
DINING 
 

S TA R T E R S  &  S H A R E S
Our Own Crusty Sour Dough (v)  per slice 0.5

Garlic Bread (v)               per slice 2
Sour Dough Bread Board (v)                   12 
Balsamic Dip, Warm Garlic Infused 
Penfold Olives, Wallis Dukkha
Onion Rings (v)                                        10 
Garlic Aioli
Cone of Chips (gf/ v/vea)                        11 
Aioli & Tomato Sauce
Seasoned Potato Wedges (v)                 10 
Sweet Chilli & Sour Cream 
Sweet Potato Fries (v/gf/vea)                 12 
Rosemary, Garlic, Sea Salt, with Aioli & 
Tomato Sauce

Stone Baked Bruschetta (vea)           12 
Fresh Tomato, Red Onion, Basil, 
Shaved Parmesan, Extra Virgin Olive 
Oil & Balsamic

Cheesy Garlic Pizza Bread (v)        12 
Confit Garlic, Mozarella Cheese
Salt ‘n’ Pepper Squid (gf)                16 
Szechuan & Sea Salt, Lime Aioli

Entree Garlic Prawns (gf)                        18 
Pan-Fried Tiger Prawns  in Creamy  
White Wine Garlic Sauce, Jasmine Rice

S I D E S
Seasonal Buttered Greens                  6
Rosemary Sea Salt Potatoes         6
Mixed Vegetables & Greens          8 
Side of Chips            6 
Tomato Sauce
All gf/v/vea

O A K  &  I R O N  H E R O E S
250g Angus Beef or Chicken Breast 
Schnitzels             23 
Chips, Choice of Gravy, Dianne, 
Mushroom or Pepper Sauce 

With Your Favourite Topping (gf)

Parmigiana - Napoli & Cheese                 2

Hawaiian - Napoli, Barossa Ham, 
Pineapple & Cheese                                    4 

Kilpatrick - Bacon, Kilpatrick Sauce & 
Cheese                                                 4

Surfer - 4 Tiger Prawns in Creamy  
Garlic Sauce                                              8

Fish & Chips (gfa)                1 piece 19 
              2 pieces 25 
Coopers Beer Battered, Crumbed or 
Grilled, with our own Tartare, Chips & 
Lemon 

Salt ‘n’ Pepper Squid (gf)      25 
Szechuan Pepper & Sea Salt Squid with 
Chips & Lime Aioli

Option of Our Own Garden Salad or 
Seaonal Vegetables with all the above 
dishes                                                            2

Garlic Prawns (gf)                                    28 
Pan-Fried Tiger Prawns in Creamy White 
Wine Garlic Sauce, Jasmine Rice

Classic Caesar Salad (gfa)                22 
Cos Lettuce, Bacon, Herb Croutons, 
Free Range Egg, Shaved Grana Padano 
Parmesan & Our House Caesar Dressing

Add Chicken          4

Fettuccini Boscaiola (voa)      24 
Pasta Ribbons Tossed in a White Wine 
Cream & Garlic Sauce with Bacon & Slow 
Roasted Field Mushrooms

Add Chicken          4

Bangers & Mash (gf)                                19                                                          
Thick Traditional Pork Sausages, Creamy 
Mash, Greens & Rich Gravy           

Hero Steak Sandwich                              23 
Fillet Steak, Bacon, Egg, BBQ Relish, 
Beetroot Relish, Lettuce, Tomato & Aioli, 
Side of Fries                  

250g Beef Tenderloin Mignon (gf)                37   
With Rosemary Chat Potatoes, Oven 
Baked Field Mushroom, Butter Greens    
& Red Wine Jus 

A S I A N  P L AT E S
SELECT YOUR STYLE (gf)                  25 
Sea Salt & Szechuan Pepper Dusted 
Squid 

Honey, Soy & Sweet Chilli Beef 

Sea Salt & Szechuan Pepper Chicken 

Served with Wom Bok, Red Cabbage, 
Capsicum & Carrot Salad, Fragrant Herbs, 
Crispy Shallots, Cucumber, Fresh Chilli & 
Asian Coriander Dressing

YO U N G  O N E S
                                             All 12 
AVAILABLE TO AGE 12 & UNDER ONLY 

Crumbed Chicken Nuggets & Chips, 
Tomato Sauce

Battered Fish & Chips, Tartare Sauce (Yes, 
happy to swap for Tomato Sauce)

Pasta Napolitano, Grated Cheese

Crumbed Chicken Breast Schnitzel  
& Chips, Tomato Sauce

Thick, traditional Pork Sausage,  
Mash & Gravy (gf) 

Margherita Pizza (9”),Fresh Tomato, 
Mozzerella Cheese

TA K E AWAY  AVA I L A B L E
5%  S U RC H A RG E  A P P L I E S

CALL 08 8391 6100 TO  
PLACE YOUR ORDER. 

D A I LY  S P E C I A L S  P O A
PLEASE SEE BOARD
PLEASE ORDER AT THE BAR AND 
QUOTE YOUR TABLE NUMBER.

Please Allow Up To 40 Minutes for Steaks 
Cooked Above Medium

D I E TA R Y  A DV I C E
(v) Vegetarian 
(gf) Gluten free
(gfa) Gluten free 
available 
(ve) Vegan 

(vea) Vegan 
available 
(voa) Vegetarian 
option available

10% surcharge applies to all food & beverages on 
Public Holidays. Management cannot guarantee  

meals without traces of allergy items. 
No separate accounts.

PLEASE SEE REVERSE FOR PIZZA MENU

P L A N T  B A S E D  D I S H E S
Vegan Tofu Schnitzel (ve)       23       
With Crispy Fries, Seasonal Salad, 
Balsamic & Olive Oil Dressing  
& Chickpea Mayo

The Tofu T Burger (v)          20     
Burger Pattie, California Red Cheddar, 
Crispy Onion Rings, House-Made Pickles, 
Mustard & Ketchup

The Hills Field Mushroom Burger (v)         20 
Thyme & Red Wine Slow Roasted 
Portobello Mushroom, Seared 
Halloumi, Crispy Onion Rings,  
House-made Pickles, Lettuce,  
Garlic Aioli.

All Burgers served on Toasted 
Potato Bun with Side of Fries.
Tofu Asian Plate (gf/ve)           25
Soy & Chilli Marinated Tofu, with Wom 
Bok, Red Cabbage, Fragrant Herbs, 
Crispy Shallots, Cucumber, Fresh Chilli  
& Asian Dressing



PIZZAS, BURGERS                

T R A D I T I O N A L 
9 ”  $ 16  /  1 2 ”  $22

Margherita (vea) 
Fresh Tomato, Basil, Torn Buffalo 
Mozzarella 

Tropical 
Double Smoked Ham & Golden 
Pineapple 

BBQ Chicken  
Free Range Chicken, Mushroom,  
Red Onion & Smokey BBQ Sauce 

Pepperoni 
Skara Croatian Pepperoni, Roasted 
Bell Pepper Medley & Chilli Flakes 

G O U R M ET
9 ”  $22  /  1 2 ”  $28

Monarto Mushroom (v) 
Seasonal selection of Monarto 
Mushrooms, Alfredo Base, Sage

Three Little Pigs  
Skara Smoked Ham, Barossa 
Valley  Pancetta & Pork Chipolatas, 
Napolitana Sauce Base, Chives

Flaxen Chicken 
Free Range Chicken, Caramelised 
Red Onions, Mushrooms,  
Double Cream Brie, Alfredo Base

Spanish Supreme  
Skara Smoked Ham & Croatian 
Pepperoni, Barossa Valley Spicy 
Chorizo, Red Onion, Capsicum, 
Anchovies, Napolitana Sauce Base, 
Touch of Chilli

Butcher’s Block  
South Australian Smallgoods of 
Pancetta, Chipolata, Smoked 
Ham & Croatian Salami, Smokey 
Home-made BBQ Sauce Base, 
Caramelised Onion 

French Tassie 
South Australian Brie, Wood 
Smoked Salmon, Lilliput Capers,  
Red Onion, Napolitana Sauce Base, 
Rocket & Citrus Parmesan Oil

Vegetable Supreme (vea) 
Fresh Tomato, Caramalised 
Red Onion, Roasted Capsicum, 
Artichoke, Kalamata Olives, 
Monarto Mushrooms, Basil, 
Napolitana Sauce Base, 
Torn Buffalo Mozzarella

M E Z Z E  TA ST I N G  BOA R D
$34
Designed for Sharing  
Selection of Cured Smallgoods, 
Local Cheese, Marinated Olives, 
Artichoke, Mushrooms & Roasted 
Capsicum, Rocket & Shaved 
Parmesan, Warm Garlic Pizza Bread 

D E S S E RT  P I Z ZA S 
9 ”  $ 16

Berry Good 
Seasonal Soft Fruit, Creamy  
Double Brie

Nuts Not Too  
Nutella, Marshmallows & Crushed Nuts

B U RG E R  BA R
a l l  bu rge r s  $20

The T Burger 
Coorong Angus Patty, Californian 
Red Cheddar, Crispy Onion Rings, 
House-made condiments; Pickles, 
Mustard & Ketchup

The Chicken BLT Burger 
Crispy Crumbed Chicken Breast, 
Smoked Bacon, Lettuce, Tomato & 
Garlic Aioli. Side of Fries & Toasted 
Potato Bun.

Add 
Beef Pattie                    6 
Crumbed Chicken Breast                6 
Bacon          3 
Free-range Egg         2

All Burgers served on Toasted 
Potato Bun with side of chips

Gluten Free Bases available on 
request, additional cost  

$4 per 9” pizza

(vea) Vegan Option Available
(v) Vegetarian

G LU T E N  F R E E

D I ETA RY  K EY

10% surcharge applies to all food & beverages on 
Public Holidays. Management cannot guarantee  

meals without traces of allergy items. 

No separate accounts.

PLEASE ORDER AT THE BAR 
AND QUOTE YOUR TABLE 

NUMBER.  

O U R  H O U S E  D E S S E R T S
Individual Pavlova (gf)          14       
Chantilly Cream, Our House Lemon  
Curd & Seasonal Berry Compote

Traditional Banana Split (gf)            14    
Vanilla Ice cream, Loads of Cream,  
Nuts & Salted Caramel Sauce

Kids Scream, Ice Cream! (gfa)             6 
Double Scoop Vanilla Ice Cream with  
choice of Syrup & ALL of the toppings, 
Sprinkles, Marshmallows & Wafers

Big Kids Sundae (gfa)                                  12

Tall Glass, Choice of Sauce, Nuts & Wafers

& DESSERT 

TA K E AWAY  AVA I L A B L E
5%  S U RC H A RG E  A P P L I E S

CALL 08 8391 6100 TO  
PLACE YOUR ORDER. 


