
MAINS ↓
EYE FILLET STEAK (120GM) GFO                                    30.0  
served with mash potatoes, seasonal roasted 
vegetables & your choice of sauce  
[gravy, diane, pepper or mushroom]

GRILLED SA TOMMY ROUGH FILLETS (2) A GF   28.0 
served with chips, house made caper tartare,  
lemon wedges & a garden salad   
[battered or crumbed available on request]

GARLIC PRAWNS I   GF�  27.0 
prawn cutlets sautéed in a creamy garlic white 
wine sauce served with steamed basmati rice

CRUMBED PRAWNS I � 27.0 
served with chips, garden salad & house made 
caper tartare & lemon

SALT & PEPPER SQUID A  GF �  27.0 
served with chips, garden salad & house made 
caper tartare & lemon 

CRUMBED LAMBS BRAINS�  27.0 
served with bacon, caramelised onion, mash 
potatoes, seasonal roasted vegetables & gravy

PAN-FRIED LAMBS FRY GF                                              26.0  
Served with bacon, caramelised onion, mash 
potatoes, seasonal roasted vegetables & gravy

ROAST OF THE DAY GF                                                        25.0  
Served with seasonal roasted vegetables & gravy

ZUCCHINI FRITTERS (4) V� 25.0 
Fried zucchini, sweetcorn & haloumi fritters 
served with Adelaide Hills goats curd,  
chips & salad

COOPERS ALE BATTERED FISH I                               24.0  
served with chips, garden salad  
& house made caper tartare  
[grilled [gf] or crumbed available on request]

Please advise staff of 
allergies and dietary 
requirements. 
All nuts are listed on the 
menu. Our kitchen is not 
nut free. 

GF: Gluten Free  
VG: Vegan 
V: Vegetarian 
VGO: Vegan Option 
GFO: Gluten Free Option

Seafood Country of 
Origin  
A: Australian 
I:  Imported 
M: Mixed 

15% Public Holidays 
surcharge 
1.5% Eftpos surcharge 
1.9% Amex surcharge

AVAILABLE AT LUNCH 7 DAYS
11.30 AM - 2.30PM

SENIORS MENU

CHICKEN SCHNITZEL [150G]                                       23.0  
served with chips, garden salad & your choice of 
sauce [gravy, diane, pepper or mushroom]  
[add parmigiana topping for 2.0]

BEEF SCHNITZEL [150G]� 24.0 
served with chips, garden salad & your choice of 
sauce [gravy, diane, pepper or mushroom]  
[add parmigiana topping for 2.0]

ALL SERVED WITH A DINNER ROLL�  

DESSERT ↓
HOUSEMADE PROFITEROLES�  6.5 
filled with milk chocolate mousse & vanilla  
creme patissiere served with dark chocolate

CHOCOLATE & STICKY DATE PUDDING�  6.5 
served with caramel sauce, fresh banana  
& vanilla bean ice cream

SEASONAL BERRY TRIFLE�  6.5 
vanilla sponge, creme patissiere   
Summer berry jelly with whipped cream  
& seasonal fresh berries	


