(vea) Vegan Option Available, (gf) Gluten Free,

(gfa) Gluten Free Available.
Management cannot guarantee

meals without traces of allergy items.

DAILY SPECIALS (POA)
P L E A S E  S E E  B O A R D

TAKEAWAY AVAILABLE
5 %  S U R C H A R G E  A P P L I E S

CALL 8391 6100
TO PLACE YOUR ORDER



 STARTERS AND SHARES
C R U S T Y  S O U R D O U G H  (Per Slice) (ve)   2
G A R L I C  B R E A D  ( 3  P i e c e s)  (v)    9
C A J U N  C O R N  R I B S  (ve /g f )    1 0
Plant Based Mayonnaise   

C R I S P Y  C A U L I F L O W E R  B I T E S  (ve)    1 2
Plant Based Mayonnaise

H O U S E  M A D E  S O U R D O U G H  B R U S C H E T TA  (ve a)    1 4
Tomato, Red Onion, Basil, Baby Bocconcini,
Extra Virgin Olive Oil & Balsamic Reduction

C H E E S Y  G A R L I C  P I Z Z A  B R E A D  (v/g f a)    1 4
Confit Garlic, Mozzarella Cheese

C O N E  O F  C H I P S  (g f /v)    1 4
Aioli & Tomato Sauce

O N I O N  R I N G S  (v)    1 5
Garlic Aioli

S E A S O N E D  P O TAT O  W E D G E S  (v)    1 5
Sweet Chilli & Sour Cream

S W E E T  P O TAT O  F R I E S  (v/ve a)    1 6
Rosemary Sea Salt, Garlic Aioli, Tomato Sauce

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    1 8
Szechuan Pepper & Sea Salt, Asian Style Salad, Lime Aioli

M E Z Z E  TA S T I N G  B O A R D  (S e r ve s  4)    4 8
Selection of Cured Smallgoods, Local Cheese, Artichoke,
Marinated Olives, Balsamic Mushrooms, Roasted Capsicum,
Rocket & Shaved Parmesan Salad, Warm Garlic Pizza Bread

 ASIAN SALAD PLATES   2 9
All served with Wombok, Red Cabbage, Carrot, Coriander, Chilli, Cucumber, Bean 
Shoots, Mix Leaf Lettuce, Crispy Fried Noodles & Fried Shallot

S E L E C T YO U R  P R O T E I N :

S E A  S A LT  &  S Z E C H U A N  P E P P E R  D U S T E D  S Q U I D
G I N G E R , L E M O N G R A S S  &  M A N G O  M A R I N AT E D  T I G E R  P R AW N S
C R I S P Y  F R I E D  H O I S I N  P O R K  B E L LY
H O N E Y, S O Y  &  S W E E T  C H I L L I  B E E F
S E A  S A LT  &  S Z E C H U A N  P E P P E R  C H I C K E N
S O Y  &  C H I L L I  M A R I N AT E D  T O F U  (ve)

Please request when ordering if you require Gluten Free

 SIDES   9

S E A S O N A L B U T T E R E D  G R E E N S  (g f /v/ve a)

M I X E D  V E G E TA B L E S  &  G R E E N S  (g f /v/ve a)

S I D E  O F  C H I P S  (g f /v/ve a)
Tomato Sauce

S I D E  S A L A D  (g f /v/ve a)

A L L O F  T H E  A B O V E  S E R V E D  W I T H  S T E A K  H O U S E  C H I P S ,
C H O I C E  O F  S A L A D  O R  S E A S O N A L G R E E N S

 OAK & IRON HEROES
2 5 0 G  C H I C K E N  B R E A S T  S C H N I T Z E L   2 8
Choice of Gravy, Dianne, Mushroom or Pepper Sauce

2 5 0 G  A N G U S  B E E F  S C H N I T Z E L   2 9
Choice of Gravy, Dianne, Mushroom or Pepper Sauce
OR add your favourite topping

PA R M I G I A N A  N a p o l i  &  C h e e s e              4
H AWA I I A N  N a p o l i ,  B a r o s s a  H a m ,  P i n e a p p l e  &  C h e e s e           6
K I L PAT R I C K  B a c o n ,  K i l p a t r i c k  S a u c e  &  C h e e s e    6
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

F I S H  &  C H I P S  (g f a)  1  P I E C E  2 4   |   2  P I E C E S  2 9
Choice of Coopers Beer Battered, Crumbed or Grilled, Tartare Sauce & Lemon

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    2 9
Szechuan Pepper & Sea Salt Squid & Lime Aioli

2 5 0 G  G R A S S  F E D  P O R T E R H O U S E  S T E A K  (g f )    3 4
Cooked to your liking, served with your Choice of Gravy, Dianne, 
Mushroom or Pepper Sauce 
OR add
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

B A N G E R S  &  M A S H  (g f )    2 5
Thick Traditional Pork Sausages, Creamy Butter Mash, Seasonal Greens & Gravy

C L A S S I C  C A E S A R  S A L A D  (g f a)    2 6
Crisp Cos Lettuce, Smoked Bacon, Sourdough Croutons, Shaved Parmesan,
House Caesar Dressing & Soft Poached Egg (Anchovies Optional)

A D D  C H I C K E N  7

G A R L I C  P R AW N S  (g f )  E N T R É E  2 5   |   M A I N  3 0
Pan-Fried Tiger Prawns in Creamy White Wine Garlic Sauce, with Basmati Rice

AT L A N T I C  S A L M O N  F I L L E T  (g f )    3 4
Sea Salt & Rosemary Chat Potatoes, Seasonal Greens & Hollandaise Sauce

PA S TA  O F  T H E  D AY
Please see Specials Board

 YOUNG ONES  AVAILABLE TO AGE 14 & UNDER ONLY

C H I C K E N  N U G G E T S    1 4
Chips, Salad and Tomato Sauce

B AT T E R E D  F I S H  (g f a)    1 4
Chips, Salad, Tartare or Tomato Sauce

PA S TA  N A P O L I    1 4
Grated Cheese

C H I C K E N  B R E A S T  S C H N I T Z E L   1 4
Chips, Salad and Tomato Sauce

P O R K  S A U S A G E  (g f )    1 4
Mash & Gravy

M A R G H E R I TA  P I Z Z A  ( 9 ” )    1 4
Fresh Tomato, Mozzarella Cheese

K I D S  S C R E A M , I C E  C R E A M !  (g f a)    8
Double Scoop Vanilla Ice Cream with choice of Syrup,
Sprinkles, Marshmallows & Wafer

 TRADITIONAL PIZZAS 9 ” 1 7   |  1 2 ” 2 3

M A R G H E R I TA  (ve a)
Fresh Tomato, Basil, Torn Buffalo Mozzarella, Napoli Base

V E G E TA R I A N  S I C I L I A N  (v)
Fresh Tomato, Fire Roasted Capsicum, Spanish Onion,
Confit Garlic, Mushroom, Green Olives, Napoli Base

T R O P I C A L
Double Smoked Ham & Golden Pineapple, Napoli Base

B B Q  C H I C K E N
Chicken, Mushroom, Red Onion & Smokey BBQ Sauce, Napoli Base

P E P P E R O N I
Skara Croatian Pepperoni, Roasted Bell Pepper Medley & Chilli Flakes, Napoli Base

 GOURMET PIZZAS 9 "  2 3   |  1 2 "  2 9

M O N A R T O  M U S H R O O M  (v)
Selection of Monarto Mushrooms, Alfredo Base, Sage

T H R E E  L I T T L E  P I G S
Skara Smoked Ham, Barossa Valley Pancetta & Pork Chipolatas,
Napoli Sauce Base, Chives

F L A X E N  C H I C K E N
Free Range Chicken, Caramelised Red Onions, Mushrooms,
Double Cream Brie, Alfredo Base

S PA N I S H  S U P R E M E
Skara Smoked Ham & Croatian Pepperoni, Barossa Valley Spicy Chorizo,
Red Onion, Capsicum, Anchovies, Napoli Sauce Base, Touch of Chilli

B U T C H E R ’ S  B L O C K
South Australian Smallgoods of Pancetta, Pork Chipolatas, Smoked Ham,
Croatian Salami, Smokey Home-made BBQ Sauce Base, Caramelised Onion

F R E N C H  TA S S I E
South Australian Brie, Wood Smoked Salmon, Lilliput Capers,
Red Onion, Napoli Sauce Base, Rocket & Parmesan Oil

G L U T E N  F R E E  B A S E  9 ”   6
Available on Request on all Traditional and Gourmet Pizzas

H A L F  &  H A L F  T O P P I N G    5
12” Bases Only, All Half & Half Pizzas made with Napoli Sauce

 BURGER BAR
T H E  WA L L I S  C H E E S E B U R G E R    2 6
Coorong Angus Beef Patty, American Cheddar, Onion Rings,
House Pickles, Mustard, Tomato Sauce, Potato Bun & Chips

T H E  C H I C K E N  B LT  B U R G E R    2 6
Crispy Crumbed Chicken Breast, Smoked Bacon,
Lettuce, Tomato, Garlic Aioli, Potato Bun & Chips

H E R O  S T E A K  S A N D W I C H    3 0
Fillet Steak, Rasher Bacon, Egg, BBQ Relish,
Beetroot Relish, Lettuce, Tomato, Aioli & Chips

A D D
B E E F  PAT T I E  8
C R U M B E D  C H I C K E N  F I L L E T  8

B A C O N  5
F R E E - R A N G E  E G G  4

15% surcharge applies to all food & 
beverages on public holidays. 

0.7% Merchant Fees on EFTPOS Transactions 
may apply. No fee for cash transactions. 

DIETARY KEY (v) Vegetarian, (ve) Vegan,
(vea) Vegan Option Available, (gf) Gluten Free,

(gfa) Gluten Free Available.
Management cannot guarantee

meals without traces of allergy items.

DAILY SPECIALS (POA)
P L E A S E  S E E  B O A R D

TAKEAWAY AVAILABLE
5 %  S U R C H A R G E  A P P L I E S

CALL 8391 6100
TO PLACE YOUR ORDER

 STARTERS AND SHARES
C R U S T Y  S O U R D O U G H  (Per Slice) (ve)   2
G A R L I C  B R E A D  ( 3  P i e c e s)  (v)    9
C A J U N  C O R N  R I B S  (ve /g f )    1 0
Plant Based Mayonnaise   

C R I S P Y  C A U L I F L O W E R  B I T E S  (ve)    1 2
Plant Based Mayonnaise

H O U S E  M A D E  S O U R D O U G H  B R U S C H E T TA  (ve a)    1 4
Tomato, Red Onion, Basil, Baby Bocconcini,
Extra Virgin Olive Oil & Balsamic Reduction

C H E E S Y  G A R L I C  P I Z Z A  B R E A D  (v/g f a)    1 4
Confit Garlic, Mozzarella Cheese

C O N E  O F  C H I P S  (g f /v)    1 4
Aioli & Tomato Sauce

O N I O N  R I N G S  (v)    1 5
Garlic Aioli

S E A S O N E D  P O TAT O  W E D G E S  (v)    1 5
Sweet Chilli & Sour Cream

S W E E T  P O TAT O  F R I E S  (v/ve a)    1 6
Rosemary Sea Salt, Garlic Aioli, Tomato Sauce

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    1 8
Szechuan Pepper & Sea Salt, Asian Style Salad, Lime Aioli

M E Z Z E  TA S T I N G  B O A R D  (S e r ve s  4)    4 8
Selection of Cured Smallgoods, Local Cheese, Artichoke,
Marinated Olives, Balsamic Mushrooms, Roasted Capsicum,
Rocket & Shaved Parmesan Salad, Warm Garlic Pizza Bread

 ASIAN SALAD PLATES   2 9
All served with Wombok, Red Cabbage, Carrot, Coriander, Chilli, Cucumber, Bean 
Shoots, Mix Leaf Lettuce, Crispy Fried Noodles & Fried Shallot

S E L E C T YO U R  P R O T E I N :

S E A  S A LT  &  S Z E C H U A N  P E P P E R  D U S T E D  S Q U I D
G I N G E R , L E M O N G R A S S  &  M A N G O  M A R I N AT E D  T I G E R  P R AW N S
C R I S P Y  F R I E D  H O I S I N  P O R K  B E L LY
H O N E Y, S O Y  &  S W E E T  C H I L L I  B E E F
S E A  S A LT  &  S Z E C H U A N  P E P P E R  C H I C K E N
S O Y  &  C H I L L I  M A R I N AT E D  T O F U  (ve)

Please request when ordering if you require Gluten Free

 SIDES   9

S E A S O N A L B U T T E R E D  G R E E N S  (g f /v/ve a)

M I X E D  V E G E TA B L E S  &  G R E E N S  (g f /v/ve a)

S I D E  O F  C H I P S  (g f /v/ve a)
Tomato Sauce

S I D E  S A L A D  (g f /v/ve a)

A L L O F  T H E  A B O V E  S E R V E D  W I T H  S T E A K  H O U S E  C H I P S ,
C H O I C E  O F  S A L A D  O R  S E A S O N A L G R E E N S

 OAK & IRON HEROES
2 5 0 G  C H I C K E N  B R E A S T  S C H N I T Z E L   2 8
Choice of Gravy, Dianne, Mushroom or Pepper Sauce

2 5 0 G  A N G U S  B E E F  S C H N I T Z E L   2 9
Choice of Gravy, Dianne, Mushroom or Pepper Sauce
OR add your favourite topping

PA R M I G I A N A  N a p o l i  &  C h e e s e              4
H AWA I I A N  N a p o l i ,  B a r o s s a  H a m ,  P i n e a p p l e  &  C h e e s e           6
K I L PAT R I C K  B a c o n ,  K i l p a t r i c k  S a u c e  &  C h e e s e    6
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

F I S H  &  C H I P S  (g f a)  1  P I E C E  2 4   |   2  P I E C E S  2 9
Choice of Coopers Beer Battered, Crumbed or Grilled, Tartare Sauce & Lemon

S A LT  ‘ N ’ P E P P E R  S Q U I D  (g f )    2 9
Szechuan Pepper & Sea Salt Squid & Lime Aioli

2 5 0 G  G R A S S  F E D  P O R T E R H O U S E  S T E A K  (g f )    3 4
Cooked to your liking, served with your Choice of Gravy, Dianne, 
Mushroom or Pepper Sauce 
OR add
S U R F E R  P r a w n s  i n  C r e a m y  G a r l i c  S a u c e    9

B A N G E R S  &  M A S H  (g f )    2 5
Thick Traditional Pork Sausages, Creamy Butter Mash, Seasonal Greens & Gravy

C L A S S I C  C A E S A R  S A L A D  (g f a)    2 6
Crisp Cos Lettuce, Smoked Bacon, Sourdough Croutons, Shaved Parmesan,
House Caesar Dressing & Soft Poached Egg (Anchovies Optional)

A D D  C H I C K E N  7

G A R L I C  P R AW N S  (g f )  E N T R É E  2 5   |   M A I N  3 0
Pan-Fried Tiger Prawns in Creamy White Wine Garlic Sauce, with Basmati Rice

AT L A N T I C  S A L M O N  F I L L E T  (g f )    3 4
Sea Salt & Rosemary Chat Potatoes, Seasonal Greens & Hollandaise Sauce

PA S TA  O F  T H E  D AY
Please see Specials Board

 YOUNG ONES  AVAILABLE TO AGE 14 & UNDER ONLY

C H I C K E N  N U G G E T S    1 4
Chips, Salad and Tomato Sauce

B AT T E R E D  F I S H  (g f a)    1 4
Chips, Salad, Tartare or Tomato Sauce

PA S TA  N A P O L I    1 4
Grated Cheese

C H I C K E N  B R E A S T  S C H N I T Z E L   1 4
Chips, Salad and Tomato Sauce

P O R K  S A U S A G E  (g f )    1 4
Mash & Gravy

M A R G H E R I TA  P I Z Z A  ( 9 ” )    1 4
Fresh Tomato, Mozzarella Cheese

K I D S  S C R E A M , I C E  C R E A M !  (g f a)    8
Double Scoop Vanilla Ice Cream with choice of Syrup,
Sprinkles, Marshmallows & Wafer

 TRADITIONAL PIZZAS 9 ” 1 7   |  1 2 ” 2 3

M A R G H E R I TA  (ve a)
Fresh Tomato, Basil, Torn Buffalo Mozzarella, Napoli Base

V E G E TA R I A N  S I C I L I A N  (v)
Fresh Tomato, Fire Roasted Capsicum, Spanish Onion,
Confit Garlic, Mushroom, Green Olives, Napoli Base

T R O P I C A L
Double Smoked Ham & Golden Pineapple, Napoli Base

B B Q  C H I C K E N
Chicken, Mushroom, Red Onion & Smokey BBQ Sauce, Napoli Base

P E P P E R O N I
Skara Croatian Pepperoni, Roasted Bell Pepper Medley & Chilli Flakes, Napoli Base

 GOURMET PIZZAS 9 "  2 3   |  1 2 "  2 9

M O N A R T O  M U S H R O O M  (v)
Selection of Monarto Mushrooms, Alfredo Base, Sage

T H R E E  L I T T L E  P I G S
Skara Smoked Ham, Barossa Valley Pancetta & Pork Chipolatas,
Napoli Sauce Base, Chives

F L A X E N  C H I C K E N
Free Range Chicken, Caramelised Red Onions, Mushrooms,
Double Cream Brie, Alfredo Base

S PA N I S H  S U P R E M E
Skara Smoked Ham & Croatian Pepperoni, Barossa Valley Spicy Chorizo,
Red Onion, Capsicum, Anchovies, Napoli Sauce Base, Touch of Chilli

B U T C H E R ’ S  B L O C K
South Australian Smallgoods of Pancetta, Pork Chipolatas, Smoked Ham,
Croatian Salami, Smokey Home-made BBQ Sauce Base, Caramelised Onion

F R E N C H  TA S S I E
South Australian Brie, Wood Smoked Salmon, Lilliput Capers,
Red Onion, Napoli Sauce Base, Rocket & Parmesan Oil

G L U T E N  F R E E  B A S E  9 ”   6
Available on Request on all Traditional and Gourmet Pizzas

H A L F  &  H A L F  T O P P I N G    5
12” Bases Only, All Half & Half Pizzas made with Napoli Sauce

 BURGER BAR
T H E  WA L L I S  C H E E S E B U R G E R    2 6
Coorong Angus Beef Patty, American Cheddar, Onion Rings,
House Pickles, Mustard, Tomato Sauce, Potato Bun & Chips

T H E  C H I C K E N  B LT  B U R G E R    2 6
Crispy Crumbed Chicken Breast, Smoked Bacon,
Lettuce, Tomato, Garlic Aioli, Potato Bun & Chips

H E R O  S T E A K  S A N D W I C H    3 0
Fillet Steak, Rasher Bacon, Egg, BBQ Relish,
Beetroot Relish, Lettuce, Tomato, Aioli & Chips

A D D
B E E F  PAT T I E  8
C R U M B E D  C H I C K E N  F I L L E T  8

B A C O N  5
F R E E - R A N G E  E G G  4

15% surcharge applies to all food & 
beverages on public holidays. 

0.7% Merchant Fees on EFTPOS Transactions 
may apply. No fee for cash transactions. 

DIETARY KEY (v) Vegetarian, (ve) Vegan,
(vea) Vegan Option Available, (gf) Gluten Free,

(gfa) Gluten Free Available.
Management cannot guarantee

meals without traces of allergy items.

DAILY SPECIALS (POA)
P L E A S E  S E E  B O A R D

TAKEAWAY AVAILABLE
5 %  S U R C H A R G E  A P P L I E S

CALL 8391 6100
TO PLACE YOUR ORDER



S PA R K L I N G  W I N E

Hardys Brut Reserve (House), Blend of Regions 8 • 32

The Lane Vineyard ‘Lois’ Blanc de Blancs NV, Adelaide Hills 11 • 44

Tempus 2 Blanc de Blanc, Blend of Regions • 11 •

Aurelia Prosecco, SA • 12.5 •

Hancock & Hancock Sparkling Shiraz Cuvée NV, McLaren Vale • 12.5 •

Petaluma Croser NV, Adelaide Hills • • 62

W H I T E S

Hardys Sauvignon Blanc (House), Blend of Regions 8 12 32

Hardys Moscato, Blend of Regions 8 12 32

Wicks Pinot Gris, Adelaide Hills 10.5 16 42

First Drop Endless Summer Pinot Grigio, Adelaide Hills 10.5 16 42

Gemtree Fiano, McLaren Vale 11.5 17.5 46

Sidewood Estate Sauvignon Blanc, Adelaide Hills 11.5 17.5 46

The Lane Series Chardonnay, Adelaide Hills 12 18 48

Pikes Traditionale Riesling, Clare Valley 12.5 18.5 50

R O S É

Killibinbin Sweet Lips Rosé, Langhorne Creek 9 13.5 36

Lobethal Road Pinot Noir Rosé, Adelaide Hills 11 16.5 44

R E D S

Hardys Shiraz (House), Blend of Regions 8 12 32

Lake Breeze “Bull Ant” Cabernet Merlot, Langhorne Creek 8.5 12.5 34

Elvarado Tempranillo/Grenache, McLaren Vale 9.5 14.5 39 

Tash Sangiovese, Adelaide Hills  10.5 16 42

Bremerton Tamblyn Cabernet Shiraz, Langhorne Creek 10.5 16 42

Robert Oatley ‘Signature Series’ GSM, McLaren Vale 11 16.5 44

Wicks Estate Pinot Noir, Adelaide Hills 11.5 17.5 46

First Drop Mothers Milk Shiraz, Barossa Valley 11.5 17.5 46

Hentley Farm Villain & Vixen Shiraz, Barossa Valley 11.5 17.5 46

Willunga 100 Grenache, McLaren Vale 12 18 48

P R E M I U M  R E D S

The Lane Pinot Noir 2023, Adelaide Hills   55 

Bleasdale Generations Malbec 2022, Langhorne Creek   58

Majella Cabernet Sauvignon 2020, Coonawarra   62

Samuals Gorge Grenache 2022, McLaren Vale   66

Bremerton ‘Old Adam’ Shiraz 2019, Langhorne Creek   89 

Hentley Farm The Beauty Shiraz 2021, Barossa Valley   98

PLEASE ORDER AT THE BAR &
QUOTE YOUR TABLE NUMBER

THANK YOU

LUNCH 7 DAYS
M O N  -  S AT :  1 2 P M  T O  2 P M 

S U N :  1 2 P M  T O  3 P M

DINNER 7 DAYS
S U N  -  T H U R :  5 P M  T O  8 P M 

F R I  -  S AT :  5 P M  T O  8 . 3 0 P M
 

PIZZAS & LIGHT SNACKS  
AVAILABLE ALL AFTERNOON SATURDAY, SUNDAY & PUBLIC HOLIDAYS

COFFEE & CAKE  
E V E R Y D AY :  1 0 A M  T O  9 . 3 0 P M  

1 7  A D E L A I D E  R O A D ,  M T  B A R K E R  

A U C H E N D A R R O C H . C O M . A U  

 WINE MENU PLANT BASED DISHES
P L A N T  B A S E D  S C H N I T Z E L  (ve)    2 3
Wheat Based No-Chicken Schnitzel, with Steak House Chips,
Seasonal Salad & Plant Based Mayonnaise

M A K E  I T  A  PA R M I  (v/ve a)    3
House Napoli Sauce & Cheese (Vegan Cheese Available extra $2)

V E G A N  C H E E S E B U R G E R  (ve)    2 6
Vegan Plant Based Pattie, Cheese, Pickles, Onions, Beerenberg Tomato Sauce,
American Mustard, Potato Bun, Steak House Chips

P O TAT O  G N O C C H I  R A G U  (ve)    2 6
Slow Braised Plant Based Mince & Vegetable Braise in a Rich Gravy,  
tossed with Potato Gnocchi

C H I C K P E A  &  S W E E T  P O TAT O  KO R M A  (ve /g f a)    2 6
Mild Aromatic Curry with Basmati Rice & Warm Garlic Naan

Y I R O S  P I Z Z A  (ve)    3 0
Vegan Lamb, Confit Garlic, Red Onion, Tomato, Spring Onion, 
Tzatziki & Hummus

S O F T  D R I N K S
Coke, Coke No Sugar, Sprite, Lift, Tonic,
Dry Ginger, Soda, Lemon, Lime & Bitters, 
Diet Coke, Fanta, Cascade Ginger Beer

N I P P Y ’ S  J U I C E
Orange, Pineapple, Apple,
Cranberry, Tomato

C O F F E E
Flat White, Café Latte, Mocha,
Cappuccino, Long Black,
Chai Latte, Espresso

T E A
English Breakfast, Green, Peppermint, 
Chamomile, Earl Grey

H O T  C H O C O L AT E

I C E D  D R I N K S
Iced Coffee, Chocolate, Mocha
(with Cream & Ice-Cream)

Iced Latte, Iced Long Black 

M I L K S H A K E 

A C Q U A  F I L E T T E  S PA R K L I N G 

S T I L L  M I N E R A L WAT E R

 COLD DRINKS

 OUR HOUSE DESSERTS   1 5

VA N I L L A  B E A N  C R È M E  B R Û L É E
Served with Seasonal Berry Compote

O U R  H O U S E  S T I C K Y  D AT E  P U D D I N G
Warm Butterscotch Sauce & Vanilla Ice-Cream

A F F O G AT O  B R O W N I E  (g f )
Warm Chocolate Brownie, Espresso & Vanilla Ice Cream

R A S P B E R R Y  &  A L M O N D  TA R T  (g f /ve a)
Warmed, with Berry Compote & Vanilla Ice Cream

B I G  K I D S  S U N D A E  (g f a)
Choice of Sauce, Nuts & Wafers

S E L E C T I O N  O F  C A K E S , TA R T S  &  S L I C E S  (g f a /ve a)
Served with Chantilly Cream & Strawberry.
See cake fridge for available items & prices

dining  MenuMenu

 HOT DRINKS
H O T  C H O C O L AT E  
 
A F F O G AT O  ( V E A )
(Add liqueur, ask our friendly staff for options)

M A G N O L I A  T E A  H O U S E
Available in a Cup or Pot
Mint Tea, Sleepy Tea, Honey Bush Burst Tea
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P L A N T  B A S E D  S C H N I T Z E L  (ve)    2 3
Wheat Based No-Chicken Schnitzel, with Steak House Chips,
Seasonal Salad & Plant Based Mayonnaise

M A K E  I T  A  PA R M I  (v/ve a)    3
House Napoli Sauce & Cheese (Vegan Cheese Available extra $2)

V E G A N  C H E E S E B U R G E R  (ve)    2 6
Vegan Plant Based Pattie, Cheese, Pickles, Onions, Beerenberg Tomato Sauce,
American Mustard, Potato Bun, Steak House Chips

P O TAT O  G N O C C H I  R A G U  (ve)    2 6
Slow Braised Plant Based Mince & Vegetable Braise in a Rich Gravy,  
tossed with Potato Gnocchi

C H I C K P E A  &  S W E E T  P O TAT O  KO R M A  (ve /g f a)    2 6
Mild Aromatic Curry with Basmati Rice & Warm Garlic Naan

Y I R O S  P I Z Z A  (ve)    3 0
Vegan Lamb, Confit Garlic, Red Onion, Tomato, Spring Onion, 
Tzatziki & Hummus

S O F T  D R I N K S
Coke, Coke No Sugar, Sprite, Lift, Tonic,
Dry Ginger, Soda, Lemon, Lime & Bitters, 
Diet Coke, Fanta, Cascade Ginger Beer

N I P P Y ’ S  J U I C E
Orange, Pineapple, Apple,
Cranberry, Tomato

C O F F E E
Flat White, Café Latte, Mocha,
Cappuccino, Long Black,
Chai Latte, Espresso

T E A
English Breakfast, Green, Peppermint, 
Chamomile, Earl Grey

H O T  C H O C O L AT E

I C E D  D R I N K S
Iced Coffee, Chocolate, Mocha
(with Cream & Ice-Cream)

Iced Latte, Iced Long Black 

M I L K S H A K E 

A C Q U A  F I L E T T E  S PA R K L I N G 

S T I L L  M I N E R A L WAT E R

 COLD DRINKS

 OUR HOUSE DESSERTS   1 5

VA N I L L A  B E A N  C R È M E  B R Û L É E
Served with Seasonal Berry Compote

O U R  H O U S E  S T I C K Y  D AT E  P U D D I N G
Warm Butterscotch Sauce & Vanilla Ice-Cream

A F F O G AT O  B R O W N I E  (g f )
Warm Chocolate Brownie, Espresso & Vanilla Ice Cream

R A S P B E R R Y  &  A L M O N D  TA R T  (g f /ve a)
Warmed, with Berry Compote & Vanilla Ice Cream

B I G  K I D S  S U N D A E  (g f a)
Choice of Sauce, Nuts & Wafers

S E L E C T I O N  O F  C A K E S , TA R T S  &  S L I C E S  (g f a /ve a)
Served with Chantilly Cream & Strawberry.
See cake fridge for available items & prices

dining  MenuMenu

 HOT DRINKS
H O T  C H O C O L AT E  
 
A F F O G AT O  ( V E A )
(Add liqueur, ask our friendly staff for options)

M A G N O L I A  T E A  H O U S E
Available in a Cup or Pot
Mint Tea, Sleepy Tea, Honey Bush Burst Tea


