
Breads - L O C A l ly  B a k e d

Ciabatta                      4
With house dukkah & local olive oil

Garlic Bread                     7
Garlic & Cheese Bread                      8

Bruschetta 

Pomodoro V                     9
Tomato, basil, olive oil & parmesan cheese

Vegetarian  V                  9.9
Josper grilled vegetables finished, crumbled feta

soup of the day              9
Served with toasted ciabatta bread

coffin Bay  oysters   1/2 dozen

(Shucked daily on the premises)

  

Natural  G                    19

Lemon & house made cocktail sauce

Tokyo  G                  20 
Pickled ginger, wasabi with soy & mirin 

Kilpatrick  G                  20 
Bacon & Worcestershire sauce 
L O C A L  S E A F O O D

dG’s salt & pepper calamari                            19 | 30

Southern Calamari dusted with sea salt & cracked pepper, 

served with house made sweet chilli aioli
L O C A L  S E A F O O D

deVilled scallops                             19   | 32

Tasmanian Scallops wrapped in bacon, on steamed rice 

with a cream & chilli sauce

Breads, Starters, Sides & Shared
lunch

11 : 30am - 2 : 30pm

shared plates 

Home Made Dips & Pita                   18
Prawn & sweet chilli dip, Roasted capsicum & cashew dip 

and spicy hummus dip served with house made pita bread

Antipasto Plate (serves 2)                  28
Kalamata olives, grilled seasonal vegetables, proscuitto, 

local shaved leg ham, sharp cheddar cheese, marinted 

Kinkawooka Mussels with house baked pita bread, 

balsamic & olive oil 

Gourmet BurGers 

Samm Lamb Burger                                          18
EP Samm lamb patty, local bacon & onion jam, cheddar 

cheese, lettuce & fresh tomato
L O C A L  L A M B

Chicken Burger                   17
Grilled chicken breast, basil mayonaise, lettuce, 

red onion, tomato & tasty cheese

 

paninis - fresh toasted

Chicken                   14
Chicken, basil pesto, tomato, avocado & tasty cheese

Shaved leg Ham                    16
Local shaved leg ham, lettuce, tomato, cheese & mayonaise 

Vegetarian V                    14
Selection of Josper grilled vegetables, spinach & feta

sides

Potato Wedges  V                  9.9
With sour cream & sweet chilli sauce

Potato Wedges with the lot                   16
With chicken, bacon & cheese 

Bowl of Chips                     7
With tomato sauce

caesar salad                                                                         17

Cos Lettuce, bacon, anchovies, croutons, chilled poached egg, 

shaved parmesan & house made dressing

Grilled VeGetaBle salad  G  VG                          18

Summer greens with seasonal grilled vegetables, red wine 

vinagrette dressing   

sides                             

Grilled Chicken                      6 

Grilled King Prawns(4) L O C A L  S E A F O O D                          12

Tuna Sashimi - Pok'e Style  

dels super salad G  VG   14

Fresh tomato, cucumber, quinuoa, Spanish onion, mixed 

lettuce, avocado, pommegranate & mixed seeds

dels classic asian salad G  VG  15

Rice noodles, carrot, onion, cucumber, bean sprouts, 

peanuts & coriander finished with Nuoc Cham dressing

Salads



BoloGnaise                                           15 | 19

Made to a traditional Italian recipe 

alla panna                                             17 | 23

Mushroom, leg ham & garlic in cream sauce 

VeGetarian  VG                                      18 | 24

Pumpkin, chickpeas, spinach, tomato, garlic, 

spring onion, Napolitano sauce 

del Giorno                                             19 | 25

Chicken breast, mushrooms, spinach, garlic, 

Napolitano sauce & cream

marinara                                                23| 30

Spencer Gulf king prawns, Port Lincoln mussels, Ocean jacket 

fillets & calamari, garlic, chilli & Napolitano sauce
L O C A L  S E A F O O D

s e r v e d  w i t h  y o u r  c h o i c e  o f : 
p e n n e ,  s p a g h e t t i ,  f e t t a c h i n e  o r  r i s o t to
g l u t e n  f r e e  p a s t a  av a i l a b l e  A d d  $ 2

Garlic Bread pizza      8 12 16

Fresh garlic, parsley & olive oil

marGherita       12 16 22

Fresh basil, tomato sauce & cheese

hawaiian      14 18 23

Ham & pineapple 

cacciatore      15 19 24

Pepperoni, tomato, capsicum & olives

aussie BBQ      18 23 29

Beef fillet, chicken, ham, pepperoni, bacon, onion & BBQ sauce

chicken royale      17 22 28

Roast chicken breast, avocado, spring onion & cream

caramalised leek & mushroom       17 22 28

Caramalised leek, mushroom, fresh proscuitto & shaved parmesan

VeGetarian  V      17 22 28

Roast pumpkin, spinach, spring onion, garlic, roasted capsicum & zucchini

del Giorno’s      18 23 29

Ham, mushroom, pineapple, salami, capsicum, olives & anchovies

kinG prawn & chorizo  L O C A L  S E A F O O D       20 25 31

Spencer Gulf prawns, Samm lamb chorizo, spinach, Spanish onion finished with sour cream 

Boston Bay  L O C A L  S E A F O O D       20 25 31

Spencer Gulf King Prawns, Southern calamari, onion & roma tomato, Olsson’s sea salt, basil & shaved parmesan cheese

Pizza      9”   12”   16”  

Pasta & Risotto Main Course
kinG GeorGe whitinG                             41

Lightly crumbed or in Coopers Pale Ale beer batter 

with salad, chips, house tartare
L O C A L  S E A F O O D

kinkawooka mussel pot  G               27   

Served with toasted ciabatta bread cooked with your choice of:

• Tomato, onion & fresh chilli or Yellow coconut curry
L O C A L  S E A F O O D

eyre peninsula seafood platter  G  1-$56  2-$98    

Coffin Bay oysters - natural & Kilpatrick, King George 

whiting, salt & pepper Southern Calamari, Kinkawooka Blue 

mussels in tomato & chilli, grilled Spencer Gulf king 

prawns with fresh garden salad & chips 
L O C A L  S E A F O O D

roasted pumpkin with friends  G VG  25

Charcoal grilled pumpkin resting with corn & zuchini fritter, 

caramalised onion puree house made dukkah and lemon

sides

Green salad   G  VG   8

Oak lettuce, tomato, onion, cucumber & capsicum
saVouy caBBaGe slaw G  VG   8

With onion, crisp shallots, croutons & vinagrette 

roasted potato   V    8

Grilled  VeGetaBles  G VG   8

Seasonal selection char roasted 

Garlic prawns    10 

Local king prawns (3) cooked in cream & fresh garlic


