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Korean Fried Chicken Wings
Mon Tues Wed With Sriracha Aioli AND Buffalo
Chicken Wings With Blue
Cheese & Ranch Sauce
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CHOICE OF 3 CURRIES, INCLUDES RICE & PAPPADUMS
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Garlic Bread / Cheesy Garlic Bread 6/8
Bruschetta (V) 12
Tomato, pesto & olive oil

Trio of Dips & Charred Pita 12
Duck Spring Rolls With ginger soy 12
Salt & Pepper Squid (GFO) With lemon & tartare 16
Sticky BBQ Chicken Wings 15
Crispy Korean Tacos 19
3 white flour tortillas with Korean fried chicken, Tim’s

hot sauce and kimchi

SA King Prawns (GFO) 6 for 19 /12 for 37
Served chilled with cocktail sauce

SA Coffin Bay Oysters (subject to availability) 6)/(12)
Natural 18728
Kilpatrick 19730
Beacon Bowl (VO) 16

Quinoa, pickled vegetables, roasted capsicum, radish,
roasted pepitas, & nuoc cham dressing

+ Salad adds: tofu 5, grilled chicken or Korean fried
chicken 8, chilled SA king prawns 10

Lighthouse Salad 16
Roasted pumpkin, roasted beetroot, rocket, feta, toasted
walnuts, olive oil & balsamic glaze

+ Salad adds: chicken 6, S&P squid 8,
chilled SA king prawns 10

Classic Caesar Salad 18
Cos lettuce, bacon, parmesan, egg, anchovies &
croutons with Caesar dressing

+ Salad adds: chicken 6, S&P squid 8,
chilled SA king prawns 10
SA Garfish Salad 19

Tempura battered Garfish served with pickled
vegetables, pilaf rice & toasted pine nuts

LOCAL & INTERSTATE CRAFT BEERS
AVAILABLE ON TAP + BOTTLES

EL
HOT

250g Beef Schnitzel or

Chicken Breast Schnitzel 18
Served with chips & salad

+ Parmi 4
+ Boscaiola (ham, mushroom, onion & cream) 4
+ BBQ (bacon, BBQ sauce & cheese) 4
Sauces:

Gravy, Mushroom, Diane or Pepper

+Add 2 for extra jug, Red Wine Jus 5
or Surf & Turf 10

Double Cheeseburger 22
Two patties, American cheese, pickles, mustard
& tomato sauce on brioche with chips

Classic Beef Burger 20

House-made patty, tomato, bacon, cheese,
lettuce & special Lighthouse burger sauce
on brioche with chips

Korean Chicken Burger 20

Fried chicken thigh pieces, lettuce, tomato &
Sriracha aioli on brioche with chips

Haloumi Burger (GFO) 18

Grilled haloumi, mushroom, roasted capsicum,
lettuce, tomato & pesto aioli, on brioche with
chips

Fish 'n’ Chips 10
Chicken Schnitzel & Chips 10
Nuggets & Chips 10
Pasta Napolitan 10
Cheeseburger & Chips 10
Kids Sundae 5

2 scoops ice-cream with strawberry,
chocolate or caramel topping & sprinkles

PLEASE ASK STAFF FOR TOPPINGS From 12.9



Beer Battered SA Garfish 25
Served with chips, salad, lemon & tartare

Wharf Seafood Plate 1/36 2/68

Battered fish, salt & pepper squid, fresh SA prawns,
natural SA Coffin Bay oysters, served with
chips, salad, lemon & tartare

Salt & Pepper Squid (GFO) 27
Served with chips, salad, lemon & tartare
Fish & Chips 22

Beer battered or crumbed butterfish served
with chips, salad, lemon & tartare

Crab Linguine 25

Blue swimmer crab tossed in pan fried
tomatoes, mint, coriander, chilli, pangritata &
a squeeze of lemon

300g Scotch Fillet (GFO) OR 37

Angus Pure 400g Rump Steak (GFO) 36
Served with chips, salad & your choice of gravy
+Add Jus 5 or Surf & Turf 10

Marinated Rib-eye Steak Sanga 23

Ciabatta, marinated rib-eye, caramelised onion, cheese,
tomato, lettuce, red pepper & mustard aiolj, Served with chips

SA Slow Cooked Pork Ribs 34
Smothered in smoky bbq sauce, served with

chips & chunky coleslaw

Crispy Pork Belly (GFO) 25
Served in Asian slaw with soy & ginger dressing

Butter Chicken or Beef Rendang 20
Served with steamed rice & pappadums

Lamb Shanks 1 for 28 / 2 for 32

Slow cooked lamb shanks with roasted chat potatoes,
broccolini & jus

Steak & Onion Pie 19
Housemade & served with chips & tomato sauce

Seasonal Salad / Seasonal Vegetables 6
Seasoned Chips With aioli 8
Roasted Chats With rosemary oil 10
Seasoned Wedges With sweet chilli & sour cream 10
Poutine A French Canadian classic 15

Beer battered chips covered in rich gravy & Alexandrina
Cheese Co cheese curds

Eton Mess

Paviova, chantilly cream & berry
compote, served with strawberry
ice-cream & mint

Housemade Sticky Date Pudding 8
Served with caramel sauce and ice-cream

Oozy Chocolate Mud Cake
Served warm with cream

& berry compote
Lighthouse Sundae

Vanilla ice-cream, your choice of
caramel, strawberry or chocolate
topping, cream & nuts

Affogato (Vegan avail.)
Kahlua, Baileys or Frangelico
Vegan Coffee Gelato

Two scoops, locally made by
Black & Brew & Live a Little Gelato

Cake Of The Day

Please see our cake fridge for daily
selections. Coffee & Cake 8.5

Mojito

Bacardi, lime, sugar, mint & soda
Bitter Orange Spritz

Aperol, prosecco & soda

78° Negroni

78° gin, Aperol & Rosso vermouth
Espresso Martini

Vodka, cold brew & sugar syrup
Cucumber Infused Tom Collins

78 ° gin, cucumber, lemon,
sugar syrup & soda

Old Fashioned

Makers Mark, bitters, sugar cube
& flamed orange

Pimms Jug
Pimms, dry ginger, soda & fruit
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