
Breakfast 

Bacon and Eggs                   $13.90 

Poached, fried or scrambled served on toasted sourdough bread with crispy grilled 

Smokey bacon 

Barossa Breakfast Stack                  $18.90 

With Smokey bacon, poached egg, grilled eggplant, Roma tomato and mushroom served on a 

toasted muffin topped with hollandaise sauce 

Vegetarian Breakfast Stack                 $18.90 

With poached egg, grilled eggplant, Roma tomato, mushroom, steamed asparagus and baby 

spinach served on a toasted muffin with hollandaise sauce 

Smoked Salmon Breakfast Stack                $21.90 

With poached eggs, fresh avocado, asparagus, grilled tomato and smoked salmon topped 

with hollandaise sauce served on a toasted muffin  

Sausages and Eggs                  $15.50 

Pork chipolatas with fried eggs, grilled ham, mushroom and tomato on toast 

Smoked Salmon Scrambled Eggs                $19.50 

Layered with grilled Roma tomatoes and baby spinach topped with a creamy chardonnay 

sauce served on toast 

Extra Options                          

Pork chipolatas (4), Smokey bacon (1), grilled ham, smoked salmon, asparagus       $2.90 each      

mushroom, tomato, eggplant, baby spinach, hollandaise sauce   $2.00 each 

 

Side Orders and Starters 

Oysters     Fresh from the West Coast                   per oyster $3.00 

    ~ Barossa Blackened     with Barossa Black Sauce and lachschinkin 

    ~ Garlic Prawn     with garlic and parsley butter and diced prawns 

    ~ Natural     with fresh lemon and seafood sauce 

    ~ Quincy     natural topped with fresh coriander, a sliver of lime and quince paste  

Pesto Bread                              per serve $4.20 

Our own basil pesto on hot crusty bread                                                         

Garlic Bread               per serve $4.20 

With fresh butter on hot crusty bread                                          

Tomato and Feta Bruschetta                   per serve $5.20 

On crusty bread layered with Feta cheese, cherry tomatoes, baby spinach, and fresh basil, 

drizzled with olive oil 

Smoked Salmon Bruschetta             per serve $7.50 

Crusty bread lightly spread with Zimmy’s horseradish topped with smoked salmon, capers, 

dill, Spanish onion and Washington washrind cheese 

Tepid Marinated Olives                   $7.50 

Marinated in garlic, lemon and oregano slightly warmed to release the oils served with 

crusty dipping bread 

Pesto Trio               per serve $6.40 

Moroccan sundried tomato, cashew, and macadamia with homemade croutons 

Dukkah Dipping Plate              per serve $5.20 

With the Company Kitchen’s bush dukkah spice, olive oil and balsamic vinegar with Lyndoch 

Bakery Crusty Bread                

Golden Cooked Fries                                            bowl $6.50 

Lightly Battered Wedges    with sour cream and chilli sauce                 Bowl $8.00 

Today’s Fresh Crusty Lyndoch Bakery Loaf    with butter             per serve $2.90 



Alfresco Meals 

Salt and Pepper Squid                                       alfresco $14.90     Main $22.00    

Coated with our seasoning and cooked crisply in vegetable oil. Served with jasmine rice 

and a tossed garden salad with a sweet lemon grass and ginger chilli sauce  

Mango King Prawns          alfresco $16.00     Main $25.00          

Lightly seasoned and cooked crisply. Served with steamed rice and a tossed garden salad 

with a mango chilli sauce 

Grilled Thai Chicken Salad                                $19.50 

Tender marinated chicken served on a crisp mixed salad topped with a tangy lime Thai 

dressing 

CK Burger                            $18.50 

The Kitchen’s gourmet burger with MSA grade beef, Swiss cheese, Farm Follies tomato 

chutney, beetroot, tomato, grilled bacon, fried egg and fried onions. Served on a crusty 

Lyndoch Bakery roll with golden cooked fries 

Seafood Salad                                 $24.00 

With fresh refreshed steamed king prawns, scallops and barramundi. This salad is crisp and 

tangy with fresh salad greens, cherry tomatoes, avocado and Spanish onions topped with 

our homemade tangy seafood sauce, capers and smoked salmon  

Twice Cooked Mango Glazed Pork Fillet               $24.00 

Tender marinated pork fillet slow roasted thinly sliced then crisply cooked glazed with 

mango and chilli tossed with bokchoy topped with sweet potato crisps served with steamed 

rice 

Barossa Long Lunch Tasting Platter                    per person $26.50 

Experience the best of the Barossa’s regional produce, produced by some of our most well 

known producers. With German cured meats, three local cheeses, sauerkraut, pickles, 

gherkins, bush dukkah, wild olives, olive oil and balsamic, pesto bread and Lyndoch Bakery 

crusty bread 

Barossa Cured Meat Pizza                 $22.50 

With lachschinkin, mettwurst, cheese kransky on a crisp pizza base with fresh basil, rich 

Italian sauce, onions, black olives, capsicum and mozzarella cheese 

Cheese Platter        per person $10.50 

Using The Barossa Valley Cheese Co.’s Baillie bree and Washington washrind and 

ballycroft’s annulet and Adel blue, served with croutons and Gully Gardens dried fruit. 

 

Main Course Meals 
The following meals served with golden cooked fries or mashed potato                                  

with roast vegetables, steamed vegetables or a tossed garden salad 

 

Grain Fed Rump Steak with creamy sautéed mushrooms $32.00 or Garlic king prawns $42.00    

MSA certified 350 gram Churchill rump cooked to your liking 

Slow Roasted Lamb Shanks                              1 shank $20.00 or 2 shanks $28.75 

This tender sweet meat is enhanced with red wine, bacon, onions, caraway seeds and cream 

slowly roasted, topped with the rich cooking sauce 

Marinated Kangaroo Fillet                                               $28.75 

Marinated in Coopers stout beer, seeded mustard and fresh rosemary topped with a spicy 

tomato salsa 

Beer Battered King George Whiting                                                             $32.50 

Served with lemon and tartare sauce 

Chicken and King Prawn Kiev                 $28.50 

A tender chicken breast fillet pocketed with garlic butter and king prawns lightly 

crumbed and cooked golden brown 


