
LET’S GET STARTED
GARLIC FLATBREAD (V) / 13
confit garlic, herbs 
ADD CHEESE / 2

MOZZARELLA STUFFED PUMPKIN ARANCINI (4)
(V)(GFA) / 18
salsa verde

PORK BAOZI (CHINESE STEAMED PORK BUNS) / 20
chilli soy glaze, spring onion, sesame seeds

SALMON & VERMICELLI SPRING ROLL (DF) / 23
sesame lime chill sauce (contains sesame) 

CHICKEN TACOS (3) / 21
buttermilk fried chicken, salsa creole, sour cream, 
guacamole

KOREAN FRIED CHICKEN (GFA) / 23
fermented chilli honey soy glaze, kimchi, pickled  
daikon, sesame seeds, gochujang kewpie

POPCORN CAULIFLOWER (VE)(GFA) / 17
harrisa dipping sauce 

CHEESE PLATE (V) (GFA) / 32
Stokes Point smoked cheddar, South Cape brie, 
lavosh, fresh berries, dried fruit, roasted nuts 

   COFFIN BAY OYSTERS 

NATURAL A  (GF)(DF)	 HALF 25 / FULL 45
lemon

KILPATRICK A  (GF)(DF)	 HALF 27 / FULL 47
crispy bacon, kilpatrick sauce, lemon

SHARKYS SHARE PLATTER / 110
Korean fried chicken, braised pork ribs, 
popcorn cauliflower, arancini (4), salmon spring 
rolls, Thai beef skewers, gochujang kewpie, 
harissa dipping sauce

MAINS
BUTTER CHICKEN (GFA) / 30
basmati rice, pita bread, yoghurt, coriander  
(contains nuts)

PORK CUTLET (GF) (DF) / 35
yellow curry sauce, basmati rice, coconut cream,  
spring onion, fried shallot coriander

 FISH & CHIPS A  (GFA)(DF) / 31
crumbed, battered or grilled locally caught flake, chips, 
garden salad, lemon, tartare

 SALT & PEPPER SQUID A  (GFA)(DF) / 33
chips, garden salad, lemon, aioli

BEEF NACHOS (GF) / 25
chilli con carne, queso cheese, salsa criolla, guacamole, 
sour cream, coriander

RED WINE BRAISED BEEF PIE / 32
creamy garlic mash, green pea purée

CHICKEN SCHNITZEL (GFA) / 28
panko crumbed, chips, garden salad

BEEF SCHNITZEL / 29
panko crumbed, chips, garden salad

VEGAN SCHNITZEL (VE) / 27
chips, garden salad

300G SIRLOIN (GFA) (DF) / 44
onion rings, chips, garden salad

300G SCOTCH FILLET (GFA) (DF) / 50
onion rings, chips, garden salad

SAUCES & TOPPINGS
GRAVY, MUSHROOM, DIANE, PEPPER (GF) / 3.5

PARMIGIANA (V)(GF) / 4
napolitana sauce, grilled cheese 

KILPATRICK (GF) / 4.5
kilpatrick sauce, crispy bacon, grilled cheese

 GARLIC PRAWN (GF) A  / 14
Spencer Gulf king prawns, garlic cream

SIDES
CHIPS (V)(GFA) / 13
aioli or tomato sauce

SWEET POTATO FRIES (V)(GFA) / 14.5
aioli

SEASONED WEDGES (V) / 16
sweet chilli, sour cream

DESSERT
CHURROS (V) / 15
caramel sauce, chocolate ganache, fresh berries

CARAMEL CHEESECAKE (V) / 16
white chocolate hazelnut sauce, macerated berries

CHOCOLATE TORTE (V)(GF) / 17
ganache, vanilla bean gelato

BURGERS & SANDWICHES
ADD GLUTEN FREE BUN /  3 

BAYSIDE BURGER / 28
200g housemade patty, bacon, cheddar cheese, cos 
lettuce, tomato, red onion, house made burger sauce, 
potato burger bun, chips

FRIED CHICKEN BURGER  / 26
buttermilk fried chicken, slaw, grilled cheese, pickles, 
Frank’s buffalo hot sauce, potato burger bun, chips 

BAYSIDE CHICKEN BLAT WRAP / 23
grilled chicken, tomato, avocado, bacon, cos lettuce,  
aioli, chips 

STEAK SANDWICH / 28
sliced beef fillet, red onion, capsicum, grilled cheese, 
rocket, burger sauce, toasted Turkish bread, chips

PUMPKIN BAGEL / 23
roast pumpkin, smashed avocado, red onion,  
baby spinach, fetta dressing

SALADS
ROAST PUMPKIN & CAULIFLOWER (V) (GF) / 27
roasted pumpkin, seasoned cauliflower, fetta cheese, 
baby spinach, almond dukkah, crispy chickpeas,  
chilli crisp, tahini dressing (contains sesame)

CAESAR / 26
cos lettuce, bacon, parmesan, garlic croutons, anchovies, 
poached egg, Caesar dressing

KOREAN BIBIMBAP (GF)(DF) / 26
fried egg, shaved cucumber, kimchi, edamame,  
pickled slaw, sesame seeds

Add	 grilled chicken (GF)(DF) / 8 
	 crispy chicken (GFA)(DF) / 8
	 salt and pepper squid (GFA)(DF) / 11
	 halloumi (V)(GF) / 8
	 tofu (VE)(GF) / 7

EAT LOCAL
SHARKYS PROUDLY SUPPORTS  
OUR LOCAL PRODUCE

(V) VEGETARIAN, (VE) VEGAN, (GF) GLUTEN FREE,  
(GFA) GLUTEN FREE AVAILABLE, (DF) DAIRY FREE

SEAFOOD COUNTRY OF ORIGIN
A  AUSTRALIAN | I  IMPORTED | M  MIXED 

P lease note,  not al l  ingredient s are l isted.  P lease speak 
with our staff  regarding any dietary requirement s .

15% surcharge appl ies on publ ic  hol idays

PIZZAS
ADD GLUTEN FREE BA SE /  5 

MARGHERITA (V) / 25
tomato sugo, confit tomato, bocconcini, balsamic glaze, 
parmesan, mozzarella, basil

HAWAIIAN / 26
tomato sugo, cured leg ham, pineapple, mozzarella 

PERI PERI CHICKEN / 27
peri peri sauce, roast chicken, red onion, capsicum, 
bocconcini, mozzarella

CALABRESE SALAMI / 27	
tomato sugo, fetta, hot honey, olives, mozzarella

PROSCIUTTO / 29
tomato sugo, ricotta, rocket, fig 

SUPREME / 30
tomato sugo, pepperoni, cured leg ham, kalamata  
olives, portobello mushroom, capsicum, red onion, 
bocconcini, mozzarella

  PORT LINCOLN HOTEL SIGNATURE  
SEAFOOD PLATTER A  (GFA) 
FOR 1 / 90
King George whiting (crumbed, battered or grilled), 
Spencer Gulf king prawns, bluefin tuna sashimi, 
Spencer Gulf kingfish sashimi, Coffin Bay oysters, 
pickled Kinkawooka mussels, grilled baby Berrima 
octopus, local seafood cioppino, salt and pepper 
squid, roast kipfler potato

  FRESH EYRE SAMPLE PLATE A  (GF)(DF) / 45
Spencer Gulf king prawns, blue fin tuna sashimi, 
Spencer Gulf kingfish, Coffin Bay oysters, pickled 
mussels, marinated grilled baby octopus  

   LOCAL FAVOURITES


