
Entreé 

Garlic Bread (GFO)		 	 	 	 10


Cheesy Bacon & Garlic Bread (GFO)	 	 14 

Caramelised Onion & Pancetta Flat Bread 15
Aged pancetta, balsamic vinegar & cheddar 

Hot Honey Chicken Tenders (GFO) 20
Crispy chicken tenders - coated in Pope’s Spiced Honey,	 	 	

pickles & ranch dressing


Spanish Garlic Prawns (GFO) 20
Spencer Gulf prawns, charred ciabatta, local olive oil infused 	 	
with chilli & garlic


Korean Fried Chicken (GF) 15 
Crispy chicken pieces - coated in gochujang sauce, 	 	 	

toasted sesame & fresh herbs


Smoked Hiramasa Kingfish Bruschetta 19
Local Kingfish smoked in-house with beetroot relish, nori, 	 	

prosciutto & dill cream

Sides 

Bowl of Chips (VO) 11 
Rosemary sea salt with confit garlic & lemon aioli


Bowl of Wedges (VO)	 14
Sour cream & sweet chilli sauce


Sweet Potato Chips (VO) 13 
Confit garlic & lemon aioli


Sautéed Broccolini (GF/VO) 14 
with whipped feta, toasted almond & gremolata

Coffin Bay Oysters 

Natural (GF)	 	 	 1/2 Doz 23      Doz 38
Served with lemon 

Kilpatrick (GF)	 	 1/2 Doz 25      Doz 40
Smoky bacon & Kilpatrick sauce 

Moro Chimichurri (GF)	 1/2 Doz 25      Doz 40
Moro blood orange & fresh herbs 

The Nduja (GF)	 	 1/2 Doz 25      Doz 40
Boston Bay Small Goods Nduja infused butter & parmesan

Salad 

Burrata Salad	 	 	 	 	 22	 	
Mixed heirloom tomatoes, whipped avocado, burrata, 	 	

fresh herbs, crouton & sherry vinaigrette


Nourish Bowl (GFO)	 	 	 	 23	 	
Wild rice, spinach, pickled daikon, charred corn, chickpea, 	
avocado, cherry tomatoes, roasted butternut, beetroot relish 	 	

& green goddess dressing	

Add On 

Marinated Lamb Back Strap (GF)		 	 14 
Char Grilled Chicken Breast (GF)	 	 	  8  
Southern Calamari - Lemon Pepper (GFO)	  9 
Spencer Gulf Prawn (GF)	 	 	 	  9

Pastas 

Boston Bay Fettuccine 34
Southern calamari, Spencer Gulf prawns, Boston Bay mussels,	 	

Nannygai, roasted cherry tomato, basil, local olive oil & garlic


Carbonara Fettuccine	 26
Smoky bacon & creamy garlic sauce


Asparagus & Lemon Pesto Risoni 28 
Asparagus, lemon pesto, cherry tomato & pine nuts

Burgers 

Boston Wagyu Burger (GFO) 28
Premium Wagyu beef patty, bacon, egg, lettuce, tomato, 	 	

pickle, Swiss Cheese, smoky relish, aioli & chips


Vegan Garden Burger (VG/GFO) 27
Aromatic lentil burger, lettuce, tomato, smashed avocado, 	 	

vegan aioli & chips


Smoky Chorizo & Prawn Burger 30
Wagyu beef patty, char grilled chorizo, Spencer Gulf prawns,	 	

Swiss cheese, caramelised onion, chipotle aioli & chips


Nashville Fried Chicken Burger 27
Crispy fried chicken, tomato, pickles, lime & jalapeño slaw,	 	

Swiss cheese & chips

Schnitzels 

Beef Schnitzel 24
Panko Crumbed with chips & salad 


Chicken Schnitzel 26
Panko Crumbed with chips & salad   

Sauces & Toppings (GF)	   

All Sauces & Toppings are Gluten Free 

Base Gravies / Sauces  4 
Gravy, Pepper Sauce, Mushroom Sauce, Creamy Garlic


Hollandaise 	  5 

Parmigiana  5 
Napolitana & mozzarella


Hawaiian  6 
Bacon, pineapple, napolitana & mozzarella


Kilpatrick  6 
House made with smoky bacon & mozzarella


A’ la Avocado  9 
Avocado, smoky bacon, hollandaise & mozzarella 


Boston Surf & Turf 13 
Fresh local seafood in a creamy garlic sauce

VG ~ Vegan	 	 	 VO ~ Vegan Option 


GF ~ Gluten Free   	 	 GFO ~ Gluten Free Option

Hunted Mains 

Pork Ribs (GFO) 38
Full rack of sticky Thai ribs, fresh herbs, nuts, lime & jalapeño slaw	 	

with chips


Native Kangaroo (GF)	 38
Juniper berry rubbed sirloin, sumac & honey roasted candy 	 	

beets, potato fondant & quandong chutney


Lamb Backstrap 39
Za’atar lamb backstrap, labneh, spinach & chickpea farro with		
pomegranate molasses


Smoked Beef Cheek (GF) 38
Boston’s own smoked beef cheek with potato fondant,	 	

sautéed	broccolini & currant jus


Caramelised Satay Chicken (GFO) 34
Basmati rice, bok choy, creamy satay sauce with	 	

cucumber & onion salad 	 	 	 


Scotch Fillet (GF) 46
with duck fat roasted chats & sautéed broccolini

Hooked Mains 

King George Whiting (GFO) 39
Local King George Whiting with fresh salad, chips & tartare	 	

Crumbed, Battered or Grilled


Nannygai (GFO) 	 35
Local Nannygai with fresh salad, chips & tartare	 	

Crumbed, Battered or Grilled


Lemon Pepper Calamari (GFO) 33
Southern calamari, lightly dusted in lemon pepper seasoning,	 	
confit garlic & lemon aioli, fresh salad & chips


Garlic King Prawns (GF) 38
Spencer Gulf King Prawns sautéed with roasted cherry tomato,	 	

spinach, garlic cream & basmati rice


Boston Bay Mussel Pot  (GFO) 35
Eyre Peninsula Mussels cooked in Boston Bay Small Goods	 	

Nduja, Charred tomatoes, crème frîache & ciabatta


Hiramasa Kingfish  35
Miso cured Hiramasa Kingfish, wild rice, charred eggplant, 	 	

sesame cream & crispy potato

Platters 

Hooked & Hunted (GFO) ~ 4-6 people          210 
Sticky Thai Pork Ribs, Native Kangaroo, Lamb Backstrap, 
Caramelised Satay Chicken, Smoked Beef Cheek, Hot Honey 
Chicken Tenders, King George Whiting, Spencer Gulf King 
Prawns, 3x Natural Oysters, 3x Kilpatrick Oysters, Lemon Pepper 
Calamari, Boston Bay Mussel Pot, Hiramasa Kingfish, sautéed 
broccolini, salad & chips


Hunted Platter (GFO)	 ~ 2+ people	          100
Sticky Thai Pork Ribs, Native Kangaroo, Lamb Backstrap, 
Caramelised Satay Chicken, Smoked Beef Cheek, Hot Honey 
Chicken Tenders, sautéed broccolini, salad & chips


Hooked Platter (GFO)	 ~ 2+ people	          110 
King George Whiting, Spencer Gulf King Prawns, 3x Natural 
Oysters, 3x Kilpatrick Oysters, Lemon Pepper Calamari, Boston 
Bay Mussel Pot, Hiramasa Kingfish, tartare, sautéed broccolini, 
salad & chips

CHILDREN 

Carbonara Fettuccine 13
Smoky bacon & cheese


Chicken Nuggets 12
Chips, salad & tomato sauce


Beef Schnitzel 15
Chips, salad & tomato sauce


Chicken Schnitzel 15
Chips, salad & tomato sauce


Nannygai (GFO) 15
Chips, salad & tartare sauce	 	 	 	 	

Crumbed, Battered or Grilled

Something Sweet? 

Mango & Raspberry Tiramisu 19
with fresh mango mascarpone, savoiardi & 	 	 	

smoked pistachio dust


Chocolate Mousse Tart 16
with vanilla bean ice-cream & smoked pistachio dust


Sundae 14
Vanilla ice-cream, whipped cream, cheesecake crumb & 	 	

your choice of topping


Child’s Ice-cream  6
Vanilla ice-cream & topping


TOPPINGS: Chocolate ~ Strawberry ~ Caramel 		 	

	 	 Butterscotch ~ Lime ~ Mango ~ Vanilla

PUBLIC HOLIDAY 10% SURCHARGE 

If you have any dietary requirements, 
please advise staff when making your order  

so our chef can cater for your needs.

SUMMER 2023



Sparkling  

Craigmoor Cuvée Brut NV	 	 	  	  12	 	
200ml PICCOLO


Hancock & Hancock Sparkling Shiraz 	  	  14	 	
200ml PICCOLO


Bird in Hand		 	 	 	 	  	  15	 	
200ml PICCOLO


The Lane “LOIS” Blanc de Blanc	 	  	  15	 	
200ml PICCOLO


Wildflower Prosecco NV 10  48 

Lincoln Estate Diamond Sea	 	 	 10  48 

Barristers Block “BLUSH”	 	          	 10 	  48 

Hentley Farm Blanc de Noir	 	 	  	  50 

The Lane “LOIS” Blanc de Blanc  50 

Jansz Premium French Cuvée   65

Glass Bottle

Rosé & Moscato  

Fiore Moscato	 	 	 10 16	  48 

The Lane Series Rosé	 	 	 10 16	  48 

Gumtree Luna de Fresa Rosé 10 16	  48

250ml Bottle150ml

Bottle

Shiraz  

Boston Bay Shiraz		 	 	 11 18  53 

Lincoln Estate Shiraz 	 	 	 11 18  53 

Hentley Farm Villain & Vixen Shiraz 11 18  53 

Gemtree ‘Uncut’ Shiraz (Vegan) 	 	 	  54 

Penfolds “MAX’S” Shiraz 	 	 	  56 

Hentley Farm “BEAST” Shiraz 	 	 	 185 

Penfolds “ST HENRI” Shiraz 195 

Cabernet Sauvignon 

Boston Bay Cabernet Sauvignon 11 18  53 

Penfolds “MAX’S” Cabernet Sauvignon  53 

Merlot 

Peter Teakle Merlot 11 18  53 

Lincoln Estate Bluefin Merlot 11 18  53 

Blends & Red Varietals  

Hentley Farm Villain & Vixen G.S.M 11 18  53 

Wicks Estate Pinot Noir 11 18  53 

Bremerton Special Release Tempranillo 11 18  53 

Robert Oatley Signature Series G.S.M  56 

Penfolds “MAX’S” Pinot Noir  56 

Hentley Farm “THE STRAY” GSZ  66

Champagne 

Piper Heidsieck French Cuvée	 	 	  	  85 

Bollinger French Cuvée 	 	 	 	 145

Wine  List ~ Local Wine

250ml Bottle150ml
Sauvignon Blanc  

Giesen Sauvignon Blanc 10 16  48  

Wicks Estate 10 16  48 

Boston Bay Great White 	 	 11 18	  53 

Lincoln Estate Sauvignon Blanc 11 18  53 

Peter Teakle Sauvignon Blanc 11 18  53 

Chardonnay 

Peter Teakle Chardonnay 11 18  53 

The Lane Series Chardonnay 11 18  53 

Ad Hoc 'Hen and Chicken' 11 18  53 

Riesling 

Boston Bay Riesling 11 18  53 

Hentley Farm Riesling 11 18  53 

Pikes ‘Traditionale’ Riesling 13 19  58 

Pinot Grigio & Pinot Gris 

Pikes Luccio Pinot Grigio 11 18  53 

The Lane Pinot Gris 11 18  53 

Wicks Estate Pinot Gris 11 18  53 

250ml Bottle150ml

Port  

Penfolds Tawny Port 	 	 11 

Mr Pickwicks Particular Tawny	 	 12 

60ml

Bringing the best of the Eyre to you


