
Larger Groups Menu 
COMPLIMENTARY STARTER 
Artisan bread roll    

            

CLASSICS 
SCHNITZEL  chicken served with chips and slaw, plain Gravy  G  +3.5   or    Parmigiana +3.5    26.0  

CAULIFLOWER SCHNITZEL served with chips, slaw   V house maple BBQ sauce   +3    or    Parmigiana +3   25.0 

PANKO CRUMBED PRAWNS with chips, slaw and aioli            29.9 

CRISPY BATTERED FISH  with chips, slaw and tartare  G          27.9 

MAPLE BACON CHEESEBURGER  beef, bacon, cheese, BBQ sauce, aioli, rocket, chips  G     27.0 

THAI BEEF OR TOFU SALAD greens, capsicum, cucumber G V         26.0 

CAESAR SALAD chicken schnitzel, lettuce, bacon, egg          26.0 

CURRY of the day  served with roti and rice            26.0 

 

GRILL 
All served with chips and slaw  G 

GRAIN/GRASS FED STEAKS 

EYE FILLET Grain Fed, Angus            220g   52.0 

SCOTCH FILLET  Black Angus             400g    52.0 

PORK RIBS spicy rib sauce                 38.0 

 

PLAIN GRAVY     $ 3.5 

 

SIGNATURE  
PORK BELLY sticky spicy pork, noodles, greens            37.5 

KING GEORGE WHITING  beer battered, crispy chips, rocket, pear & parmesan salad, tartare  G    44.5 

CHICKEN  ballotine, mustard, cauliflower, roast pumpkin           36.9 

BARRAMUNDI  cauliflower puree, asparagus, potato, caviar, pea oil  G        44.0 

BEEF FILLET  mushroom, potato stack, porcini jus, aioli G          55.0 

LAMB  boneless shank, potato, carrot, broccolini, black garlic aioli  G        44.0 

MUSHROOM ravioli, Jerusalem artichoke, hazelnut, chilli   V         35.5 

 

DESSERT 
Please ask Staff if a dessert menu is required  

 

G—CAN be gluten free. V—Vegan 

Please advise any dietaries at time of ordering 

 

Menu is subject to change  

T H E  C A L E D O N I A N   
N O R T H  A D E L A I D E  

 


