PUB CLASSICS MeENU

PLEASE NOTE OUR PUB CLASSICS MENU + SUMMER SHACK MENU ARE PREPARED
IN DIFFERENT KITCHENS + MAY ARRIVE AT VARYING TIMES.

STHRTERS KIDS 12 YEARS AND UNDER

BOWL OF CHIPS vecr CHICKEN NUGGETS + CHIPS

WEDGES v BATTERED FISH + CHIPS

SWEET CHILLI, SOUR CREAM
CHEESEBURGER &ro
WAGYU BEEF BURGER, CHEESE, CHIPS,
TOMATO SAUCE

CHICKEN SCHNITZEL + CHIPS
KIDS MEAL DEAL

INCLUDES KIDS MEAL,
DRINK + ICE CREAM

MAINS

300G PORTERHOUSE cr
ROSEMARY CHIPS, SALAD, MISO + THYME BUTTER

AUSTRALIAN SALT + PEPPER SQUID
SALAD, CHIPS, TARTARE

BROUGHTON LOCAL GARFISH cro
SALAD, CHIPS, TARTARE

BROUGHTON LOCAL WHITING cFo
SALAD, CHIPS, TARTARE

CRUMBED SPENCER GULF PRAWNS
SALAD, CHIPS, TARTARE

BROUGHTON SEAFOOD BASKET
CRUMBED GARFISH, PRAWNS, SALT + PEPPER SQUID, CHIPS, SALAD, TARTARE

WAGYU BEEF BURGER cro
BAROSSA BACON, AMERICAN CHEESE, PICKLES, PB SAUCE, TOMATO RELISH,
LETTUCE, TOMATO, POTATO BUN, CHIPS

SOUTHERN FRIED CHICKEN BURGER
BACON, CHIPOTLE MAYO, SLAW, JALAPENOS, CHIPS

VEGAN BURGER ve
PLANT BASED PATTY, ROCKET, TOMATO, VEGAN CHEESE, GREEN TOMATO RELISH, CHIPS

VEGAN PARMY ve
PLANT BASED SCHNITZEL, TOMATO SUGO, VEGAN CHEESE, CHIPS, SALAD

BEEF or CHICKEN SCHNITZEL
SALAD, CHIPS

SAUCES + TOPPINGS cr

DIANE, PEPPER, MUSHROOM OR HOUSE GRAVY
PARMIGIANA

KILPATRICK

GARLIC PRAWN

V VEGETARIAN | GF GLUTEN FREE | GFO GLUTEN FREE OPTION AVAILABLE
NOT ALL INGREDIENTS LISTED, PLEASE ASK FOR ASSISTANCE IF REQUIRED
MANAGEMENT DOES NOT GUARANTEE MEALS ARE WITHOUT TRACES OF ALLERGY ITEMS
PUBLIC HOLIDAYS INCUR A 5% SURCHARGE




SUMMER SHACHK MeENU

PLEASE NOTE OUR PUB CLASSICS MENU + SUMMER SHACK MENU ARE PREPARED
IN DIFFERENT KITCHENS + MAY ARRIVE AT VARYING TIMES.

GARLIC BREAD v
ADD CHEESE

SMOKY BAY OYSTERS (6) cro
NATURAL, LIME, SHALLOT DRESSING
OR KILPATRICK

WHIPPED RICOTTA v
ROASTED OLIVES, TOMATO JAM, HERB OIL, PITA BREAD

TEMPURA WHITING TACOS (3)
CUCUMBER, SPANISH ONION, CORIANDER, SESAME KEWPIE, CHILLI + ORANGE DRESSING

SQUID RINGS
GREEK SEASONING, TARTARE, LEMON, FENNEL + PEACH SALAD

SPENCER GULF PRAWN COCKTAIL cr
ICEBERG, AVOCADO, CHERRY TOMATO, SPICED TOMATO DRESSING, LIME, CORN CHIPS

NACHOS Gk veo
CORN CHIPS, TOMATO SALSA, GUACAMOLE, SOUR CREAM, JALAPENOS, CHEESE
ADD PULLED BBQ BEEF

BLUE SWIMMER CRAB SALAD cF veo
GRAPEFRUIT, CHERRY TOMATOES, GREEN NAHM JIM, COCONUT,
SPRING ONION, ASIAN HERBS, PEANUTS, LIME

WATERMELON + FETA SALAD
BABY CUCUMBER, MINT, COS, WATERCRESS, PISTACHIO + TARRAGON PESTO

BURRITO BOWL cr
HOT SAUCE CHICKEN, TOMATO SALSA, CORN, BLACK BEANS, SOUR CREAM,
GUACAMOLE, RICE, CORIANDER, TORTILLAS

PORT BROUGHTON PAELLA cr
CHICKEN, CHORIZO, SQUID, SAFFRON, SPANISH RICE, SHELLFISH STOCK, LEMON, HERBS,
CHIPOTLE AIOLI, CHARRED BREAD

SEAFOOD LINGUINE
SPENCER GULF PRAWNS, SQUID, KINKAWOOKA MUSSELS, FISH, WHITE WINE,
BASIL, SEMI-DRIED TOMATO + CAPER PESTO

PAN ROASTED SALMON
GOCHUJANG CREME FRAICHE, KIPFLER POTATOES, LEMON, DILL

HOT SEAFOOD PLATTER
AUSTRALIAN PRAWNS, WHITING, SALT + PEPPER SQUID, SCALLOPS,
GRILLED OCTOPUS, CHIPS, SALAD, TARTARE, LEMON

HOT DOUGHNUTS (EA) v
CINNAMON SUGAR

V VEGETARIAN | GF GLUTEN FREE | GFO GLUTEN FREE OPTION AVAILABLE
NOT ALL INGREDIENTS LISTED, PLEASE ASK FOR ASSISTANCE IF REQUIRED
MANAGEMENT DOES NOT GUARANTEE MEALS ARE WITHOUT TRACES OF ALLERGY ITEMS
PUBLIC HOLIDAYS INCUR A 5% SURCHARGE




