MENU

SMALL / SHARED

WARM SICILIAN OLIVES 7

GARLIC BREAD 8
confitgarlic, rosemary, oliveoil VG / GFA

HERB + BOCCONCINI
ARANCINI 19
pesto aoili, rocket, parmesan VG/ GF

CORN FRITTERS 18
siracha hollandaise, salsa fresca V/GF

HALOUMI CHIPS 18
pomegranate, mint, yoghurt V/GF

MORROCAN MEATBALLS 20
garlic yoghurt, garlic toast GFA

POLENTA FRIES 16
parmesan, spicy relish VG/ GF

CHICKEN WINGS 18
chili salt, kewpie, sweet soy GFA

DUCK SPRING ROLLS 20
plum sauce DF/S

FILIPINO BBQ SKEWER 15
wagyu rump skewer (2) GF/ DF

MAINS

CHICKEN SCHNITZEL 26
chips, gravy, mixed leaves GFA/ VG

CHICKEN PARMI 31
ham, napoli, mozzarella GFA/ VG

EYE FILLET STEAK 43

chips, leafy green salad, sauce GFA
gravy, pepper, mushroom,Dianne

FISH + CHIPS 32
tartare sauce,lemon,chips
Grilled available on request / GFA

SEAFOOD TRIO 42
squid, prawns, battered fish, chips,

salad, tartare, lemon
-Grilled available on request / GFA

GF gluten free GFA gluten free option available
V vegetarian VG vegan N contains nuts S sesame.
DF dairy free DFA dairy free option available

PASTA

CHILI PRAWN PASTA 34
angel hair, cherry tomato, capers, lemon,

olive oil, rocket, parmesan DFA

BLUE SWIMMER CRAB 34

linguine, chili, lemon, parsley,cream

SALADS
CHICKEN SALAD 28

bacon, crispy potato, ranch dressing, slaw,

leafy greens, tomato, cucumber, red onion V/GFA

LEAFY GREEN SALAD 14

leafy greens, tomato, cucumber, red onion,

carrot, olive oil & lemon dressing VG/GFA

ROASTED PUMPKIN SALAD 28
quinoa, mint, pomegranate, rocket, pinenuts,

goats cheese, red onion, olive oil & lemon dressing

VG/ GFA/N

CRISPY ASIAN SALAD 20
wombok cabbage, crispy noodles, almonds,
carrot, cucumber, coriander, mint, snowpeas,
spring onions, beanshoots VG/GFA/N

ADD PROTEIN

grilled chicken / crispy chicken / prawns /
salt & pepper squid / fried haloumi +8
beef fillet marinated rump skewer (2) 15

gluten free bases and plant based cheese
m avaialble on request

MARGHERITA 25

buffalo mozzarella, tomato, basil

TANDOORI CHICKEN 30
mango chutney, cashew, coriander, garlic yoghurt, cheese,
cherry tomatos

PRAWN PIZZA 29

marinated prawn, cheese, red pepper, baby spinach, chilli

PEPPERONI 28
pepperoni, hot honey

POTATO 29
pistachio, parmigiano reggiano, garlic confit,
mozzarella, rosemary, red onion N/V

HAM & PINEAPPLE 30
mozzarella, tomato base, parsley

CAPRICOSSA 30
tomato, ham, artichoke, mushroom, red onion, olives,

mozzarella

LAMB 28
sumac, pomegranate, mint, parmigiano reggiano, garlic
confit, mint, yoghurt

SMOKED CHICKEN 30

potato, tomato base, bacon rosemary, caramelised
onion, garlic aioli,

PUMPKIN 29
tomato base, mozzarella, roasted capsicum,
red onion, baby spinach, olives

CHIPS

CHIPS 12
tomato sauce or mayonaisse GF/DFA/VG

SWEET POTATO CHIPS 16
Chipotle mayonnaise DF/VG

-We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays.
-Please note you will be charged up to 1.54% for Visa and Mastercard and 2.2% for Amex.
- Please alert the staff of any dietary requirements. We can not garuntee all surfaces are clear of all traces.

BURGERS/SANDOS all served with chips

STEAK SANDO 30
fillet steak, mushroom, caramelised onion,

smokey bbg sauce, baby spinach, camembert,
tomato, mayonnaise GFA

BEETROOT + QUINOA BURGER 26

caramalised onion, grilled pineapple, avocado,
cheese, baby spinach, chipotle mayo VGA/ GFA

BFC BURGER 26
buttermilk fried chicken, cheese, iceberg,
chipotle aioli GFA

SMASH CHEESEBURGER 26
beef patty, double cheese, red onion, pickle, special

sauce, lettuce tomato GFA

BREKKY BURGER 26

bacon, egg, hash brown, relish, avocado, tomato,
lettuce, mayo VG/GFA

-swap bacon for Haloumi

RUEBEN SANDWICH 26
silverside, Swiss cheese, sauerkraut, russian
dressing, rye bread GFA

DESSERT

STICKY TOFFEE PUDDING 14
butterscotch sauce, vanilla bean icecream

BANANA SPRING ROLLS 14
chocolate, salted caramel + ice cream

PAVLOVA 14
rolled pavolva, seasonal fruit, cream GF

WAFFLES 26
chocolate sauce, berries, ice cream




COCKTAI

BLOODY MARY 18

jalapefio-infused absolut vodka,
house mary mix, tomato juice + chilli

MARGARITA 18
Los Arcos Blanco tequila, agave syrup + lime

SPICY MARGARITA 18

Los Arcos Blanco Tequila, fresh lime juice,
agave nectar, chillies

NEGRONI 18
Never Never triple juniper gin, Campari,
Mancino Vermouth Rosso

MOIJITO 18
flor de cana rum, fresh mint,
lime, sugar + soda

ESPRESSO MARTINI 20
Archie Rose vodka, Tia Maria, espresso + sugar

MANGO DAIQUIRI 20

LS

MOCKTAILS

BLUEBERRY MOIJITO 15

Blueberry sugar syrupe, lime, mint , sugar + soda

CITRUS SPRITZ 14
limoncello , non alcholic prosecco, mint + soda

PEACH BELLINI 14

house peach puree, non alcholic prosecco

ROSY RABBIT 15
rose syrup, cranberry juice, lemon, lemonade

PINK PALMONA 15
grapefruit, lime, non alcholic tequila, agave

PASSION MOCKTINI 15
passionfruit, pineapple, lime

flor de cana rum, mango liqueur, mango, lime juice

PINA COLADA 20
Appleton Estate Rum, malibu, lime Juice,
pineapple juice + coconut cream

CITRUS SOUR 18

limoncello, wonderfoam, sherbet + lemon

AMARETTO SOUR 18
Amaretto, fresh lemon juice, simple
syrup, bourbon

APEROL SPRITZ 18
aperol, prosecco, soda + orange

LIMONCELLO SPRITZ 16
limoncello, soda, prosecco, mint,
lemon

PIMMS CUP 16
pimms, lemonade, gingerale, cucumber

Santa Vittoria Sparkling Water 8
Santa Vittoria Still Water 5

SMOOTHIES crora

RASPBERRY MANGO 10
raspberry, mango, yoghurt

TROPICAL 10

mango, passionfruit, pineapple, banana, yoghurt

DRAGON 10
dragonfruit, mango, yoghurt

BERRYLICIOUS 10

blueberry, raspberry, strawberry, yoghurt, apple juice

BANANA 10
banana, honey, yoghurt, cinnamon

GREEN 10

spinach, broccoli, apple juice, mint, cucumber, lemon,

kiwi, frozen yoghurt

INE

SPARKLING
NV Zontes Footstep Prosecco Fleurieu Peninsula, SA

NV Grace Under Pressure Blanc de Blancs Mount Gambier, SA
NV Bird In Hand Pinot Noir Adelaide Hills, SA

NV Paulettes Trillian Sparkling Brut Picollo 200ml Clare Valley, SA
NV Paulettes Trillian Sparkling Red Picollo 200ml Clare Valley, SA

WHITE

Koonara ‘Flowers for Lucy’ Rosé Coonawarra, SA
Mr Riggs Sauvignon Blanc Adelaide Hills, SA

Shaw + Smith SauvignonBlanc Adelaide Hills, SA
Paulettes ‘Polish Hill’ Riesling Adelaide Hills, SA
Muster Wines Pinot Gris Clare,Valley SA
D’Arenberg ‘The Sun Surger’ Fiano Adelaide Hills, SA
Hugh Hamilton’ Pinto Gris Adelaide Hills, SA

D’Arenberg ‘The Olive’ Chardonnay MclLaren Vale, SA

ROSE
Shut The Gate Rosé Clare Valley, SA

Paulettes Sangiovese Rosé Cotes de Provence, FR

RED
High Steet’ PinotNoir Adelaide Hills, SA

XO Wine Co ‘Cherry Pie’ Light Red Adelaide Hills, SA
Ben Glaetzer ‘Wallace’ Grenache MclLaren Vale, SA

Mr Riggs ‘The Gaffer’ Shiraz, Mclaren Vale, SA

Heartland Cabernet Sauvignon, Langhorne Creek,SA

BEER/CIDERS/PREMIX

Corona, Peroni, Asahi, Stone & Wood

Hahn Super Dry, Great Northern, Coopers Pale Ale
Heineken 0%

South Ave blue raspberry, orange, sour watermelon, pineapple

Hard Rated
Adelaide Hills Cider

SOFT DRINKS

Coca Cola, Coke No Sugar, lemonade, lift, raspberry lemonade

We accept Amex, Visa and Mastercard. 10% surcharge on Sunday, 15% on public holidays.
Please note you will be charged up to 1.54% for Visa and Mastercard and 2.2% for Amex.
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|sfl))§¢ﬁ3 IBobbys ginger beer, passionfruit, creaming soda, vanilla cola. lemon lime, grape 6.50
Fresh Juices ask our staff for our cold pressed juice options
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