MENU
ENTREES
Beef Carpaccio (gf)
Seasoned with sea salt and tomato-caper dressing

18

Hasselback Chorizo (gfa)
Barossa chorizo served on a garden salad with croutons, aioli and smoked cheddar

12

Pork Crackle Bowl (gf)
Twice cooked pork rind strips served with BBQ sauce

10

Salt and Pepper Crocodile (gf)
Grilled crocodile served on a finger lime, artichoke and mixed lettuce salad topped with a
chilli and garlic tomato salsa, with salt and vinegar seasoned kipfler potatoes

18

King Prawn Cocktail (gf)
Served on a medley of leaves with tomato, cucumber and mint with a classic
marie rose sauce

19

Freshly Shucked South Australian Oysters
½ dozen natural served with a side of fragrant salt mix
½ dozen kilpatrick baked with streaky bacon

19
21

Pickled Octopus (gf)
House pickled octopus on a citrus pickle and fresh salad leaves

16

Vine Wrapped Haloumi (v) (gf)
Pan fried served with hummus and kalamata olives

14

Duo of Dips (v) (gfa)
A selection of house dips, served with chargrilled pita and croutons

14

Buffalo Mozzarella Bruschetta (v) (gfa)
Fresh tomato, buffalo mozzarella, kalamata olives, rocket, basil on toasted ciabatta with
Parmesan cheese and basil seed infused olive oil

14

Wellington Share Platter (gfa)
Crispy basil chicken, salt and pepper squid, house-made meatballs in napolitana sauce,
served with a chorizo, roasted capsicum, red onion and greens salad, garlic bread,
sweet chilli sauce and aioli

48

Garlic Bread
Gluten Free

9/11
11/13

Add cheese
Add cheese

PUB FAVOURITES
Bangers & Mash (gf)
Thick beef sausages served on potato mash topped with green
pea and onion gravy

23

Salt & Pepper Squid (gfa)
seasoned then fried served with salad, chips and aioli

22

Ale Battered Barramundi (gfa)
served with salad, chips and aioli

23

Chicken Breast Schnitzel (300g)
Butterflied and double crumbed chicken breast, served with salad, chips and choice of
standard sauce

22
Parmi 24

Porterhouse Schnitzel (300g)
Twice crumbed and fried with salad, chips and choice of standard sauce

23
Parmi 25

Sweet potato chips available for $1 extra

SALADS
Baked Mushroom and Heirloom Tomato (vgn) (gf)
Mixed salad greens, French beans, crushed almonds and pan fried tofu strips
topped with sticky balsamic vinegar

24

Vegan Caesar (vgn) (gfa)
With seaweed bacon, vegan chicken, croutons, cos lettuce , vegan cheese
and a caesar dressing

22

Smoked Salmon (gf)
With toasted pine nuts, cherry tomatoes, avocado, rocket, parsley and a caper,
tomato and dill dressing

26

BURGERS
BBQ Chicken
With onion rings, bacon, tomato and lettuce, served with chips

22

Pulled Pork
Slow cooked pulled pork with apple slaw, salad and slivers of pork crackle,
served with chips

22

Double Cheeseburger
Double housemade beef patties, cheese, mustard, pickles and ketchup,
served with chips

24

Fully Loaded Beef
200g of housemade burger patty, cheese, bacon, egg, caramelised onion, pineapple,
beetroot, lettuce and tomato served with chips

26

Aussie Vegan (vgn)
Plant based patty with beetroot, pineapple, tomato, lettuce, tomato chutney and a
wholegrain dijon on a vegan roll, served with chips

23

MAINS
Beef and Reef (gfa)
500g T-Bone topped with Australian prawns in a creamy garlic sauce
served with salad and chips

48

Eye Fillet (gf) (280g)
With creamed horseradish and potato mash, topped with red wine jus and olive oil

38

Lamb Shank (gf)
Braised 6 hours in red wine, served on potato mash and topped
with shaved parmesan

25

Pork Rib Eye (gf)
With a candied lemon and radicchio salad, poached baby potatoes and topped with
candied apple and red wine jus

32

Baby Back Pork Ribs (gf)
With hot wings and chips, served with ranch and blue cheese dipping sauces

30

Seared South Australian Kingfish (gf)
On a zucchini corn fritter, with pickled cherry tomatoes, grilled asparagus, topped with
bearnaise sauce and salsa verde

32

Welli Mixed Grill (gfa)
120g sirloin steak with a thick beef sausage, bacon, a frenched lamb cutlet served with fried
egg, roast tomato, chips and choice of standard sauce

32

Crab and Bacon Linguini
Sauteed with lemon, chilli and garlic in white wine butter sauce, topped with rocket and
finger lime roe

26

Chicken and Pinenut Risotto (gf)
With bacon, tomato slivers, spring onion and baby spinach, finished with
parmesan and olive oil

24

VEGETARIAN
Crispy Noodle Bowl (vgn)
Filled with vegan kimchi, mixed with fresh julienne vegetable salad
Eggplant Schnitzel (vgna) (gf)
With salad, sweet potato chips and choice of sauce

19
23
Parmi 25

Sage and Pumpkin Gnocchi (vgn)
With baby spinach and softened almond kernels

22

Celeriac Pie (vgn) (gf)
With roasted portobello mushroom and ravigote sauce

24

Roast Vegetable Stack (vgna) (gf)
Roasted mushroom, zucchini, corn and beetroot on a pumpkin and sweet potato puree,
served with a mushroom butter sauce

22

SIDES
Garden Salad

9

Steamed Vegetables

9

Steak Cut Chips
Wedges or Sweet Potato Chips

Onion Rings

10
2.5

9/11

Standard Sauces
Creamy mushroom | Green peppercorn
Dianne | Gravy

11/13

Prawn, garlic and parsley cream sauce

11

