
TO STARTTO START

Garlic Bread / Cheesy Garlic Bread	 8 / 10
Trio of Dips	 15
Served with charred pita (see staff for current selection)
Salt & Pepper Squid (GF) (I)	 19 
With lemon & tartare
Sweet & Spicy Sticky Wings 	 15 
Oven baked chicken wings coated with chives 
& sesame seeds	
Pork Dumplings	 15
Crispy fried pork & chive dumplings served with 
tangy soy dipping sauce

Truffle Porcini Arancini	 18
With garlic aioli & chives

Australian Tiger Prawns (GFO)	6 for 24 / 12 for 46
Served chilled with Marie Rose sauce

SA Coffin Bay Oysters (Subject to availability)	 (6) / (12)
Natural 	 24 / 44
Kilpatrick	 26 / 48
Mignonette	 26 / 48

BURGERS BURGERS 
Gluten free buns available $2 extra - see staff

Classic Beef Burger 	 25
Beef patty, cheese, caramelised onion, lettuce 
& special lighthouse burger sauce on brioche 
with chips (make it a double +$10)

Grilled Chicken Burger	 26
Cajun charred chicken, rainbow slaw, crispy 
cos, tomato & baconnaise on brioche with 
chips 

Crumbed Fish Burger (I)	 25
Crumbed hake, lettuce, tomato & tartare 
sauce on a brioche with chips

Roast Red Pepper & 
Chickpea Burger (VO)	 24
Housemade red pepper & chickpea patty, 
cos lettuce, tomato & harissa aioli on a 
brioche with chips

SCHNITZELSSCHNITZELS

250g Beef Schnitzel or  
Chicken Breast Schnitzel	 25
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 (I) 10

FOR FUNCTION PLATTER MENUFOR FUNCTION PLATTER MENU
please see our website 

www.thelighthousewharfhotel.com.au

FOR THE KIDDIES FOR THE KIDDIES 
(12 AND UNDER)

Fish & Chips (I)	 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

CRAFT BEER:CRAFT BEER:
local & interstate craft beers 

available on tap + bottles

Note: (vo) Vegan Option / (gfo) Gluten Free Option

SALADS & VEGETARIANSALADS & VEGETARIAN

Lighthouse Salad (GFO, VO)	 24
Roasted pumpkin, roasted beetroot, rocket, 
feta, toasted walnuts, olive oil & balsamic glaze

Classic Caesar Salad 	 24
Cos lettuce, bacon, parmesan, soft boiled egg, 
anchovies & croutons with Caesar dressing

Sweet Potato & Halloumi Salad (GFO, VO)	 25
Roast sweet potato & parsnip, toasted fennel seeds, 
pecans, mesclun leaves, grilled halloumi & vinaigrette

SALAD ADDS:SALAD ADDS:  

S&P tofu 7, S&P squid (I) 8, grilled chicken 8, chilled 
Australian tiger prawns 11, truffle porcini arancini 9

(A) Australian (I) Imported (M) Mixed Origin 



DESSERTS:DESSERTS:

Sticky Date Pudding	 12
Served with butterscotch sauce & 
ice cream

Warm Chocolate Brownie 	 12
Served with vanilla ice cream 
& shattered chocolate honeycomb

Lighthouse Sundae	 10
Vanilla ice-cream, your choice of  
caramel, strawberry or chocolate  
topping, cream & nuts

Affogato	 14
Kahlua, Baileys or Frangelico
Cake Of The Day	 7
Please see our cake fridge for daily 
selections.

Coffee & Cake	 11

ON THE SIDE / TO SHAREON THE SIDE / TO SHARE

Seasonal Salad / Seasonal Vegetables	 9
Mash Potato	 10
Seasoned Chips With aioli	 10
Sweet Potato Chips With harissa aioli	 12
Seasoned Wedges With sweet chilli & sour cream	 12

LOCAL WINES AND SPIRITS:LOCAL WINES AND SPIRITS:

Public Holiday Surcharge - 
10% Surcharge applies on Public Holidays

Ask us about our great range of local wines 
and boutique distillery products

DAILY WEEK SPECIALS:DAILY WEEK SPECIALS:

ask our staff
Monday - Wednesday	 20
Schnitzel Day 
Wednesday	 35
Ribs ‘n’ Red Night
Thursday	 25
Free schnitty toppings Night
Monday - Friday	 17
Lunch specials

*excludes public holidays

CAKEAGECAKEAGE
For 6+ people $10

FROM THE LANDFROM THE LAND

350g Scotch Fillet (GFO) 	 46
Served with chips, salad & your choice of gravy 
+ Add Jus 5 or Surf & Turf  (I) 10
BBQ Pork Ribs   	 35
Slow cooked pork ribs in a sweet & smoky glaze, 
slaw, cornbread & chips
Bangers & Mash	 34
Jumbo pork & leek sausages, caramelised onion mash, 
Yorkshire pudding, parsnip puree & gravy
Slow Roasted Pork Belly 	 32
Dauphinoise potato, sauteed green beans, mustard 
cream & caramelised apple cider jelly
Salt & Chilli Chicken	 30
With Asian slaw, sesame dressing, garlic aioli & chips 

FROM THE SEAFROM THE SEA

Wharf Seafood Plate (M)	 1/40 2/75
Battered fish, salt & pepper squid, chilled Australian tiger 
prawns, natural SA Coffin Bay oysters, served with chips, 
salad, lemon & tartare
Salt & Pepper Squid (GFO) (I)	 31
Served with chips, salad, lemon & tartare
Fish & Chips (I)	 28
Beer battered or crumbed hake served with chips, salad, 
lemon & tartare
Prawn & Chorizo Linguine (I)	 32
Pan-fried prawn & chorizo in a tomato & chilli sauce, 
pangrattato & parsley 
Ocean Duo (I)	 30
Battered hake and salt & pepper squid served 
with chips, salad, lemon & tartare 
Fish Pie (M)	 32
With soft boiled egg & topped with mash potato 
& cheese, with garlic bread 
Goan Fish Curry (M)	 33
Spiced fish curry with basmati rice & coriander flat bread
Asian Glazed Salmon (I)	 29
Oven baked glazed salmon, crunchy Asian salad, roast 
edamame beans, crushed peanuts & soy dressing 


