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MARGHERITA
diced tomato, bocconcini, basil (v)

�8

 

��

 

VEGETARIAN
roasted capsicum, mushroom, onion, baby spinach,
mozzarella, napolitana sauce (v)

��

 

��

 

THE LOT
ham, salami, bacon, mushroom, kalamata olives,
roasted capsicum, spanish onion, mozzarella,
napolitana sauce

��

 

�6

 

PESTO CHICKEN
chicken, roasted capsicum, oregano, bocconcini,
pesto, napolitana sauce

��

 

�6

 

MEATLOVERS
chicken, pepperoni, salami, bacon, mozzarella, bbq
sauce

��

 

�8

 

GOD FATHER
prosciutto, salami, kalamata olives, diced tomato,
oregano, mozzarella, napolitana sauce

��

 

��

 

(v)  vegetar ian (gf)  gluten free (ve) vegan (o)  option avai lable

 
 
 
 
 

���G RUMP ��

chips, salad (gfo)

���G RUMP ��

chips, salad (gfo)

���G SIRLOIN ��

chips, salad (gfo)

BEEF & REEF ��

���g rump, prawns, chips, salad (gfo)

VEGETARIAN �8

roasted capsicum, mushroom, haloumi, chips, salad, tomato
relish (gfo)

BEEF BURGER
bacon, cheese, mixed greens, onion rings, aioli

��

 

CRISPY FRIED CHICKEN BURGER
house made slaw, chipotle sauce, dill pickles

��

 

GRILLED HALLOUMI BURGER
avocado, tomato, mixed greens, onion rings, aioli (v)

��

 

CAESAR SALAD
bacon, anchovies, grana padano, garlic & parmesan
croutons & poached egg (gfo)

��
 

BURRITO BOWL
rice, lettuce, tomato salsa, mozzarella cheese, avocado,
sour cream, tortilla chips (gf)

��
 

��� SUMMER SALAD
roasted sweet potato, cherry tomatoes, spanish onion, pine
nut, lettuce, danish feta, roasted capsicum, balsamic glaze
(gf) (veo)

��
 

> ADD
PRAWNS (gf) (�) �
HALOUMI (gf) (�) �
BACON EYE (gf) (�) �
SWISS BROWN MUSHROOM (gf) (�) �

ONION RINGS
chipotle aioli (v)

��
 

SALT & PEPPER HALOUMI FRIES
sweet chilli hollandaise sauce (v)

��
 

ALABAMA CHICKEN WINGS
sriracha hot sauce, alabama sauce (gfo)

��
 

CHICKEN AND PRAWN SPRING ROLLS (�)
black vinegar dressing, thai chilli sauce

��
 

MARINATED BEEF SKEWERS (�)
korean dressing, mixed greens (gf)

�6
 

ROAST TOMATO ARANCINI (�)
pesto, aioli (v)

��
 

>  served on a brioche bun with chips

STONEGRILL DINING allows you to enjoy your meal
freshly grilled to your taste. Your last bite is as hot and
juicy as your first. High temperatures sear in all the
natural juices.

 

GARLIC BREAD
sourdough, garlic & herb butter (v)

8
 

CHEESY GARLIC BREAD
crispy sourdough, garlic & herb butter, melted mozzarella (v)

��
 

GARLIC PIZZA
confit garlic puree, mozzarella, parsley (v)

��
 

TRIO OF DIPS
please see our special's board, includes a side of dukkah &
homemade flatbread (gfo) (vo)

�8
 

��"�"

> ADD TO ANY SALAD
CHICKEN (gf) + � | SQUID + 6 | HALOUMI (gf) + �

 

P I Z Z A

W R A P S

VEGETARIAN
haloumi, mixed greens, tomato salsa, roasted capsicum,
aioli (v)

��
 

THAI BEEF
marinated beef, mixed salad, mango salsa, thai dressing

��
 

CHICKEN
mango & pineapple salsa, avocado, mixed greens,
chipotle aioli

��
 

FETTUCCINI CON POLLO
chicken, onion, sundried tomato, baby spinach, rose sauce

��
 

SWEET POTATO & CHICKPEA CURRY
sweet potato, chickpeas, yellow curry sauce, coconut cream,
rice, papadum (ve) (gfo)

�6
 

BEEF KORMA
traditional spiced slow cooked beef, rice, papadum (gfo)

�8
 

JAMES SQUIRE BATTERED FLATHEAD
chips, salad, tartare sauce, lemon

 
 

SALT AND PEPPER SQUID
house made slaw, garlic aioli, lemon

��
 

GRILLED BARRAMUNDI FILLET
mango salsa, bean shoots, mixed greens, sticky sweet soy &
coriander dressing

�6
 

AMERICAN BBQ PORK SPARE RIBS
house made slaw, chips (gfo)

�8
 

BEEF SCHNITZEL
chips, salad

��
 

CHICKEN SCHNITZEL
chips, salad

��
 

PLANT BASED SCHNITZEL
chips, salad (ve)

��
 

GRILLED CHICKEN BREAST
smoked kipfler potatoes, broccolini, sugo sauce (gf)

��
 

MSA SCOTCH FILLET
grilled to your liking, red wine jus, mash potato, asparagus (gf)

��
 

(E) �� | (M) �6

> ADD CHIPS+ �  

schnitzel toppings
> parmy, hawaiian + �
> god father - napolitana sauce, roasted
capsicum, olives, salami, mozzarella + �

 

> SAUCES (gf)
gravy, mushroom, pepper, diane + �
bbq relish, confit garlic aioli + �
extra sauce + �

 

creamy garlic + �  

CHIPS (ve) �
MIXED SALAD with house dressing (ve) (gf) �
WEDGES with sour cream and sweet chilli (veo) ��
BROCCOLINI caper, bacon & herb butter (gf) �

B R E A D S

T O  S T A R T

S A L A D S

B U R G E R S

M A I N S

S I D E S

F R O M  T H E  S T O N E G R I L LAVAILABLE 11:30AM - 2:30PM

C H E C K  O U T  O U R  D E S S E R T  M E N U !

$�� BURGER + BEER SUPERDRY PINT

L U N C H  S P E C I A L S

CAESAR SALAD
bacon, anchovies, grana padano, garlic & parmesan croutons
& poached egg (gfo)

> ADD CHICKEN (gf) + � | SQUID + 6 | HALOUMI (gf) + �

�6
 

SALT & PEPPER SQUID
house made slaw, aioli, lemon

�6
 

JAMES SQUIRE BATTERED FLATHEAD
chips, salad, tartare sauce, lemon

�6
 

AVAILABLE ��:��AM - �:��PM   |   MONDAY - THURSDAY

C H E C K  O U T  W H A T ' S  O N
A T  T H E  S T R A T H

> ADD CHIPS + �  

> ADD gluten free �" base + �  

H e a d  u p s t a i r s  to  Ad e l a i d e ’ s  b e s t  a l l - s e a s o n  b a r  &  d i n i n g

s p a c e .  O ve r l o o k i n g  t h e  s i g h t s  a n d  s o u n d s  o f  N o r t h  Te r ra c e .


