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West Coast Pacific oysters ½ dozen (gf)
   
Natural 
Sherry vinegar mignonette or soy, mirin, ginger
Kilpatrick
Worcestershire sauce, tomato sauce, middle bacon, 
chilli flakes   

Pan seared SA scallops (gf)      
Butternut squash puree, baby radish, grilled kipfler 
potato, asparagus

Salt and pepper Calamari and prawns   
Szechuan spiced and crispy fried, 
garden salad fresh lemon and garlic aioli   

Forest mushroom on crumbed melted brie (v)   
Crumbed Cabecou du Perigord cheese, forest 
mushrooms, Mexican salsa verde, baby watercress, 
truffled honey

Quinoa & roast butternut pumpkin salad (gf)(v) 
Toasted sunflower seeds, roasted capsicum, 
chiffonade kale, baby beetroot, Danish feta, 
pomegranate vincotto

Add chicken               ...3.5 
Add smoked salmon    ...5.5
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Garlicky and cheesy bread (v)
Serves 2-3  

Wood fired ciabatta bread, Lobethol cheddar, 
parsley, pecorino, garlic butter

...12.0

Soup of the day (gfa)
Served with crispy bread and butter

...12.0

STARTERS

(v) vegetarian
(ve) vegan

(vea) vegan available
(gf) gluten free

(gfa) gluten free available 

Meals can be tailored to most 
dietary requirements.

Please check with your friendly 
service staff.

*

Indulge in a variety of the freshest produce from prominent South Australian culinary regions, 
created with skill and passion by our team of dedicated Chefs. 

Angus striploin 200g (gf)	 ...28.0

Premium MSA tenderloin 200g (gf) 	 ...36.0

Grass fed OP ribeye 400g (gf) 	 ...48.0

Certified Black Angus cube roll 300g (gf) 	 ...39.0

South Australian lamb porterhouse chops 3 piece 	 ...26.0

Pork ribeye chop on the bone (gf) 	 ...26.0

Sauces - Red wine jus, peppercorn or mushroom

Butters - Roasted garlic and anchovy, fresh herb or truffle (gf)

Toppings for your steak

King Prawns in garlic butter (gf) 	 ...11.0

Black pepper and honey glazed smoked bacon (gf) 	 ...8.0

Truffle fried hen’s egg (gf)	 ...8.0

CHARCOAL GRILL
All of our steaks are served with your choice of butter or sauce.  

We only use South Australian MSA graded steaks, 100% pasture fed from free range cattle.

STARTERS & SALADS
Sharing board with a delicious selection of Barossa Valley 
cured meats and Adelaide Hills cheeses, served with 
olive oil, pickles and bread (For two or more)	 ...22.0

Cheesy garlic bread topped with Lobethal cheddar, 
parsley and garlic	 ...9.0

Roasted beetroot salad with baby spinach, toasted almonds, 
pine nuts and whipped feta cheese (v)	 ...18.0

Promenade Caesar salad with pancetta, 
roasted garlic and parmesan 	 ...18.0

Fresh garden salad with green tea and 
citrus dressing (ve)(gf)  	 ...12.0

Caprese salad with tomato, basil and fresh buffalo 
mozzarella (v)(gf)  	 ...18.0
	

SEAFOOD

South Australian seafood tower for two
65.0 per person

Eyre Peninsula Pacific oysters, Spencer Gulf king prawns 
and blue swimmer crab, Goolwa pippis, Port Lincoln 
black mussels and scallop ceviche (gf) 

Our South Australian seafood tower is served with our 
signature homemade condiments

Eyre Peninsula Pacific oysters ½ dozen 	
Natural (gf) 	 ...22.0
Grilled with butter, parsley and garlic (gf) 	 ...24.0
	
Spencer Gulf prawns grilled with Pernod, 	 ...21.0 
dill and garlic butter (gf)	

Corn and blue swimmer crab soup (gf)	 ...16.0	



Our knowledgeable staff at The Promenade can assist you in pairing the dishes 
with well-matched wines from local and interstate regions.

Charcoal grilled, 24 hour marinated spring chicken 
with kipfler potato, salsa and verde (gf)	 ...26.0
	
Linguine tossed in olive oil with lemon, garlic, 
chilli and Spencer Gulf prawns 	 ...24.0

Spring pea and asparagus risotto with
Iranian saffron and feta (v)(gf)	 ...24.0

Coorong Mulloway poached with tomato, chilli, 
oregano, thyme and garlic, served with 
toasted sourdough bread                                          ...28.0

MAINS

Meals can be tailored to most dietary requirements.
Please check with your friendly service staff.

(v) vegetarian   (ve) vegan   (gf) gluten free         Signature dishes

THE PROMENADE

DESSERT
Cherry, chocolate and almond pavlova with 
vanilla bean ice-cream (v) 	 ...12.0

Lemon pie with lavender meringue and blueberry (v) 	 ...12.0 
	
Fig pistachio and raspberry tart with raspberry coulis, 
double cream and frosted almonds (v)  	 ...14.0
	
Classic tiramisu 	 ... 12.0

Ice-cream selection
Ask for today’s flavours (v)  	 ...4.5 per scoop
	
South Australian brie, cheddar and blue cheese 	
with lavosh, toasted walnuts, quince paste, 
dried and fresh fruit (v) 	 ...18.0

Fresh fruit platter (v)(gf)	 ...12.0

The Potatoes	 ...8.0 each
House cut chips with vinegar and aioli (v)(gf) 
Sweet potato chips with avocado crush (ve)(gf) 
Double cream potato mash (v)(gf)  
Roasted kipfler potato topped with rosemary and 
sea salt (ve)(gf) 

The others	 ...8.0 each
Double baked baby carrots infused with organic honey (v)(gf) 
Confit cherry tomatoes (ve)(gf)  
Steamed seasonal green vegetables topped with 
warmed butter and sea salt (gf) (v)  
Balsamic glazed mushrooms (ve)(gf)  
Asparagus with parmesan and extra virgin olive oil (v)(gf)  

SIDES

TASTE OF SINGAPORE
Enjoy the unique flavours and aromas of our popular Singaporean dishes.

Satay of beef & chicken		 ...22.0
Prawn wonton soup, green choy sum		 ...20.0
Singapore combination laksa 		 ...22.0
Roti Paratha with beef curry		 ...27.5
Prawn Dim Sum basket		 ...24.0

Stamford curry puffs		 ...15.0 
Your choice of mild or spicy 
Nasi Goreng		 ...24.0
Vegetarian spring rolls		 ...10.0
	


