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STARTERS

Garlic Bread
Steak House Fries 7/
Wedges 12

with sour cream and sweet chilli

Crumbed Camembert ' 13
with cranberry Sauce

Bruschetta 12
topped with spanish onion, kalamata olives,
basil, olive oil and shaved parmesan

Herb, Garlic & Chilli Buffalo Wings 9

Duck and Mushroom Spring Rolls (3) 14
with Asian dipping sauce

House Dip 15
with olives and pita bread

DYSTERS

Natural /2001 13 )07 25
Kilpatrick 17200l 16 NI 28

Stone Grill is volcanic stone heated

oven. Your steak is then presented

®

STONEGRILL

to sear and cook to your liking.

natural juices and nutrients giving
you an unbelievable taste and
memorable dining experience

Rump Medallion Petite 15
Rump Medallion 300 gm 26
Beef Rib Eye 300 gm 34

All served with chips + salad

Complimentary Sauces: Plain Gravy, Pepper,
Diane, Garlic, Mushroom

Extras: Egg 3 / Bacon 3

to 400 °C in a'specialised “hot rock”
and placed on the stone at your table

The high temperature sears in all the

PUB FAVOURITES

Salt & Pepper Squid 18
served with chips and salad

Lightly Battered Flathead (1pc)14 (2pc) 19
served with chips and salad

Red Lion Cheese Burger 15
angus beef burger with bacon, caramelised
onion, and mild tomato and chilli sauce on a
brioche bun

Traditional Bangers and Mash 15
thick Barossa pork sausages served with bacon
and mash with onion gravy

Pan Fried Chicken Breast DG
with a cream peppercorn glaze, asparagus and
crispy prosciutto

Chicken Schnitzel 17
served with chips and salad

Beef Schnitzel 19
served with chips and salad

Crocodile Schnitzel 28
served with seared scallops, Greek salad, roast
chat potatoes and a pepper and marsala sauce

Lamb Pinchitos 19
cubed lamb with chat potatoes and
chim churi sauce

Thai Beef Salad 18
Mushroom Risotto 18
Lamb Rogan Josh Curry 15

served with rice and traditional roti

DESSERT) =

Citrus Tart 8
Apple Pie SUEEIN 8
Chocolate Pudding ¥ |} 8
Nut Sundae 8

Chocolate, Strawberry, Caramel
Sticky Date Pudding 8
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