
Kingfish Fillet Df Gf  ................................................................................28
pan fried, served with a mild yellow thai curry sauce, broccolini & jasmine rice 

Yellow Thai Vegetable Curry Ve Df Gf ...................................................24
with broccolini, sweet potato, green beans, red capsicum & bean shoots 
served with jasmine rice & coriander

Lambs Fry & Bacon  ...................................................................................19
served on mashed potatoes with seasonal vegetables & gravy 

Roast of the Day Gf (See Daily Specials Page)........................................23

Free Range Chicken Breast Gf Df ............................................................25
chargrilled & served with a warm salsa of roasted sweet potato, crispy bacon, 
cashew nuts & baby spinach with vinocotto & extra virgin olive oil 

Warm Chicken Salad Df ............................................................................22
chicken breast marinated with oyster sauce, with crunchy noodles, iceberg 
lettuce, celery, julienne capsicum & carrot, cashews, chilli, coriander & mint 
with a soy & rice wine dressing  

Roasted Vegetable & Quinoa Salad Ve.....................................................18
with roasted pumpkin, roasted spanish onion, roasted red capsicum,  
roasted roma tomatoes, baby spinach, parsley & mint with white basalmic & 
olive oil dressing                         
add chargrilled chicken breast ......................................................................... $6

   SHARES/ENTREES

   Steaks  

Bread Roll V..............................................................................................0.5

Garlic Bread (2 pieces) V............................................................................4

Warm Turkish Bread Ve...............................................................................6
warm piccadilly turkish bread with olive oil & egyptian dukkah

Olives Ve Df Gf..............................................................................................5
a bowl of bald hills road kalamata olives 

Basket of Chips V.........................................................................................8
served with tomato sauce 

Basket of Wedges V......................................................................................9
served with sweet chilli sauce & sour cream

Cheese Plate V ...........................................................................................14
woodside cheese wrights mature cheddar & jersey brie with quince paste  
& lavosh

Dips Plate V.................................................................................................15
taramasalata, tzatsiki, & hummus with bald hills road kalamata olives,  
chargrilled pita bread & lavosh 

Ploughmans Plate METTWURST (Serves 2)..............................................24
noske’s hand carved leg ham & garlic mettwurst, mature cheddar cheese,  
hummus, salad, green tomato chutney & turkish toast  

Chicken Liver Pate.....................................................................................15
house made port & green peppercorn pate. served with cornichons & 
lavosh

Arancini Cakes V........................................................................................15
field mushroom & mozzarella risotto cakes. served with goats curd & salad

Haloumi Chips V..........................................................................................15
crispy coated with nostimini spices, deep fried. served with spicy harissa aioli

Chickpea Falafel V.....................................................................................15
made with chickpeas, red lentils, leeks, carrot,  coriander & mint. 
served with tzatziki, salad & chargrilled pita bread
(VE Option Available)

   Mains 

Surf & Turf Gf ...........................................................................................35
chargrilled scotch fillet steak 300g topped with prawns in a garlic 
cream sauce, served with chips & salad 

Scotch Fillet Steak 300g Gf....................................................................31
chargrilled & served with chips & salad with your choice of sauce

Grain Fed Rib Eye Steak 500g Gf..............................................................40
chargrilled & served with chips & salad with your choice of sauce 
**  allow extra cooking time depending on your cooking preference

Paroo Kangaroo Fillet Df Gf...................................................................28
chargrilled medium rare. served with roasted pumpkin, roasted 
capsicum, chargrilled zucchini & broccolini with green tomato chutney, 
sticky balsamic & olive oil 

add garlic prawn sauce............................................................................................ 4 
CHOICE OF SAUCES
pepper GF, diane GF, mushroom GF, gravy GF, red wine jus GF DF
CHOICE OF CONDIMENTS
seeded mustard, dijon mustard, hot english mustard, tomato chutney 

Pulled Pork Burger ................................................................................ 20
with sliced tomato, coleslaw, and bbq aioli in a turkish bun, served with chips

Deanery Burger ....................................................................................... 22
house made 250g beef patty, chargrilled with bacon, cheese, fried onion, 
tomato, iceberg lettuce, and beerenberg tomato chutney, in a turkish bun. 
served with chips

Falafel Burger Ve ................................................................................... 20
chickpea falafel with smashed avocado, tomato, iceberg lettuce and tomato  
chutney in a turkish bun. served with chips 

250g Chicken Breast Schnitzel ............................................................ 18
served with chips and salad 

300g Porterhouse Beef Schnitzel  ....................................................... 20
served with chips and salad 

Cox Chicken Breast Schnitzel ............................................................... 24
500g chicken breast schnitzel served with chips and salad 

ADD A SAUCE OR TOPPING TO YOUR SCHNITZEL
SAUCES: mushroom GF, pepper GF, diane GF or gravy GF................................    +1.5
TOPPINGS: parmigiana (napolitana sauce, cheese and ham)................................ +3
	                    mexican (smashed avocado, bacon, jalapeno, sour cream) ............... +3 
	                    kilpatrick (bacon, worcestershire sauce and cheese).......................... +3 
	                    garlic prawns in a cream sauce........................................................... +4 

Crumbed Prawns ..................................................................................... 26
served with tartare sauce, chips and salad 

Salt and Pepper Squid	  .......................................................................... 22
served with tartare sauce, chips and salad

Coopers Ale Battered Fish ………………...........................................1pce/16
served with tartare sauce, chips and salad (CRUMBED OR GRILLED) .2pce/ 22

Deep Sea Trio ............................................................................................ 26
served with tartare sauce, chips and salad 

Bowl of Chips V	 ............................................................................. 5

Lavoche V 	 ............................................................................. 5

Bowl of Vegetables V Gf (Option Ve)....................................................... 5

Garden Salad V Df Gf (Option Ve)............................................................. 5

potato mash V	 ............................................................................. 5

Vanilla Bean Crème Brulee Gf................................................................ 12
topped with hard caramel and served with a gluten free hazelnut biscotti 

Chocolate Mille Feulle........................................................................... 12
caramelised filo wafers layered with a rich chocolate mousse.  
served with mascarpone cream and fresh strawberries and coulis  

Sticky Date Pudding ................................................................................ 12
with butterscotch sauce and vanilla bean ice-cream 

Hand-Crafted Ice Cream ........................................................................ 12
crafted in house. (SEE THE DAILY SPECIALS PAGE) 

Fruit Sorbet Gf Df.................................................................................... 12
crafted in house. (SEE THE DAILY SPECIALS PAGE) 

Affogato.................................................................................................... 12
vanilla bean ice cream with a shot of espresso and liqueur (frangelico, 
baileys, tia maria, or irish whisky) (contains alcohol) 

Cheese Plate ............................................................................................ 14
woodside cheese wrights mature cheddar and jersey brie cheese with  
quince paste and lavosh

          sides  

       schnitzels

       seafood

       desserts

    Burgers

V = Vegetarian	 Ve = Vegan Gf = Gluten Free Df = Dairy Free

We strive in every part of our process of food production to ensure the highest quality of food including for those 
with special food needs. In some cases we must source ingredients from external suppliers and though we do our 
best to ensure these ingredients fit your needs we cannot accept responsibility if there are traces of allergens in 
those ingredients. Please let us know if you have specific dietary requirements or food  allergies. 



Restaurant meals
Mon & Tues: 12PM - 2.30PM | 6PM-8PM

Wed - Fri: 12pm - 2:30pm | 6pm-9pm
Sat: 12pm - 9pm All day dining

Sun: 11:30am - 8pm ALL DAY DINING 

SPARKLING	 G	 B 

Shy Pig NV South Eastern Australia 	 7	 28
Bird in the Hand Pinot Noir Adelaide Hills	 10	 40
Nepenthe Prestige NV Adelaide Hills		  40 
DiGiorgio Merlot 200ml Piccolo		  10
Masterpeace Shiraz 200ml Piccolo		  10
Tempus Two Piccolo 		  10
 

SAUVIGNON BLANC	 G	 B
Shy Pig South Eastern Australia 	 7	 28
Twin Islands Marlborough NZ 	 9	 36
Battle of Bosworth (Organic) McLaren Vale SA	 10	 40 
Sidewood Adelaide Hills SA	 10	 40 
Shaw and Smith Adelaide Hills SA		  48
 

RIESLING	 G	 B
The Willows Barossa Valley SA	 8	 32
Pikes Claire Valley SA	 9	 36 
Pewsey Vale Eden Valley  SA	 10	 40 
 

CHARDONNAY	 G	 B
Lobethal Road Adelaide Hills SA	 10	 40
Bird in the Hand Adelaide Hills SA		  42 
 

PINOT GRIS/PINOT GRIGIO	 G	 B
Lobethal Road Adelaide Hills SA	 10	 40
Tim Adams Claire Valley SA	 10	 40 

ROSE/SWEET/VARIETALS	 G	 B
Grant Burge Moscato Barossa Valley SA	 10	 40
Langmeil Bella Rouge Cabernet Rosé Barossa Valley SA	 10	 40 
Morning Bride Rosé (Organic) McClaren Vale SA	 10	 40 
Rockford Alicante Bouchet Barossa Valley SA	 11.5	 46

SHIRAZ	 G	 B
Bird in the Hand Two in the Bush Adelaide Hills SA	 10	 40 
Sidewood Adelaide Hills SA		  40 
First Drop Mothers Milk Barossa Valley SA	 10.5	 42 
Mitchell Peppertree Claire Valley SA	 11	 44
Battle Of Bosworth - Puritan (Organic-Preservative Free) McLaren Vale 		  38 
Molly Dooker Boxer McLaren Vale SA		  46 
Dutschke GHR Barossa Valley SA		  54 

CABERNET SAUVIGNON	 G	 B
Bleasdale Mulberry Tree Langhorne Creek  SA	 9	 36 
First Drop Mothers Ruin McLaren Vale SA	 10.5	 42 

PINOT NOIR	 G	 B
Riposte the Dagger Adelaide Hills SA	 9.5	 38 
Nepenthe Altitude Adelaide Hills SA	 10	 40 
Taylors Jaraman Yarra Valley Vic		  55 
 

RED BLENDS/VARIETALS	 G	 B
Shy Pig Shiraz/Cab/Merlot S.East Australia 	 7	 28
Lake Breeze Bernoota Langhorne Creek  SA	 9.5	 38 
Running with the Bulls Tempranillo Barossa Valley SA		  39 
Bowhouse Merlot Adelaide Hills SA 	 10	 40 
Molly Dooker Two Left Feet Shiraz/Cab/Merlot  
McLaren Vale SA	 	 40
Wirra Wirra—Church Block Cab Sauv/Shiraz/Merlot  
McLaren Vale SA		  44 
Rockford Moppa Springs Grenache/Shiraz/Mararo
Barossa Valley SA		  59
Dutschke St Jacobi Barossa Valley SA		  65
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RED BLENDS/VARIETALS	 G	 B
Shy Pig Shiraz/Cab/Merlot S.East Australia 	 7	 28
Lake Breeze Bernoota Langhorne Creek  SA	 9.5	 38 
Running with the Bulls Tempranillo Barossa Valley SA		  39 
Bowhouse Merlot Adelaide Hills SA 	 10	 40 
Molly Dooker Two Left Feet Shiraz/Cab/Merlot  
McLaren Vale SA	 	 40
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BEER ON TAP
Carlton Draught 4.6%		  8.5
Hahn Super Dry 4.6%		  9
Coopers Pale 4.5%		  8.5
Bridgey Brew 4.2%		  7
Furphy 4.4%		  9
Mercury Draught  5.2%		  8.5

AUSTRALIAN BEERS 
Stones Ginger Beer 4.9%		  9
West End 4.5%		  9
James Boags Premium 5% 		  9
Corona 4.6%		  9
Coopers Sparkling 5.8%		  9.5
Coopers Session 4.5%		  9
Coopers Stout 6.3%		  10
Great Northern Super Crisp 3.5%		  8.5
Coopers Light 2.9%		  7.5
Heineken 5%		  9.5

CRAFT BEERS 
Prancing Pony India Red Ale 7.9%		  11
Stone & Wood Pacific Ale 4.4%		  10.5
Little Creatures Pale Ale 5.2% 		  10.5
Pirate Life Pale Ale 5.4%		  11

CIDERS
The Hills Apple 5%		  9
The Hills Pear 5%		  9
Somersby Apple 4.5%		  9
Somersby Pear 4.5%		  9

NON-ALCOHOLIC	 SCHOONER	 PINT 
Coke Can Varieties 		  5
Coke Varieties Post Mix	 4 	 5
Bundaberg Ginger Beer		  5
Tomato Juice 250ml		  4
Orange Juice	 4.5	 6
Apple Juice	 4.5	 6
Pineapple Juice	 4.5	 6
Cranberry Juice	 4.5	 6
Mt Franklin Sparkling Water 330ml		  4.5
Mt Franklin Sparkling Water 750ml		  6.5


