To Star t

Mains

Garlic Bread

$5

Bruschetta

Chicken Burger on brioche, GRILLED or
CRISPY FRIED chicken, bacon, American cheese,

-Fresh tomato, Basil, Garlic, Sticky balsamic
-Field mushroom, Feta, Sticky balsamic

$9

lettuce, tomato, aioli, chips, onion rings

$10

Wagyu Beef Burger on brioche, juicy

Trio of Dips

$18

beef pattie, American cheese, lettuce, tomato,

$11

chargrilled pita, olives, vegetable crudités

Soup of the day see specials

$7
+ salad / veg bar $6

$18

bush tomato chutney, chips, onion rings

Classic Cheeseburger on brioche, beef patty,
American cheese, pickles, tomato sauce,

Chips aioli

$7

American mustard, chips, onion rings

$17

Seasoned Wedges sour cream, sweet chilli

$8

Fish’n’Chips battered in Coopers Pale Ale,

Sweet Potato Wedges aioli

$9

crumbed or grilled, lemon, tartare

Onion Rings aioli

$8

Salt & Pepper Australian Squid

$16 / $20

Chicken Drummettes honey soy glazed $10 / $16

chips, lemon, aioli

Prawn Cocktail big juicy SA prawns,

Barramundi (wild caught Australian) parmesan

smoked paprika, sherry, tomato aioli (gf )

$18 / $26

Pork & Vegetable Housemade Spring Rolls

crusted, wilted spinach, lemon cream sauce
Australian fish, bbq SA prawns, salt & pepper

Graze Platter honey soy chicken drummettes,

Australian squid, Coffin Bay oysters, chips,

crispy salt & pepper Australian squid, SA prawns,

lemon, tartare

pork & vegetable spring rolls, Tasmanian smoked

Garlic SA Prawns creamy white
$34

salmon, olives, dip, pita

Oysters Natural aioli, fresh lemon (gf )

$18 / $26

Oysters Kilpatrick crispy bacon,
$20 / $28

chef’s special sauce

Salads

$32 / $56
$29

wine sauce, basmati rice (gf )

Fish of the Day

see specials

Roast of the Day

see specials

Pasta of the day

see specials

Curry of the day

see specials

Risotto
-CHORIZO, Olives, Capsicum, Red onion,

Roast Pumpkin & Beetroot Salad

Baby spinach, Garlic, Nap sauce, Feta

roast pumpkin, beetroot, feta, walnut, baby spinach,
mixed leaves, balsamic vinaigrette (v) (gf )

$18

Caesar Salad cos lettuce, bacon, anchovies,
$17

housemade dressing

Riverside Salad fresh greens, baby spinach,
$18

+ chicken

$6

+ Salt & Pepper squid OR smoked salmon $8
+ SA Prawns

Pine nuts, Baby spinach, Garlic, White wine,

+ chicken
+ SA Prawns

$20
$6
$10

Chicken Breast Scallopine smoky bacon,

roasted pumpkin, red onion, cherry tomatoes,
pine nuts, feta, pesto dressing (v) (gfa)

$20

-FIELD MUSHROOMS, Roasted pumpkin,
Cream, Parmesan (v)

croutons, poached egg, parmesan cheese,

$10

Schnitzel

cherry tomatoes, field mushrooms,
red onion, white wine cream, mash (gf )

$28

King Henry Pork Cutlet macadamia crusted,
apple slaw, cider glaze, mash

$32

Beef Cheek braised for 6 hours w’ roasted garlic,
celery, carrot, leek, tomato, herbs, sticky sauce,
baby spinach, mash

Beef or Chicken chips, choice of sauce

$19

coleslaw, sweet potato wedges & charred corn

Birk avocado, prawns, sweet chilli, cream, cheese $8

on the cob

Parmigiana nap, cheese

$3

Lambs Fry & Bacon smoky bacon, onion,

Hawaiian nap, ham, pineapple, cheese

$4

garlic, hint of red wine, gravy, creamy mash

BBQ smoky bacon, bbq sauce, cheese

$4

Marinated Lamb Fillet greek salad,

Boscaiola bacon, onion, mushrooms,

balsamic dressing, raita (gf )

cream, cheese

$4

The Big Birk Grill porterhouse steak, lamb

Avocado avocado, cream, cheese

$6

cutlet, Barossa sausage, roasted tomato, egg,

Mexican nap, corn chips, jalapenos, capsicum,

$30

American Pork Ribs smoky BBQ sauce,

Toppings

$33
$18
$25

bacon, onion rings, chips (cooked medium)(gfa) $28

cheese, sour cream

$4

Angas Pure Grass Fed Eye Fillet (250g)

Kilpatrick chefs special sauce, smoky bacon

$4

chargrilled, mash, choice of sauce (gfa)

Italian nap, salami, olives, capsicum,

$42

Wagyu Rump Steak (500g)
$5

onion, cheese

Surf SA prawns, creamy garlic sauce (gf )

$10

marble score 5/, chargrilled, chips,
choice of sauce (gfa)

Sauces

Riverine Scotch Fillet (350g)

Mushroom, pepper, dianne, plum chilli, red wine jus,

chargrilled, chips, choice of sauce (gfa)

gravy, creamy garlic

$30

Seafood Platter Coopers Pale Ale battered
$10

soy dipping sauce

$18 / $25

(extra jug $2)

Please order meals at counter and quote table number | PLEASE KEEP VARIATIONS TO A MINIMUM
When ordering please make us aware of any dietary requirements or allergies

$35
$34

To Finish
Homemade Sticky Date Pudding
$10

Our traditional recipe smothered in toffee sauce w’ vanilla ice cream

Birks Apple Crumble
$10
Cheesecake of the day see specials
$6 or w’ coffee $9
Chocolate American Brownie w’ chocolate sauce & vanilla ice-cream
$7
Zesty Lemon Curd Tart w’ berry coulis & Chantilly cream
$7
Affogato vanilla ice cream w’ espresso shot & Frangelico
$10
Ice Cream Sundae whipped cream, crushed nuts, chocolate, strawberry, banana or caramel
$7
Iced coffee, chocolate, banana, strawberry or caramel
$6
Kids Ice Cream Sundae chocolate, strawberry, banana or caramel
$4
Stewed green apples, raisins & a hint of ginger w’ vanilla ice cream

Kids Menu $9

includes busy nippers pack

Chicken Nuggets & chips
Pasta & rose sauce
Beef or chicken schnitzel & chips
Fish & chips battered, crumbed or grilled
Grilled chicken tenders & chips (gf )

Breakf ast
Saturday – Sunday 9-11am
Eggs on toast fried, poached or scrambled
Bacon & Eggs on toast fried, poached or scrambled
Big Birk Breakfast bacon, eggs, roasted tomato, Barossa sausage,

$10
$12

field mushrooms, toast

$17
$15

Smashed Avocado & Poached Eggs roasted tomato, toast
Breakfast Pizza Virginian ham, smoky bacon, mushrooms, tomato, mozzarella,

$12
$10
$13
$15

egg, bbq sauce, on toasted flat pita (no variations)

Bacon & Egg Brioche tasty cheese & bbq sauce
Eggs Benedict Virginian ham, chardonnay hollandaise
Eggs Royale Tasmanian smoked salmon, chardonnay hollandaise
Riverside Omelette 3 eggs, cheese, mushroom,
tomato, baby spinach (no variations)

add ham $3 / $13

Home made Buttermilk Pancakes
$10

Whipped cream, berry coulis or maple syrup

Bruschetta
$9
$10

-Fresh tomato, basil, garlic, sticky balsamic
-Field mushroom, feta, sticky balsamic

Acai Bowl a smooth blend of Acai, strawberries, blueberries, banana,
$13

topped with fresh fruit, granola & coconut

Breakf ast Extras
Hash brown, baby spinach, roasted tomato, baked beans
Bacon, Barossa sausage, field mushrooms, smashed avocado
Smoked Salmon
Iced Coffee, chocolate, strawberry, banana or caramel
Juices orange, pineapple, apple, tomato, cranberry

$3each
$4each
$7
$6

Please order meals at counter and quote table number | PLEASE KEEP VARIATIONS TO A MINIMUM
When ordering please make us aware of any dietary requirements or allergies

