
(df) dairy-free, (dfa) dairy-free available, (gf) gluten-free, (gfa) gluten-free available, (ve) vegan, (vea) vegan available, (v) vegetarian 10% surcharge on public holidays applies

 

PIZZAS
10” pizzas cooked in our stone oven 

vegan cheese & gluten free bases available +3

PEPPERONI - 21
tomato sugo, mozzarella, tanunda smallgoods pepperoni

HAM & PINEAPPLE - 21
tomato sugo, mozzarella, ham, pineapple

GREENOCK SUPREME - 26
tomato sugo, mozzarella, chorizo, ham, balsamic mushroom,

cherry tomato, pepperoni, red onion

LAMB YIROS - 26
marinated lamb, cherry tomatoes, red onion, olives, feta,

tzatziki sauce

VEGETARIAN - 23
artichoke hearts, olives, sundried tomatoes, spanish onion,

bocconcini, basil pesto

SHARING
GARLIC & PARMESAN FLATBREAD (8) gfa - 13

CHICKEN TENDERS - 16 
parmesan crusted with ailoi

PANFRIED SCALLOPS (4) gf - 24
truffle aioli and pancetta 

CRUMBED CAMEMBERT v - 18
housemade lychee jam

PORK BELLY BITES gf, df - 18 
smoked pork belly, housemade bbq sauce topped with

sesame seeds

CORN RIBS v, gf  - 16
chargrilled with a miso chili butter lime dressing

MAINS
FISH & CHIPS gfa - 26

hake battered, crumbed or grilled, chips, salad, lemon, tartare

AUSTRALIAN SALT & PEPPER SQUID - 28
salt & pepper squid, chips, salad, lemon, tartare

300g MSA SCOTCH FILLET gf - 42
chips, salad, choice of gravy (incl. in price)

200g MSA EYE FILLET gf - 45
bacon wrapped, truffle mash, steamed greens, red wine jus

AUSTRALIAN SALMON gf, df - 35 
herb and macadamia crusted salmon, rocket and pear salad

with avocado dressing

DUCK PASTA - 32 
creamy mushroom and shallot sauce, pappardelle pasta

finished with parmesan cheese

DUCK SALAD gf, dfa- 28 
confit duck shredded with green salad, cherry tomatoes,
cucumber, spanish onion, parmesan, tossed with an aioli

dressing

KANGAROO FILLET - 36
blue cheese souffle, blistered tomatoes topped with a red

wine jus

CHICKEN ROULADE gf - 30 
chicken breast filled with leeks and field mushrooms, green

beans, roasted sweet potato mash topped with a creamy
seeded mustard sauce

CHARGRILLED SAGANAKI v, gf, vea - 28 
blistered tomato, couscous salad topped with avocado

dressing

SIDES
CHIPS choice of sauce gf, v, vea - 10

SWEET POTATO FRIES v, vea - 12

 ROASTED SEASONAL VEGETABLES ve, gf - 8 

HOUSE SALAD v - 8 

ONION RINGS v - 13

DESSERTS
SEE SPECIALS BOARD ASK US FOR OUR KIDS MENU

SCHNITZEL
all schnitzels hand crumbed, served with salad or veg and

chips
sweet potato chips +2 

CHICKEN SCHNITZEL - 150g half 20 / 300g full 26 

BEEF SCHNITZEL - 150g half 22 / 300g full 28 

500G STEINEY BEEF SCHNITZEL - 38 

FIELD MUSHROOM SCHNITZEL v, vea - 22

SAUCES /TOPPINGS
plain, pepper, dianne, mushroom +3 garlic herb butter gf, red

wine jus gf, creamy garlic gf +3 parmi +4, hawaiian +5 
gct special: bacon, onion, mushrooms, bbq sauce, cheese +6

creamy garlic prawns gf +8

COMMUNITY PIE
MARKS LAMB PIE - 31

slow roasted lamb, KI wattle seed stout filling wrapped in
careme pastry with a rocket, cucumber and orange salad

BURGERS + SANDWICHES
extra patty +4, bacon +3

GREENOCK CHEESEBURGER - 24
brisket patty, american cheese, special sauce, dill pickle,

chips 

CRISPY SOUTHERN FRIED CHICKEN BURGER - 24
tomato, lettuce, swiss cheese on a bed of caramelized onions

finished with a spicy sriracha mayo 

CHEF’S STEAK SANDWICH - 28 
thinly sliced steak, bacon, caramelised onion, swiss cheese,

tomato, beetroot relish, lettuce

LENTIL BURGER ve - 24
house made lentil patty, beetroot relish, baby spinach, tomato

served with sweet potato fries, vegan aioli



WHITES
(150ml / 250ml +5)

REILLY’S PINOT GRIS - G9, B38
Adelaide Hills, SA

TRAVIS EARTH SEMILLON VIOGNIER - G13, B50
Barossa Valley, SA

EDEN HALL CHARDONNAY - G12, B45
Eden Valley, SA

RIESLINGFREAK NO.3 RIESLING - G12, B45
Clare Valley, SA

NEXT IN LINE SAUVIGNON BLANC - G8, B35
South Australia

OXFORD LANDING MOSCATO - G8, B35
South Australia

TIN SHED RIESLING - G11, B45
Eden Valley, SA

HÃHÃ MARLBOROUGH SAUVIGNON BLANC - G11, B45
New Zealand

SPARKLING
NV CORRYTON BURGE PINOT NOIR CHARDONNAY - G9, B42

Barossa Valley, SA
HENTLEY FARM BLANC DE NOIR - G12, B50

Barossa Valley, SA
PAULETTES SPARKLING RED PICOLLO 200ML - B12

Clare valley, SA

RED & PINKS
(150ml / 250ml +5)

TURKEY FLAT ROSÉ - G13, B50

Barossa Valley, SA

MURRAY STREET ROSÉ - G8, B35

Barossa Valley, SA

MURRAY STREET GMS - G10, B45

Barossa Valley, SA

BALLYCROFT MONTEPULCIANO - G9, B42

Langhorne Creek, SA

QUIN GRENACHE - G10, B45

Barossa Valley, SA

BAROSSA VALLEY ESTATE CABERNET SAUVIGNON - G11, B45

Barossa Valley, SA

TORBRECK WOODCUTTERS SHIRAZ - G14, B52

Barossa Valley, SA

LOCALS DROP - G9, B40

see specials

INTERNATIONAL DROP - G9, B40

see specials BEERS & CIDER
please ask our friendly staff for our selection of beers and cider

on tap and in bottles and cans

SOFT DRINKS
(SCH 4 / PINT 5)

COKE, COKE NO SUGAR, LEMONADE, SOLO, RASPBERRY,
GINGER ALE

LEMON, LIME AND BITTERS 5.5
CAPI SPARKLING 750ML 7.5
BUNDABERG GINGER BEER 5

REDBULL 5

COCKTAILS
MALIBU DREAM - 16

orange, malibu, coconut cream, lime

PASSIONFRUIT MARG - 18

passionfruit syrup, tequila, triple sec, lime

RASPBERRY LIME SPRITZ - 20, M10

seppeltsfield house gin, lime, raspberry, soda

MOJITO - 15, M10

mojito mix, bicardi, lime, mint, soda

PINK GIN SOUR  - 20

gordons pink gin, lemon, sugar syrup, wonder foam

BLUSHING BUZZ - 15, M10

seppeltsfield native ground gin, grapefruit juice, cointreau, lime

juice, honey syrup

TEQUILA STONE SOUR - 16

tequila, lemon, orange, sugar syrup, orange bitters

TROUBLE IN PARADISE - 20

kraken, cointreau, mango puree, lime

M - Mocktail available

 


