
  STARTERS.
GARLIC BAGUETTE [V]� 5.0 
baked w/ garlic + parsley butter

SOUP OF THE DAY� 8.0 
served w/ cheesy foccacia

COFFIN BAY NATURAL OYSTERS (6 / 12)� 15.0 / 30.0 
served w/ fresh lemon wedges

COFFIN BAY KILPATRICK OYSTERS (6 / 12) � 16.0 / 32.0 
grilled w/ spicy bbq sauce topped with Barossa speck

HOUSE-MADE HOMMUS + BREAD TRIO [GFO]� 16.0 
served w/ vin cotto + poached fig compote

TRADITIONAL PIEROGI DUMPLINGS� 16.0 
pan fried beef dumplings / mushroom ragout /  
sour cream, beurre blanc / parmesan wafer

  SIDES.
GARLIC MUSHROOMS [GF]� 8.0 
Swiss brown mushrooms / roasted garlic / parsley

SAUTÉED BROCCOLINI [GF]� 8.0 
chilli / garlic butter / toasted almond flakes

GARDEN SALAD [GF]� 3.0 
iceberg lettuce / rocket + baby spinach / 
heirloom tomatoes / Spanish onion / cucumber / 
balsamic vinaigrette

ROAST SEASONAL VEGETABLES [GF]� 3.0 
tossed in virgin olive oil / sea salt / cumin seeds

HOUSE WEDGES [V]� 12.0 
w/ sweet chilli + sour cream

HOUSE CHIPS [V, GFO]� 10.0 
w/ gravy + aioli

SWEET POTATO WEDGES [V]� 14.0 
with sweet chilli + sour cream

  SALADS.
CHICKEN CAESAR [GFO]� 22.0 
char-grilled chicken / creamy parmesan 
dressing / flat pancetta wafers / foccacia 
croutons / topped w/ a poached egg

SUPA SALAD [GF, VG]� 22.0 
baby sprouts / soy beans / quinoa / lentils / Spanish 
onion / roasted pear / baby spinach / kohlrabi / 
almond crumb / tossed in a roasted leek + sherry 
vinegar dressing

add grilled chicken                                                                                                               6.0

  THE GRILL.
SCOTCH FILLET [300g]� 38.0 
grass-fed / 100-day grain finished / marble score 3 - 4

EYE FILLET MIGNON [250g]� 36.0 
grass-fed / 100-day grain finished / marble score 3 - 4 
wrapped in Barossa speck

PETITE SIRLOIN [250g]� 34.0 
grass-fed / 100-day grain finished / marble score 2 - 3

All steaks are cooked to your liking, served w/ golden chips & includes 
choice of sauce [GFO]	
 

  SAUCES [GF]	
 gravy / mushroom / diane / pepper / Argentinian chimmi churri

ADD SIGNATURE PRAWN SAUCE� 9.0 
6 prawns pan-fried / rich garlic cream sauce

GARDEN SIDE SALAD [V][GF] OR                                                                              3.0	
ROAST SEASONAL VEGETABLES [V][GF]

  MAINS.
CHICKEN + SHITAKE BOUDIN SAUSAGE [GF]� 31.0 
served w/ pickled kohlrabi / asparagus spears / 
sesame + soy coriander glaze / chicken skin crisp

NT HUMPTY-DOO BARRAMUNDI FILLET� 33.0 
pan-fried / served w/ house made scallop ravioli / 
cauliflower purée / shellfish bisque glaze

PRAWN + BLUE SWIMMER CRAB LINGUINI� 34.0 
tossed w/ tomato / fresh chilli / garlic + white wine / 
finished w/ goat’s curd + fresh herbs

GARLIC PRAWNS [GF]� 29.0 
pan-fried in a garlic white wine cream sauce 
w/ spring onions / served w/ steamed basmati 
rice + crispy shallots

  BURGERS.
BEEF, CHEESE + BACON BURGER� 20.0 
bacon / cheese / lettuce / tomato / aioli / house made bbq sauce 
on a toasted white bun served w/ chips

MUSHROOM + HALOUMI BURGER [V]� 20.0 
garlic roasted mushroom / grilled haloumi / 
lettuce / tomato / caramelised onion / tomato 
kasundi / on a toasted white bun	
served w/ sweet potato wedges

BUTTERMILK FRIED CHICKEN BURGER� 20.0 
bacon / cheese / lettuce / tomato / hot sauce 	
on a toasted white bun / served w/ chips
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  PIZZAS.
TOMATO OR BBQ BASE	
TOPPED WITH AUSTRALIAN TASTY CHEESE

THE CLASSIC H&P� 19.5 
Barossa leg ham / pineapple

VEGETARIAN [V, VGO]� 21.0 
roasted pumpkin / mixed heirloom tomatoes / 
char-grilled capsicum / kalamata olives / baby 
spinach w/ woodside goat’s curd

CAJUN SPICED CHAR-GRILLED CHICKEN� 23.5 
Cajun spiced chicken / double smoked bacon / 
Spanish onion / vine ripened tomatoes / topped 
w/ caesar dressing / fresh rocket / shaved parmesan

BAROSSA SMOKEHOUSE� 23.0 
Barossa smoked chorizo sausage / double smoked 
Barossa leg ham /Barossa sopressa salami / 
Barossa pepperoni / Spanish onion / topped w/ fresh chilli

TOMATO & BASIL (V)� 20.5 
buffalo mozzarella / fresh sweet basil

gluten-free base add 4.0 
vegan mozzarella add 2.0

  CLASSICS.
AUSTRALIAN SALT + PEPPER SQUID AND� 23.0 
COOPERS BEER BATTERED FISH COMBO [GFO]�  
chips / house made caper tartare  / lemon 
grilled or crumbed on request.

AUSTRALIAN SALT + PEPPER SQUID [GFO]� 23.0 
chips / house made caper tartare / lemon

COOPERS BEER BATTERED� 22.0 
HAKE FISH FILLETS [GFO]�  
chips / house made caper tartare / lemon 
grilled or crumbed on request

CHICKEN BREAST SCHNITZEL� 20.0 
served w/ chips + choice of sauce.  
add parmigiana topping +3.0

PORTERHOUSE SCHNITZEL� 21.0 
served w/ chips + choice of sauce.  
add parmigiana topping +3.0

BUTTERMILK CHICKEN BASKET� 17.0 
apple / kohlrabi slaw / chips / hot sauce / ranch dressing

ROAST OF THE DAY (see specials board)� 20.0 
served w/ gravy + roast seasonal vegetables

CURRY OF THE DAY (see specials board)� 20.0

  SAUCES [GF]	
 gravy / mushroom / diane / pepper / Argentinian chimmi churri

ADD SIGNATURE PRAWN SAUCE� 9.0 
6 prawns pan-fried / rich garlic cream sauce

GARDEN SIDE SALAD [V][GF] OR                                                                              3.0	
ROAST SEASONAL VEGETABLES [V][GF]

  LIL ONES.
CHICKEN NUGGETS� 8.0 
served w/ chips + tomato sauce

FRIED FISH [GFO]� 8.0 
served w/ chips + tomato sauce

CHICKEN SCHNITZEL� 8.0 
served w/ chips + tomato sauce 
add parmigiana topping + 1.5

BEEF LASAGNE� 8.0 
served w/ chips + topped w/ cheddar

H+P PIZZA [GFO]� 8.0 
Barossa leg ham / pineapple / mozzarella cheese

ROAST OF THE DAY [GF] (see specials board)� 8.0 
served w/ gravy + roast potatoes

JUNIOR CHOCOLATE FONDUE� 5.0 
vanilla bean ice-cream / milk or dark chocolate  
 + the hardest choice of all, lollies or fruit

JUNIOR SUNDAE [GFO]� 5.0 
vanilla bean ice-cream / milk or dark chocolate 
topped w/ hundreds & thousands

  DESSERTS.
CHOCOLATE + STICKY DATE PUDDING� 10.0 
served w/ banana, caramel sauce + vanilla bean ice cream

BERRY MILLE FEUILLE� 10.0 
fresh berries layered between crispy puffed 
pastry + vanilla whipped cream

CUSTARD ÉCLAIRS� 10.0 
served w/ warmed chocolate dipping sauce

AFFOGATO [GF0]� 12.0 
vanilla bean ice cream / espresso shot / choice 
of Bailey’s, Frangelico, Drambue, Tia Maria,  
Cointreau or Kahlua / served with choice of 
milk or dark chocolate shot

CHOCOLATE FONDUE [GFO] (serves 2)� 15.0 
your choice of milk or dark chocolate / fresh 
seasonal fruits / marshmallows / éclairs
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