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Starters & Share

garlic bread v / 14
garlic butter, toasted sourdough

ADD CHEESE / 3

lamb skewers (2) e / 24
chimichurri, fried leek, confit garlic yoghurt

fried chicken / 19

buttermilk chicken, sriracha buffalo sauce,
fried shallots, chives

tomato & basil arancini (4) v / 19

romesco, parmesan, truffle aioli, chives

fried chicken tacos (2) / 22

fried chicken tenders, corn salsa, pickled onion,
chipotle aioli, coriander

v vegetarian

fish tacos (2) / 23

battered Northern Territory barramundi, corn salsa,
pickled onion, chipotle aioli, coriander (Australian)

olives & dip plate vegfa / 29

roast red capsicum and walnut dip, dukkah,
basil oil, garlic flat bread, warm marinated
kalamata olives

potato rosti gfa / 21

crispy potato rosti, smoked wagyu, hot honey,
parmesan, chives

salt and pepper pork ribs / 25

fried pork ribs, dusted in salt & pepper flour,
sticky BBQ sauce, crispy shallots

va vegetarian available ve vegan vea vegan available
of gluten free gfa gluten free available



Main
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rosemary roasted lamb shoulder g= / 39

rosemary sea salt potatoes, roasted butternut
pumpkin, broccolini, mint jelly, gravy

pressed beef short rib gra / 43

12 hour slow cooked, crispy potato rosti,
celeriac purée, red wine jus, fried sage

tuscan chicken breast <= / 38

truffle cream, smashed chat potatoes, broccolini,
parmesan, bacon crumb, crispy kale

pumpkin cream gnocchi v / 32

pan fried gnocchi, smoked cheddar pumpkin
cream, sundried tomatoes, spinach, parmesan,
crispy sage

pan-seared barramundi ¢ / 39

Northern Territory barramundi, choo chee curry
sauce, bok choy, lime rice, pickled green mango,
crispy shallot (Australian)

chargrilled pork cutlet ¢ / 40

potato rosti, braised cabbage & caramelised
apple, mustard cream, fried leek

tofu thai green curry vegra / 29

Thai green curry sauce, carrot, broccoli,
red capsicum, baby corn, salt & pepper tofu,
jasmine rice

Please alert wait staff to any allergies and or intolerances.

15% surcharge applies on public holidays.

Grill
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250g chargrilled porterhouse g2 / 43

chips, specialty steak salad; cos lettuce,
Caesar dressing, bacon crumb, corn salsa,
grated parmesan

300g chargrilled msa scotch fillet sfa / 53

chips, specialty steak salad; cos lettuce,
Caesar dressing, bacon crumb, corn salsa,
grated parmesan

add

SAUCE / 3

gravy, mushroom, green peppercorn,
diane, chimichurri

RED WINE JUS gf / 5

200g chargrilled eye fillet < / 50

confit garlic & chive mash potato, broccolini,
baby carrots, red wine jus



Classics
/\—_/

fish & chips g2 / 32

New Zealand Hoki served crumbed, battered
or grilled, chips, salad, tartare (imported)

Australian salt & pepper squid / 33

lightly seasoned in salt & pepper flour, chips,
salad, aioli (Australian)

vegan schnitzel ve / 29
chips, salad

chicken schnitzel / 28
chips, salad

beef schnitzel / 30

chips, salad

add

SAUCE/ 3

gravy, mushroom, green peppercorn,
diane, chimichurri

RED WINE JUS sf / 5
TOPPINGS / 4.5
parmigiana, Kilpatrick, Hawaiian

v vegetarian

Bowls
/1__/

moroccan lamb bowl sra / 34

roast red capsicum and walnut dip, rocket,
pickled onion, roast pumpkin, cherry tomatoes,
couscous, feta, confit garlic yoghurt dressing,
sumac

nourish bowl vesr / 28

beetroot hommus, spinach, brown rice,
roasted sweet potato & carrot, red onion,
avocado, crispy chickpeas, maple mustard dressing

chicken burrito bowl veagra / 33

lime rice, seasoned chicken thigh, corn salsa,
black beans, pickled onion, tortilla, jalapefio aioli

caesar salad vasra / 27

cos lettuce, bacon, sourdough croutons,
Caesar dressing, parmesan, poached egg,
anchovies (imported)

add

SALT & PEPPER TOFU ve / 6
GRILLED CHICKEN gf / 8
CRISPY CHICKEN / 8
ROAST LAMB gf / 10

va vegetarian available ve vegan vea vegan available
of gluten free gfa gluten free available



Pizzas
—/l—_/

hand stretched pizzas 10 inch

GLUTEN FREE BASE / 5
VEGAN CHEESE / 4

mexican beef sfa / 29

napolitana base, shredded beef short rib,
corn salsa, chipotle aioli, mozzarella

peri peri prawn gfa / 32

napolitana base, spinach, prawns, red onion,
roast capsicum, peri peri sauce, mozzarella

potato and sausage fa / 29

garlic oil, rosemary salt, shredded potato,
pork sausage, parmesan, hot honey, mozzarella

ham and pineapple o= / 28
napolitana base, ham, pineapple, mozzarella

truffle & chicken &2 / 30

truffle cream, grilled chicken, bacon, mushroom,
mozzarella, parmesan, fried kale

margherita vefa / 27

napolitana base, bocconcini, basil oil,
parmesan, mozzarella

Please alert wait staff to any allergies and or intolerances.

15% surcharge applies on public holidays.

Burgers & Sandwiches
/n__/

GLUTEN FREE BUN / 3

buttermilk fried chicken burger / 27

brioche bun, crispy buttermilk fried chicken,
ranch, burger cheese, slaw, pickles, chips

TA beef burger st / 28

brioche bun, beef patty, bacon, cos lettuce,
burger cheese, burger sauce, pickles, chips

ADD EXTRA BEEF PATTY / 6

vegan burger ve / 27

vegan burger bun, vegan schnitzel, chipotle slaw,
pickles, chips

chicken caesar wrap / 25

cos lettuce, grilled chicken, bacon, parmesan,
Caesar dressing, chips

steak sandwich / 29

sliced scotch fillet, toasted sourdough,
garlic butter, chimichurri, romesco, rocket,
pickled red onion, chips



Sides Dessert
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chipsv / 13 warm chocolate brownie vea gf / 17

salted caramel ice cream, warm chocolate sauce
wedges v / 15 ! W Y

sweet potato friesv / 16 apple pie v / 16

confit garlic & chive mashvgf /9 vanilla ice cream, strawberry
seasonal veg veasf / 15 tiramisu v / 16

crispy potatoes vea gf /16 coffee, mascarpone, savoiardi

rosemary salt, parmesan, chives
Y P cheese plate vgta / 26

assortment of local and imported cheeses,
crackers, cashews, dried fruit

v vegetarian va vegetarian available ve vegan vea vegan available
of gluten free gfa gluten free available



.

tahotel.com.au

a proudly south australian,
family owned business.



