
Feeling PeckishFeeling Peckish

* = Gluten Free Available,  
Please notify staff  if  you need an item GF

V = Vegetarions 
+ $2 for Gluten Free Bread

Share Plates
*GRILLED SCALLOPS (6) 	 $29
“Pick one flavour”	
Choice of  Garlic & Herb Butter, Creamy Mornay or Nam Jim

*BUGS 	 $29
“Pick one flavour”
Choice of  Garlic & Herb Butter, Creamy Mornay or Nam Jim

*SESAME CRUSTED TUNA 	 $25 
With Sesame Sauce, Soy Sauce, Wasabi Mayo & Pickled Ginger

*CHICKEN SATAY SKEWERS (4) 	 $20
With Housemade Satay Sauce

PUMPKIN ARANCINI (6) V	 $24
On a passata sauce with Garlic Aioli

*WARMED DIPPING BREAD V	 $18
Garlic Feta Creme, Basil Pesto & Beetroot Hummus

SALT & PEPPER SQUID	 $19
With Garlic Aioli & Sweet Chilli Sauce

*PORK BELLY BITES (6) 	 $22
Tossed in a Smokey BBQ Sauce with a drizzle of  apple sauce

*CHICKEN WINGS 	 $19
Tossed in a Smokey BBQ Sauce with a side of  Blue Cheese Sauce

VEGETARIAN SPRING ROLLS (4) V	 $16 
With a Plum Dipping Sauce

POPCORN CAULIFLOWER V	 $17 
With chipotle sauce & paprika

*BBQ GRILLED PRAWNS 	 $35 
With Chimmicurhi Sauce & Chilli

*BRUSCHETTA DIP V	 $19
Tomato, Cucumber, Onion & Coriander with feta  
& balsamic glaze with housemade tortilla chips

*FRIED HALLOUMI 	 $15
With infused honey & thyme

Kids Meals  All $10
NAPOLITANA PASTA WITH CHEESE	

CHICKEN TENDERS & CHIPS 

FISH & CHIPS

HAM & CHEESE PIZZA & CHIPS

Oysters 	 ½ dozen 	 1 dozen

*NATURAL  With Lemon	 $30	 $45

Chilled 	 $35	 $55	 

*JAPANESE   Soy Sauce, Sushi Seasoning Pickled Ginger,  
Wasabi mayo, sesame seeds	

*NORTHEAST ASIAN Sesame Dressing with Fried Shallots

*KOREAN  Kimchi, Spicy Sauce & Cucumber

*NAM JIM With Crispy Shallots & Coriander

Grilled    	 $35	 $55

*KILPATRICK Bacon, Worcestershire & BBQ Sauce

*MORNAY Creamy Cheese Sauce

ITALIAN Chilli & Garlic Butter Topped with Parmesan & Panko Crumbs

*GARLIC BUTTER  garlic & herb butter

*OYSTER TASTER PLATE 		  $45
One of  each specialty oyster (8)

*OYSTER SHOT / BLOODY MARY		  $12
Oyster with Vodka, Tabasco & Tomato Juice, Pepper

Fresh Prawns
Wwith lemon & home made seafood sauce
* Feel free to feed the heads to the fish * 

*½ kilo of Prawns 	 $30
*1 kilo of Prawns 	 $48

Platters
SEAFOOD TOWER FOR 2	 $160
4 Garlic Butter Scallops, Bugs, 4 Grilled Prawns, 4 Fresh Prawns,  
6 Natural Oysters, Salt & Pepper Squid, Grilled Barramundi, Chips,  
Rocksalt Salad, house made seafood sauce, Condiments & Lemon

*CHEESE BOARD 	 $40
3 Cheeses, crackers, salami, mixed olives, nuts 

Mains
*MUSSELLS 	 $29	
½  kilo in a white wine sauce, garlic & parsley. Served  
with warmed dipping bread with side of  flakes.

*BARRAMUNDI & CHIPS 	 $29	
Grilled Barramundi fillet served with Chips & Rocksalt Salad

CHICKEN SCHNITZEL	 $26 
With Chips & Rocksalt salad
Your choice of  sauce: Mushroom, Pepper or Gravy
*ADD SEAFOOD TOPPER	 $8
Creamy garlic sauce with squid & prawns

*ROCKSALT SALAD  	 $28
Mixed Lettuce, Roasted Beetroot, Sweet Potato, Chickpeas,  
Feta & Rocksalt salad dressing with your choice of  1: 
grilled chicken, grilled prawns, fresh prawns

Burgers
SOUTHERN FRIED CHICKEN BURGER	 $26
With Bacon, Cheese, Lettuce, Tomato & Chipotle Sauce. 
Served with chips

*AMERICAN CHEESE BURGER 	 $26
Angus beef  patty, bacon, cheese, pickles & mustard. Served with chips

*BARRAMUNDI FISH BURGER 	 $26
Grilled Barramundi fillet, lettuce, tomato & tartare sauce.  
Served with chips

Sides
*MARINATED OLIVES  With feta	 $10

*GARLIC BREAD 	 $10

CHIPS With Aioli	 $10

*ROCKSALT SIDE SALAD	 $15
Mixed Lettuce, Roasted Beetroot, Sweet Potato,  
Chickpeas, Feta & secret Rocksalt dressing

Desserts
CAKE OF THE WEEK Served with fresh cream & strawberries	 $14 

CHURROS with warm caramel & chocolate dipping sauce 	 $19

AFFOGATO Espresso coffee poured over vanilla bean ice cream	 $16
with a splash of  your favourite liqueur - Frangelico, Kahlua, Baileys



Celebrating Something 	 bottle 
Special?
DUVAL-LEROY BRUT RESERVE			   120
France
Floral expression alongside the aromatic  
complexity of  almond & toast.

MARCEL AMANCE CHARDONNAY  			   75
Burgundy France
Intense aromas of  white fruits and  
the palate is fruity and elegant.

BRIGHTLANDS 2020 SHIRAZ   			   120
McLaren Vale
Aromas of  plum and forest fruits  
with spice and a floral note.

White Wine 	 150ml	 250ml	 bottle

KISSING BOOTH SAUVIGNON BLANC   	 12	 14
Marlborough NZ
Vibrant and fresh with tropical fruit and citrus.

THE ANCHORAGE SEMILLON SAUVIGNON BLANC			   30
South Australia
Herbaceous and tropical characters.

LES PEYRAUTINS CHARDONNAY 	 12	 14	 40
Languedoc France
Lovely aromas of  ripe pear and quince.

TULLOCH VINEYARD SELECTION VERDELHO	  		  38
Hunter Valley
Rich tropical fruit, musk sticks and lime. 

ANGOVE FAMILY CREST PINOT GRIS   			   42
McLaren Vale
Fresh palate of  white peach and apple blossom.

BASILEUS RIESLING  			   40
Clare Valley
Delicate floral notes of  jasmine and elderflower.

SUGAR & SPICE MOSCATO 	 12	 14	 35
South Australia
Intense guava, rockmelon and honeysuckle.

BRIDGEWOOD PINOT GRIGIO  	 12	 14
South Australia
Aromas of  new season pear and apple leap from the glass.

BRIDGEWOOD SAUVIGNON BLANC  			   44
Marlborough NZ
Aromas of  passionfruit and ripe juicy melons.

Sparkling 	 150ml	 250ml	 bottle

VILLA JOLANDA PROSECCO 200ML			   14
Veneto Italy
Clean with lively aromatic apple and pear aromas.

PIZZOLATO PROSECCO   			   44
Veneto Italy
Aromas of  golden apple, pressed flowers, white peach and mint.

HOLLICK SPARKLING MERLOT  			   52
Coonawarra
Red cherry, vanilla, cranberry and raspberries.

THE ANCHORAGE BUBBLES  	 10		  30
South Australia
Freshly cut apple and brioche precede riper more tropical notes.

Rosé 	
BRIDGEWOOD ROSÉ  	 12	 14
South Australia
Strawberry, blueberry and crunchy watermelon with a hint of  apple.

LES PEYRAUTINS ROSÉ			   40
Languedoc France
Aromas of  fresh raspberry and strawberries.

CASSEGRAIN ‘SEASONS’ SPRING ROSÉ			   42
Port Macquarie
Rose, strawberry and sweet cherry.

Red Wine
LAMBROOK SEED PINOT NOIR 	 12	 14	 44
Adelaide Hills
Intense perfumed nose and a delicious palate of  dark cherries.

CASSEGRAIN STONE CIRCLE MERLOT 			   38
Port Macquarie
Raspberry and plum characters abound.

CHALK HILL BLUE CABERNET MERLOT 	 12	 14	 30
South Australia
A delightful combination of  mulberry aromas with a hint of  cream.

HOLLICK THE BARD SHIRAZ   	 12	 14	 39
Coonawarra
Lifted dark berry characters with a hint of  cinnamon.

ROCHFORD ‘LA GAUCHE’ CABERNET SAUVIGNON 			   48
Yarra Valley
Plenty of  florals, spicy bramble and red cherry fruits.

WATERWHEEL 5 ROUNDS SHIRAZ			   50
Bendigo VIC
Filled with succulent blackberry and blueberry flavours

ANGOVE FAMILY CREST CABERNET SAUVIGNON			  42
McLaren Vale
Blackcurrant and bell pepper notes.

Wine ListWine List
Cocktails	 $19
Cocktails marked with * can be served as classic, spicy, coconut, strawberry,  
blueberry, lychee or passionfruit

*MARGARITA  Tequila, Cointreau and lime juice

*MOJITO  Bacardi, lime, mint and soda

*CAPRIOSKA  Vodka, lime and gomme

ESPRESSO MARTINI  Vodka, Kahlua and fresh espresso

AMARETTO SOUR  Amaretto liqueur and lemon juice

APEROL SPRITZ  Aperol, prosecco and soda

LIMONCELLO SPRITZ  Limoncello, prosecco and soda

LYCHEE MARTINI  Vodka and lychee

NEGRONI  Gin, Campari and sweet vermouth

OLD FASHIONED  Bourbon and bitters with gomme

BLOODY MARY  Vodka, tomato juice with worcestershire, lemon and tabasco

MARTINI  Available with Vodka or Gin, dry vermouth served with olives or a lemon twist

PINA COLADA Bacardi, Malibu, Pineapple Juice, Coconut Cream	

Specialty Cocktails	 $22
PORNSTAR MARTINI  Vanilla vodka, Passoa, passion fruit and lemon juice

LEMON DELIGHT  Vodka, licor 43, limoncello and lemon juice

CAPTN’ MANDY  Spiced Rum, mandarin liqueur and pineapple juice

KIWI CRUSH  Bacardi, apple schnapps, apple juice, lime and kiwi fruit

ELEGANT JACK  Jack Daniels, lychee liqueur, lime and orgeat

COCO CHILLI MARTINI  Vodka, coconut, chilli and lemon

RASPBERRY BREEZE Peach Liqueur, Malibu, Pineapple Juice, Raspberry Purée, Sugar Syrup

LONG ISLAND ICED TEA  
Gin, Vodka, Bacardi, Tequila, Cointreau, Lemon Juice, Sugar Syrup, Coke

Mocktails 	 $14
Mocktails marked with * can be served as classic, spicy, coconut, strawberry,  
blueberry, lychee or passionfruit

*MARGARITA, *CAPRIOSKA, *MOJITOS, FRUIT TINGLE,  
AMARETTI SOUR

Soft Drinks
SOFT DRINK 	 5.5	
JUG OF SOFT DRINK	 16
SOFT DRINK JUG REFILL 	 11	
BOTTLED SPARKLING WATER 1 Litre	 11  

Beer on Tap
SELECTION OF TAP, BOTTLE BEER AND CIDERS AVAILABLE

Spirits
SELECTION OF SPIRITS AND LIQUORS AVAILABLE


