
SOY MARINATED TUNA (gf) (df)   .  .  .  . 18
wakame, sriracha kewpie, cucumber

COFFIN BAY OYSTERS (half dozen) (gf) (df)

natural   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18

kilpatrick  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19

cantonese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19 

THE EYRE PENINSULA 
SEAFOOD PLATE (gf) (df)  .  .  .  .  .  .  .  .  .  .35 
coffin bay oysters, sesame tuna, hiramasa kingfish 
sashimi, chilli garlic prawns

BLUEFIN TUNA TACOS  .  .  .  .  .  .  .  .  .  .24
charred corn, avocado, pico de gallo, iceberg 
lettuce, smoked chipotle mayonnaise

TANDOORI NANNYGAI (gf)  .  .  .  .  .  .  .  .32
bombay potato, tomato cucumber salad, coriander 
and mint chutney

FISH OF THE DAY   .  .  .  .  .  .  .  .  .  .  .  . POA
grilled, battered or crumbed with chips, cabbage 
and pickled onion slaw, tartare

SALT & PEPPER SQUID  .  .  .  .  .  .  .  .  . 26
chips, cabbage and pickled onion slaw, tartare

ON A LIGHTER NOTE

CAESAR SALAD   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19 
cos, bacon, parmesan, poached egg

MOROCCAN CHICKPEA BOWL (gf) (df) (v) 18
butternut pumpkin, cauliflower, chickpeas, lentils, 
sumac and honey dressing

ROASTED VEGETABLE BOWL (gf) (v) 18
heirloom carrot, beetroot, quinoa, baba ganoush

ADDITIONS
chilli garlic prawns (gf)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
chicken (gf)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
smoked salmon (gf)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
salt & pepper calamari (gf)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
haloumi   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

ROOM FOR MORE
OPEN CHICKEN FOCACCIA  .  .  .  .  .  .  . 19
roast chicken breast, avocado, tomato, pesto, 
rocket, cheddar cheese, chips

PORK IN A BUN  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .22
brioche bun, 5 spice pork belly, asian slaw,  
tonkatsu sauce, chips

BEEF BURGER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .23
brioche bun, cheddar, bacon, iceberg lettuce, 
tomato, red onion, chips

BUTTER CHICKEN (gf)   .  .  .  .  .  .  .  .  .  .  .25
cumin scented basmati rice, tomato and cucumber 
raita, pappadum

THE REGULARS

BEEF SCHNITZEL   .  .  .  .  .  .  .  .  .  .  .  .  .  .22
chips, mixed leaf, cucumber and tomato salad

CHICKEN SCHNITZEL  .  .  .  .  .  .  .  .  .  .  .22
chips, mixed leaf, cucumber and tomato salad

350G SCOTCH FILLET  .  .  .  .  .  .  .  .  .  .  .34
onion rings, chips, cabbage and pickled onion slaw

300G BEEF RUMP  .  .  .  .  .  .  .  .  .  .  .  .  .  . 31
onion rings, chips, cabbage and pickled onion slaw

SAUCES & TOPPINGS
gravy, pepper, diane, mushroom, garlic cream  .  .  .  .  .  . 2

parmigiana  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

kilpatrick  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

seafood   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

PLH topping   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

ham, caramelised onion and cheddar

TO START OR SHARE
GARLIC BREAD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9
herb and garlic butter, sea salt

CAMEMBERT FOCACCIA  .  .  .  .  .  .  .  .  . 12
herb and garlic butter, sea salt

MUSHROOM & PINENUT 
ARANCINI (v)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
basil mayonnaise

SHARE PLATTER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .34
prosciutto, sopressa salami, hummus, sweet potato 
and cashew dip, mushroom and pinenut arancini, 
Surprise Bay cheddar, South Cape brie, toasted 
sourdough baguette, lavosh

Additions also available 

COCONUT, TURMERIC 
& PUMPKIN SOUP (gf) (ve)  .  .  .  .  .  .  .  .  . 18
toasted coconut flakes, curry leaves, fried lentils

DESSERTS

APPLE & RHUBARB CRUMBLE  .  .  .  . 14
vanilla ice cream, strawberry compote                                    

STICKY DATE PUDDING   .  .  .  .  .  .  .  .  . 14 
rum and raisin ice cream, butterscotch sauce 
                                       
ORANGE & ALMOND CAKE (gf)   .  .  .  . 16
citrus syrup, vanilla ice cream                   

SOUTH AUSTRALIAN CHEESE   .  .  .  . 19
muscatels, lavosh

(df) dairy free, (gf) gluten free, (v) vegetarian (ve) vegan . Please note, not all ingredients are listed . Please speak with our staff regarding any dietary requirements .

SIDES

CHIPS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9
tomato sauce

WEDGES   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
sour cream, sweet chilli sauce

LOADED WEDGES  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
bacon, cheddar, jalapenos, spring onions, tomato 
salsa, sour cream

SWEET POTATO FRIES   .  .  .  .  .  .  .  .  .  . 10
aioli

MEET THE LOCALS

ENTREE MAIN

Menu available everyday 10 .30am - 10pm

   @portlincolnhotel    /ptlincolnhotel




