
YO !  L E T ’S  S TA RT  W I T H  T H I S !

GARLIC BREAD (V)  	 6 
(3 slices)

GARLIC & CHEESE BREAD (V)  	 7 
(3 slices)

SEEDED MUSTARD &  	  
CHEESE BREAD (V) (3 slices)	 7
TRADITIONAL	  
BRUSCHETTA (V)	 12 
2 slices with diced Roma tomatoes, 
Spanish onion, bocconcini, fresh basil 
in balsamic vinaigrette

BOWL OF CHIPS (V)	 11 
With choice of aioli, tomato sauce  
or gravy

BOWL OF WEDGES (V)	 12 
With sour cream & sweet chilli

LOADED WEDGES 	 15 
Topped with smokey bacon, grilled  
cheese, sour cream & sweet chilli 

SOUP OF THE DAY  	 15 
Served with 2 slices of  
garlic bread

M Y  T Y P E  O F  D I S H E S  BEEF

BEEF SCHNITZEL 	 23 
Crumbed tender beef served with 
salad, chips & choice of plain gravy, 
pepper, mushroom, dianne or garlic 
cream sauce

BEEF PARMIGIANA 	 25 
Crumbed tender beef, topped with 
Napoletana sauce, ham & mozzarella 
cheese

BEEF SHORT RIB (GF) 	 30 
Slow cooked in BBQ sauce &  
served with chips & salad

SCOTCH FILLET (GF)	 37 
Cooked to your liking & served with  
choice of salad & chips or mash & 
vegetables 
Add your choice sauce:  
gravy, mushroom, pepper, dianne  
or garlic cream sauce 

SURF & TURF (GF)	 42 
Scotch fillet cooked to your liking &  
topped with 6 king prawns in creamy 
garlic sauce, served with chips & salad

B U N S  O F  F U N  I N  T H E  OV E N  FOCACCIAS

ADD side of chips  	 4
VEGETARIAN (V)	 15 
Roast capsicum, pumpkin, avocado, 
fetta, baby spinach, basil pesto  
& garlic aioli

MEDITERRANEAN 	 17 
Roasted lamb shoulder,  
Spanish onion, tomato, tzatziki,  
baby spinach & cheese

SMOKED SALMON 	 17 
With Spanish onion, avocado, 
alfalfa, capers, aioli & baby spinach

HAM  	 14 
With cheese, tomato & tomato relish

BLT	 14 
Bacon, lettuce, tomato & aioli

ROASTED CHICKEN	 17 
With cheese, avocado, lettuce & aioli 

M U M M A’S  C H O I C E S  PASTA

Choice of penne, spaghetti, fettuccine or  
(house made gnocchi +3)  
All pasta sauces are gluten free 
(gluten free pasta +3)  
 
CARBONARA		  23 
Bacon, egg, parmesan,  
cracked pepper & parsley with cream

BOLOGNESE		  22 
A rich pork & beef, tomato & red  
wine sauce, with basil & oregano

AMATRICIANA		  22 
Chilli, bacon onion & garlic in  
Napoletana sauce

ALLA PANNA		  22 
Sautéed mushrooms, pan fried with  
ham, a touch of garlic & parmesan  
in cream sauce

VEGETARIAN (V)		  22 
Sun dried tomatoes, mushroom, 
roasted pumpkin, baby spinach  
in rosé sauce

PUTTANESCA		  23 
Olives, capers, chilli, onion, garlic &  
anchovies in Napoletana sauce

CON POLLO	 25 
Chicken breast, baby spinach,  
crispy bacon, broccoli, garlic,  
onion & mushrooms in a cream  
& white wine sauce

MARINARA	 30 
Prawns, squid, barramundi,  
mussel meat, sautéed onions & garlic 
with fresh herbs, a touch of chilli,  
white wine & napoletana sauce

GNOCCHI	 28 
With pulled pork, baby spinach,  
basil & Spanish onion in a rosé sauce 

LASAGNA	 23 
Traditional home-made lasagne,  
with layers of pasta, cheese & 
Bolognese sauce topped with  
parmesan & served with a side salad

H E AT H E R’S  F E AT H E R S  CHICKEN

CHICKEN SCHNITZEL 	 23 
Crumbed chicken breast served with  
salad, chips & your choice of plain 
gravy, mushroom, pepper, dianne  
or garlic cream sauce

CHICKEN PARMIGIANA 	 25 
Crumbed chicken breast, topped with 
Napoletana sauce, ham & mozzarella 
cheese, served with chips & salad 

POLLO FUNGHI (GF)	 27 
Pan fried chicken breast with garlic,  
mushrooms, porcini stock, white wine  
& cream, served on creamy potato 
mash with broccolini

POLLO AVOCADO (GF)	 27 
Chicken breast, cooked in white wine  
& cream with garlic & avocado, served 
with smashed kipfler potatoes & baby 
spinach

T H E  L I T T L E  R A S C A L S  KIDS MEALS

6 CHICKEN NUGGETS 	 10 
Served with chips & tomato sauce

FISH & CHIPS 	 11 
Battered barramundi fillet with  
chips & tomato sauce

KIDS PENNE BOLOGNESE 	 11

KIDS PENNE ALLA PANNA 	 11

CHEESEBURGER 	 11 
Beef patty, cheese &  
tomato sauce, served with chips

KIDS CHICKEN SCHNITZEL	 12 
Served with chips & tomato sauce

KIDS SALT & PEPPER SQUID 	 12 
Served with chips & aioli

HAM & CHEESE PIZZA 	 12

KIDS BOWL OF CHIPS 	 7  
With tomato sauce

D O  W E  H AV E  TO  H AV E  S A L A D ?

SQUID SALAD (GF)	 23 
Tender salt & pepper squid with  
mixed lettuce, tomato, cucumber, 
Spanish onion & citrus salad dressing

CAESAR SALAD 	 23 
Cos lettuce, crispy bacon, croutons, 
shaved parmesan, poached egg  
& anchovies with Caesar dressing 

WARM CHICKEN SALAD (GF)	 23 
Grilled chicken with tomato,  
cucumber, Spanish onion, avocado  
& mixed lettuce, with aioli & sweet 
balsamic glaze

NOURISH BOWL (VG, GF)	 25 
Red cabbage, carrot, black rice,  
spiced crispy chick peas, roasted 
kipfler potatoes, marinated capsicum, 
baby spinach, avocado, alfalfa sprouts, 
tahini dressing

LAMB SALAD (GF)	 25 
Roasted lamb shoulder, tomato,  
roast pumpkin, Spanish onion, fetta,  
salad greens, toasted pine nuts  
& balsamic glaze

EXTRAS each	 5 
Chicken, lamb, haloumi

B U N S  O F  F U N  BURGERS

All burgers are served on a 
brioche bun with a side of chips

BRUNCH BURGER	 19 
Bacon, egg, cheese, BBQ sauce

FISH BURGER	 19 
Crumbed barramundi fillet,  
tomato, lettuce & tartare sauce

BEEF BURGER	 19 
Beef patty, tomato, lettuce,  
cheese, aioli & tomato relish

CHICKEN SCHNITZEL	   
BURGER	 19  
Crumbed chicken breast, tomato,  
lettuce, cheese, BBQ sauce & aioli

PULLED PORK	 22 
Pulled pork with slaw, house made  
pickles, aioli & BBQ sauce 

EXTRAS each	 2 
Bacon, egg, onion

F RO M  T H E  S E A  SEAFOOD

SALT & PEPPER SQUID (GF)	 24 
Tender salt & pepper squid served  
with tossed salad, chips & aioli

GARLIC PRAWNS (GF) 
Entrée (6)	 23 
Main (10) 	 28 
King prawns, flamed in brandy  
& cooked in a creamy garlic sauce,  
served with rice & fresh market salad 

BATTERED BARRAMUNDI 
1 Fillet 	 19 	
2 Fillets 	 24 
With chips, salad & tartare sauce 

ATLANTIC SALMON (GF)	 32 
200 gm crispy skin salmon cooked  
medium rare, served with a fresh  
garden salad & a side of aioli

M O U N T  B A R K E R  M E N U

FOLLOW US

(DF) Dairy Free (V) Vegetarian (GF) Gluten Free (VG) Vegan (VGA) Vegan Option Available



M O U N T  B A R K E R  M E N U

FOLLOW US

10% surcharge on Public Holidays | Take Away containers Add +.50cCaffe Acqua Mount BarkerFollow us on Facebook & Instagram!

Thirsty?
R E F R E S H  H E R E

(DF) Dairy Free (V) Vegetarian (GF) Gluten Free (VG) Vegan (VGA) Vegan Option Available

N I C E  W I T H  R I C E  RISOTTO

FUNGHI (V)	 21 
Sautéed mushroom, white wine, 
garlic, onion, cream & parmesan

POLLO ZUCCA (GF)	 24 
Chicken, crispy bacon, roast  
pumpkin, garlic, onion, baby spinach, 
honey & cream

VEGETARIAN (GF)	 22 
Sautéed onion, garlic, roast pumpkin, 
sun dried tomatoes, mushroom, 
broccoli, baby spinach & napoletana 
sauce

SPANISH (GF)	 25 
Chorizo, chicken, roasted capsicum,  
basil, chilli with white wine & parmesan

H OT  D R I N KS

COFFEE 
Cappuccino, Flat White, Latte, Long Black	 5 
Short Black, Macchiato		  4 
Piccolo 		  4.5 
Chai Latte, Mocha, Vienna 		  5.5 
Hot Chocolate 		  5

TEA  
English Breakfast, Earl Grey, Peppermint, Green Tea 	 4

Mug +1 	 Soy, Almond, Oat, Lactose Free +0.80 
Extra Shot, Decaf +0.80	 Caramel, Vanilla, Hazelnut +0.80

C O L D  D R I N KS

SOFT DRINKS 
Coca-Cola 330mL Varieties: Coca-Cola Classic, Coca-Cola Zero Sugar, 	 5 
Coca-Cola Diet, Fanta, Sprite, Squash 
FUZE Iced Tea 500mL (Peach, Mango, Lemon) 500mL	 5.5 
Lemon Lime & Bitters, Soda Lime & Bitters	 5.5 
Cascade Ginger Beer, Dry Ginger Ale, Tonic Water, Soda Water  330mL	 5 
Mount Franklin Spring Water 600mL	 5 
Mount Franklin Sparkling Mineral Water 330mL	 5 
Mount Franklin Sparkling Mineral Water 750mL 	 9 
Besa Fresh Orange Juice	 SM 4.5 | LG 5.5 
Assorted Bottled Juices	 5.5

I C E D  D R I N KS

Iced Latte – with milk & ice 	 SM 5 | LG 6 
Iced Coffee/Chocolate – served with gelati, milk & cream 	 8.5

MILKSHAKES	 8.5 
Chocolate, strawberry, vanilla, caramel, banana, coffee 

THICKSHAKES	 9.5 
Chocolate, strawberry, vanilla, caramel, banana, coffee 	

AFFOGATO	 8

G O U R M E T  P I Z Z A

	 9’ | 12’
YIROS 		  22 | 28 
Roasted lamb shoulder, onion,  
herbs, fresh tomato & tzatziki

GOURMET 
VEGETARIAN (V)	 21 | 26 
Roast pumpkin, Spanish onion,  
roast capsicum, kipfler potato,  
olives, baby spinach & fetta

SEAFOOD 	 22 | 28 
Prawns, squid, barramundi,  
mussels & anchovies

PULLED PORK 	 22 | 28 
Onion, baby spinach, roast capsicum,  
bocconcini & fresh basil

CALZONE 	 23 
Ham, salami, mushroom, capsicum  
& olives, folded in a pizza base, baked  
& topped with Bolognese sauce

J US T  I N  T H E  OV E N  PIZZA

Tomato base & mozzarella cheese 
served on all pizzas unless otherwise 
specified.  
All pizza toppings are gluten free. 
(Gluten Free Base +4)

	 9’ | 12’
HAWAIIAN	 17 | 23 
Ham & pineapple

MARGHERITA (V)		  18 | 23 
Tomatoes, bocconcini, garlic  
& herbs

PEPPERONI	 18 | 23 
Pepperoni & cheese

VEGETARIAN (V)	 18 | 23 
Mushrooms, capsicum, pineapple,  
olives & onion

MEXICAN	 19 | 25 
Pepperoni, capsicum, onion, bacon,  
olives, mushroom, jalapenos & chilli

BBQ CHICKEN	 19 | 25 
Chicken, bacon, pineapple,  
onion & BBQ sauce

MEAT LOVERS 	 19 | 25 
Ham, chicken, bacon, salami,  
chorizo & BBQ sauce

SUPREME	 19 | 25 
Ham, salami, capsicum, onion, olives, 
pineapple, mushrooms & herbs

T H E  C E L L A R

WHITE WINE / ROSÉ / SPARKLING
Corryton Burge Riesling Eden Valley SA	 10	 15	 44
Karrawatta Sophie’s Hill Pinot Grigio Adelaide Hills SA	 11	 16	 46
Giesen Vineyard Selection Sauv Blanc Marlborough NZ	 10	 15	 44
Longview Sauv Blanc Adelaide Hills SA	 10	 15	 44
Fiore Moscato (sweet) Australia	 10	 15	 44
Longview Rosato Adelaide Hills SA	 10	 15	 44
Craigmoor Cuvee Brut (Piccolo 200mL)			   10
Hancock & Hancock Shiraz Cuvee (Piccolo 200mL)			   12

RED WINE
Copping Shiraz McLaren Vale SA 	 12	 18	 50
Longview Devils Elbow Cab Sauv Adelaide Hills SA	 11	 16	 46
Robert Oatley Grenache Shiraz Mourvedre McLaren Vale SA	 11	 16	 46
Wicks Pinot Noir Adelaide Hills	 11	 16	 46

BEER & CIDER
Hahn Premium Light 			   8
Heaps Normal No Alcohol Lager			   8
Coopers Pale Ale, Coopers Extra Stout, Hahn Super Dry, Hahn Super Dry 3.5	 9 
Great Northern 			   9
James Boag, Corona 			   10
Prancing Pony Amber Ale 			   13
The Zeppelin NEIPA 			   13
Prancing Pony XPA Session Ale, Hopwork Orange APA 			   11
Adelaide Hills Cider Apple or Pear 			   11
Rekorderlig Pear with Strawberry & Lime, Mixed Berry 			   11

SPIRITS
Jonnie Walker Red Label, Jim Beam, Jack Daniels, Jamesons, 		  10 
Southern Comfort, Canadian Club, Bundaberg Rum, St Agnes Brandy,  
Jose Cuervo Tequila, Malibu, Midori, Kahlua, Baileys
Absolut Vodka, Bombay Saphire Gin, Bacardi, Chivas Regal, Ouzo, 		 11 
Sailor Jerry Spiced Rum, Frangelico 	

150mL 
(glass)

250mL 
(glass)

BOTTLE


