
SMALL PLATES (Available ALL DAY)

• Arancini (V)(4) ..................................................................................... $19
Pumpkin and goat cheese arancini, rocket, onion and walnut salad, 
parmesan, neapolitan sauce, kewpie mayo, house vinaigrette.

• Buttermilk Fried Chicken Wings (GF*)(8) ....................... $22
Choice of buffalo sauce or cajun mayo.

• Crispy Tempura Squid  .................................................................. $17
Rocket and onion salad, house vinaigrette, wasabi mayo, shichimi seasoning.

• Charcuterie (serves 2-4) .............................................................. $45
Baguette, soppressata mild, chorizo pamplona mild, salami calabrese hot, 
brie cheese, smoked cheddar, mixed nuts, strawberries, black olives, 
assorted crackers, dip .

• Tortilla Corn (Dinner only) (GF)(V)(VE)(DF) .................. $18
Grilled eggplant, smoky eggplant puree, ginger and onion sauce, 
vegan black garlic mayo, rocket and herb salad, almond, herb oil.

THE HARVEST
• Pump and Beats (GF)(V)(VEA)(DFA) .................................. $20

Roast pumpkin, roasted beetroot, rocket, cherry tomatoes, feta, roasted 
pumpkin seeds, white balsamic olive oil dressing, balsamic glaze.

• Julius Caesar (VA)(GFA) .............................................................. $18
Cos lettuce, dried anchovies, kewpie mayo, egg, parmesan cheese, 
croutons, roasted black pepper, cured egg yolk, bacon.
ADD:
Grilled Haloumi (GF) ........................................................................................  $9
Marinated Chicken (GF)...................................................................................  $9

COLLABORATE
• Dutch Cream Mash Potato (Dinner only) (GF) (V) ... $10
• House salad (GF)(VE)(DF) .......................................................... $10

Mixed lettuce, cucumber, red onion, tomatoes, house vinaigrette.

• Chips (V)(VE)(DF) ............................................................................. $12
Farm frites, tomato sauce.

• House Veg (V)(VEA)(GF) ............................................................. $15
Roasted potato chats, honey glazed baby carrots, blanched baby broccolini, 
swiss mushroom, garlic butter.

SAUCES all sauces are gluten free
Gravy, pepper brandy gravy, creamy mushroom, red wine jus.

BREAD (Locally sourced - made by SUFI Bakery, Broken Hill)

• House Made Garlic Bread (V) (VEA) (4) ..........................$12
• House Made Garlic and Cheese (V) (4)  ..........................$16

LARGE PLATES
• Beef Burger ............................................................................................$26

Medium cooked special blend mince, bacon, cheese, oak green lettuce, tomato, 
pickles, tomato chutney, kewpie mayo, farm frites chips.

• Beer Battered Fish (2) ....................................................................$28
Hake fillets, farm frite chips, house salad, house made citrus mayo, lemon.

• Duck Pappardelle ..............................................................................$34
Duck confit, garlic, white wine infused with cinnamon and peppercorn, 
fennel and leek confit, cream butter sauce, parsley, Egyptian spice, 
parmesan, cured egg yolk.

• Crispy Beef Kare Kare (Dinner only) (GF*)(DF) ...............$32
Filipino inspired peanut beef stew, bagoong shrimp paste, blanched choy sum, 
jasmine rice, fried shallots, crispy chilli oil, chives.

• Crispy Pork Belly (Dinner only) (GFA) .....................................$42
Free range pork belly, cauliflower puree, fried leek, roasted potato chats, 

baby carrots, herb oil, honey glaze, jus.

SCHNITZELS
All come with farm frites chips, house salad, and a choice of sauce.

• Panko Crumbed Chicken Breast Schnitzel .................. $30
300g free range chicken breast, Japanese panko crumb.

• Panko Crumbed Beef Schnitzel ............................................ $30
250g grass fed sirloin tenderised, house crumbed, Japanese panko crumb.

ADD:
Parmigiana ..........................................................................................................$6
Double smoked ham, neapolitan sauce, house mixed cheese.

LITTLE ONE’S (12 years and under)
Kid’s sized meals, served with complimentary ice cream.

• Chicken Schnitzel..............................................................................$12
Chips and choice of sauce.

• Chicken Nuggets ...............................................................................$12
Chips and choice of sauce.

• Beer Battered Fish ............................................................................$12
Chips and choice of sauce.

• House made Bolognaise .............................................................$12
Current pasta available, bolognaise, parmesan.

DESSERTS
We have a variety of desserts available at the restaurant display 
cabinet - brought to you by award winning South Australian bakery from 
Port Adelaide, Mayfair Bakery and Patisserie. Desserts will be rotating 
every fortnight to give our customers a wider range of options. Ask our 
front of house staff to see what options we have in our cabinet.

S T O N E G R I L L™

PLEASE BE AWARE OF THE HIGH TEMPERATURE OF THE STONE. DO NOT TOUCH IT WITH BARE HANDS. 
IF YOU NEED ASSISTANCE PLEASE ASK OUR FRIENDLY STAFF.

STONEGRILL™ is the exciting interactive dining experience that presents your meal cooking on a heated stone at your table. Stonegrill’s unique method sears 
in all natural juices and nutrients, enhancing the full flavour and tenderness of your meal.

For the perfect Stonegrill™ experience, simply turn over your fresh food selection when it arrives, then cut and side-lay a portion or two, allowing these to sear 
and cook to your liking. It’s that simple!

Wet Age steaks are packed in vacuum sealed bags allowing to age in its own juice. This allows the steak to 
tenderise and enhance the flavour of the beef.

• Scotch Fillet  ......................................................................................................................................................$50
320g 35days Wet Age steak.

• Eye Fillet  ..............................................................................................................................................................$48
270g 35days Wet Age steak.

• Sirloin Riverina Angus  ..............................................................................................................................$47
320g 35days Wet Age steak.
All Stonegrill™ steaks are served with your choice of farm frite chips, house salad and a choice of sauce or dutch 
cream mash potato, blanched baby broccolini and a choice of sauce.

Please contact us if you have any dietary requirements.

1.1

DF = Dairy Free 
GF = Gluten Free 
GFA= Gluten Free Available 
VE = Vegan 

DFA = Dairy Free Available 
GF* = Not for Celiacs 
VA = Vegetarian Available 
VEA = Vegan Option Available



  Aperol Spritz ............................................................................................. 16
Aperol, Prosecco, Soda.

  Espresso Martini ....................................................................................20
Vodka, Mr Black, Butterscotch, Fresh Espresso.

  Margarita *Spicy on request* .................................................................20
Tequila, Cointreau, Lime, Simple Syrup, Agave.

  Cosmopolitan............................................................................................19
Citrus Vodka, Lychee, Cranberry, Lime, Simple Syrup.

  Amaretto Sour ..........................................................................................18
Disaronno, Lemon, Aqua De Faber.

  Dark & Stormy ...........................................................................................20
Captains Black, Ginger Beer, Lime, Bitters.

  Pina Colada  ...............................................................................................20
Rum, Malibu,  Coconut, Pineapple, Lime.

  Pornstar Martini ......................................................................................20
Vanilla Vodka, White Choc, Passionfruit, Lemon.

  Long Island Ice Tea ..............................................................................22
Vodka, Gin, Rum, Tequila, Lemon, Pepsi.

  Watermelon Warhead .........................................................................18
Apple Vodka, Watermelon, Cranberry and Lemon.

  Fancy G&T  ............................................................................................. M.P.
Broken Hill Outback Gin, with your choice of Fever Tree Tonic.

GIANT COCKTAILS
  The Broken Hill.........................................................................................33

Captain Morgan Tropical, Passionfruit, Orange, Lemon, Red Bull Tropical.

  Kiss From A Rose...................................................................................33
Strawberry Vodka, Rose, Apple Juice, Lime, Soda.

MOCKTAILS
  Strawberry No No Jito ........................................................................11

Strawberry, Mint, Lime & Soda.

  Breakfast Martini ...................................................................................11
Cranberry, Pineapple, Orange, Lime, Jam.

BUBBLES              Glass 150ml l Bottle 750ml
  Sparkling ............................................................................................... 9 I 42

Marty’s Block, Regional SA.

  Prosecco ............................................................................................10 I 48
La Maschera, South East Aus.

  Sparkling ............................................................................................13 I 60
Corryton Burge, TAS.

  Champagne ............................................................................................140
NV Pol Roger, Champagne FRA.

ON TAP
  Carlton Draught ................................................................................ 4.4%
  Carlton Dry ........................................................................................... 4.5%
  Great Northern Super Crisp .................................................... 3.5%
  Great Northern Original Lager .............................................. 4.2%
  Pirate Life IPA .................................................................................... 6.8%
  Coopers Pale ...................................................................................... 4.2%
  Travla Australian Lager .............................................................. 4.2%
  Hard Rated SOLO ............................................................................ 4.5%
  Bulmer’s Original ............................................................................. 4.5%
  Balter XPA ............................................................................................. 5.0%

WHITE
  Pinot Grigio ......................................................................................10 I 48

Smith & Hopper, Wrattonbully SA.

  Sauv Blanc ........................................................................................10 I 48
Wirra Wirra “Adelaide”, Adelaide Hills SA.

  Riesling ...............................................................................................12 I 55
Jim Barry “Watervale”, Clare Valley SA.

  Sauv Blanc ........................................................................................12 I 55
Twin Islands, Malborough NZ.

  Chardonnay .....................................................................................12 I 55
Heggies “Cloudline”, Eden Valley SA.

  Moscato .............................................................................................10 I 48
Christobel’s, Barossa SA.

ROSE & COMPANY
  Rose ......................................................................................................11 I 52

Chaffey Bro’s “Not Your Grandma’s”, Barossa SA.

  Juicy Red ...........................................................................................10 I 48
Oxford Landing “Stargazing”, SA.

RED
  Grenache ...........................................................................................11 I 52

Sister’s Run “St Ann”, McLaren Vale SA.

  Pinot Noir ..........................................................................................12 I 55
Redbank, King Valley VIC.

  Cabernet ............................................................................................12 I 55
Bleasdale “Mulberry Tree”, Langhorne Creek SA.

  Blend .....................................................................................................10 I 48
Wirra Wirra Church Block, McLaren Vale SA.

  Shiraz ...................................................................................................12 I 55
Corryton Burge, Barossa SA.

  Malbec .................................................................................................13 I 60
Alamos, Mendoza ARG.

PACKAGED
  Millers Chill 4.2% ................................................................................... 11 
  Balter HAZY IPA 6.8% ........................................................................ 12
  Balter Captain Sensible 3.5%....................................................... 11
  4 Pines Amber Ale 5.1% .................................................................. 11
  4 Pines Nitro Stout 5.1%.................................................................. 12
  Corona 4.5% .............................................................................................. 11
  Great Northern ZERO  0% ...................................................................9
  Johnnie Walker Red -Classic Cola 4.6% ............................. 14
  Bundaberg RUM & Cola 4.6% ...................................................... 14
  Gordan Pink Gin & Soda 4.0% ..................................................... 12
  Smirnoff Seltzer Lime 5.0% .......................................................... 13
  Smirnoff Seltzer Mixed Berry 5.0% ......................................... 13

MINERALS
  Strange Love Still & Sparkling .........................................................8
  Schweppes Post Mix Flavours-from ..........................................4
  Fever Tree Range ......................................................................................5
  Redbull Range..............................................................................................6
  Coke, Zero, Diet .................................................................................... 4.5  


