
 

 

 

 

 

 

 

SOMETHING LIGHT 
 

 

Coffin Bay Oysters 

Natural ½ dozen   ...................................................................................................................................................................... 30 

Kilpatrick ½ dozen. .................................................................................................................................................................... 36 

Fresh Scallop Aguachile, Green Apple, Watermelon Radish, Fennel, Finger lime, Herb Oil ................................... 18 

Artisan Ciabatta, Marinated Local Olives, Bush Dukkah, Persian Feta.......................................................................... 16 

Chicken Sando, Red Cabbage, Kewpie Mayo ...................................................................................................................... 18 

Pork & Veal Meatballs, Tomato Sauce, Mozzarella Cheese ............................................................................................. 22 

Salt & Pepper Calamari, Tartare ............................................................................................................................................. 22 

Heirloom Tomato Tarte, Aged Balsamic, Goats Curd, Oregano ................................................................................... 24 

20 Month Old San Daniele Prosciutto, Fuet Anis, House-Made Pickled Vegetables, Onion Jam, Lavosh ............ 26 

Spencer Gulf king Prawns, Saffron Butter, Fresh Fennel, Citrus Salsa .......................................................................... 38 

 

HAND-HELD 
 

   

   All Served with Fries 

 Bacon Cheeseburger, Tomato, Lettuce, Pickles, Chipotle Mayonnaise, American Mustard, Brioche Bun ......... 28 

‘THE DEN Club Sandwich’, Confit Chicken, Streaky Bacon, Tomato, Lettuce, Avocado ....................................... 28 

 Chickpea and Lentil Burger, Beetroot Relish, Honey Labneh, Lettuce, Tomato, Brioche Bun ............................. 28 

 

SOMETHING MORE 
 

 

Chicken Caesar Salad, White Anchovy, Crispy Prosciutto .............................................................................................. 30 

Roast Pumpkin, Chickpea, Tofu Curry, Cumin and Green Pea Pilau, Lentil Papadum .............................................. 28 

Slow Cooked Lamb Ragu with Tagliatelle, Cavolo Nero, Confit Tomato, Mint Ricotta .......................................... 36 

Crumbed Whiting, Tartare, Cos, Fries ................................................................................................................................. 38 

Spiced Pork Belly, Apple Chutney, Pickled Muntries, Cider Jus ..................................................................................... 32 

Humpty Doo Barramundi, Lemon Myrtle, Caponata, Fine Herbs, Salsa Verde .......................................................... 40 

250grm 36º South Organic Scotch Fillet, Caramalised Shallots, Green Peppercorn Sauce ..................................... 46 

  (Cooked medium rare unless requested otherwise) 

   250gm 36 Degrees South Organic Sirloin, Fries, Salad, Hollandaise  ........................................................................... 38 

  (Cooked medium rare unless requested otherwise) 

15% SURCHARGE IS APPLICABLE ON PUBLIC HOLIDAYS 
NO SPLIT BILLS FOR GROUPS LARGER THAN SIX (6) GUESTS ONE CHECK PER TABLE 
 

 



 

 

 

 

 

 

ON THE SIDE 
    

Fries, Truffle Aioli ....................................................................................................................................................................... 14 

Iceberg, Lebanese Cucumbers, Sour Cream, Mint, Dill, Sumac ...................................................................................... 14 

Brocollini, Lemon, Parmesan ................................................................................................................................................... 14 

   Fried Onion Rings, Chipotle Aioli ......................................................................................................................................... 14  

 

 

SWEETS 
    

 

Choose from our Decadent Display of House-Made Sweets ......................................................................................... 15 

Enjoy a Coffee or Tea and House-Made Sweet .................................................................................................................. 17 

 

 

CHEESE SELECTION 
    

 

Stokes Point TAS Smoked Cheddar, Onkaparinga SA triple Cream Brie, Bleu de Laqueuille FR 

Quince Paste, Nuts and Berries, Crispbreads 

Choice of 1 .................................................................................................................................................................................. 13 

Choice of 2 .................................................................................................................................................................................. 24 

Choice of 3 .................................................................................................................................................................................. 36 

 THE DEN EXPRESS LUNCH MENU $30pp  
 

 

 Welcome2024 

 

Experience The Den Express Lunch Menu Monday- Friday from 12:00pm to 2:00pm. 

Includes choice of Main with Glass of Geoff Weaver Sauvignon Blanc,  

Longview ‘Fresco’ Nebbialo/Barbera/Dolcetto, 

 Schooner of Tap Beer or Selection of Soft Drinks  

______________________ 

LUNCH FAVOURITES 

Roast Pumpkin, Chickpea, Tofu Curry, Cumin and Green Pea Pulao, Lentil Papadum 

‘THE DEN Club Sandwich’, Confit Chicken, Streaky Bacon, Tomato, Lettuce, Avocado 

Bacon Cheeseburger, Tomato, Lettuce, Pickles, Chipotle Mayonnaise, Mustard, Bun 

Salt & Pepper Calamari, Tartare 

Chicken Caesar Salad, White Anchovy, Crispy Prosciutto 

Pork & Veal Meatballs, Tomato Sauce, Melted Cheese 

 


