
BREADS   
SMALL BITES

GARLIC BREAD (V)	 10
ADD CHEESE +2
ADD BACON +4

BRUSCHETTA (V)	 16
Fresh tomato, basil, Spanish 
onion, olive oil, parmesan 
& balsamic glaze.

PUMPKIN ARANCINI (V)	 14
Served with sriracha 
mayo & parmesan.

POTATO WEDGES (V)	 14
Served with sweet chilli 
& sour cream.

DUCK SPRING ROLLS	 18
Served with sweet chilli sauce.

BOURBON CHICKEN WINGS	 18
Tossed in our homemade 
bourbon glaze, served with chips.

OYSTERS

NATURAL OYSTERS (A) 

23 (½ DOZ) 

43 (DOZ)

NAHM JIM OYSTERS (A) 

24 (½ DOZ) 

44 (DOZ)

KILPATRICK OYSTERS (A) 

26 (½ DOZ) 

48 (DOZ)

PLEASE ADVISE OUR TEAM OF 
ANY DIETARY REQUIREMENTS

(GF) GLUTEN-FREE    (V) VEGETARIAN    (VG) VEGAN    (A) AUSTRALIAN    (I) IMPORTED 

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



FROM THE  
GARDEN

CLASSIC CAESAR SALAD	 22

Cos lettuce, crispy bacon, 

parmesan, croutons, soft-

boiled egg & Caesar dressing.

ADD CHICKEN+$8

ADD PRAWNS +10 (I)

THAI BEEF SALAD	 26

Grain-fed rump in a Thai-style 

marinade, served with mixed 

leaves, wombok, cucumber, 

tomato, Spanish onion & carrot. 

Tossed in Nahm Jim dressing 

and finished with roasted 

peanuts & crispy noodles.

PASTA 
FAVOURITES

Gluten-free  
pasta available

CREAMY PESTO 
PASTA (V)  •  22

Spaghetti pasta, cream, 
basil pesto, sundried 

tomatoes, and Parmesan.

SPAGHETTI BEEF 
RAGU  •  28

Slow-cooked beef brisket 
tossed through pasta in a 
rich, hearty Napoli ragu, 
finished with Parmesan 

and fresh herbs.

CHILLI & GARLIC 
PRAWN PASTA (I)  •  26
Spaghetti pasta, Prawns, 

red chili, cherry tomatoes, 
butter, garlic & white wine.

(GF) GLUTEN-FREE    (V) VEGETARIAN    (VG) VEGAN    (A) AUSTRALIAN    (I) IMPORTED 

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



WOOD-FIRED PIZZAS
Gluten-free base available +3

MARGHERITA PIZZA	 22 
Napoli sauce, mozzarella, 
basil & cherry tomatoes.

MEDITERRANEAN VEGGIE 
DELIGHT PIZZA (V)	 26
Napoli sauce, mozzarella, 
chargrilled eggplant, mushroom, 
capsicum, Spanish onion, cherry 
tomatoes & black olives.

MEAT LOVER’S PIZZA	 28
Pulled beef brisket, bacon, 
ham, kransky sausage, 
pepperoni, mozzarella, 
Spanish onion & BBQ sauce.

CHILLI & GARLIC  
PRAWN PIZZA (I)	 28
Garlic prawns, fresh chilli, cherry 
tomatoes, mozzarella & rocket.

SUPREME PIZZA	 28
Pepperoni, ham, pineapple, 
capsicum, mushroom, black 
olives & mozzarella.

BBQ CHICKEN PIZZA	 28
BBQ sauce, mozzarella, 
marinated chicken, 
bacon, Spanish onion, 
capsicum, & pineapple.

 
ADD ANCHOVIES +2 (I)

ADD PINEAPPLE +2

ADD HAM & PINEAPPLE +4

ADD PEPPERONI +4

BURGERS   
SANDWICHES

All served with crispy chips.

CHICKEN CAESAR 
BURGER  •  26

Grilled chicken breast 

with lettuce, fried egg, 

bacon, parmesan cheese 

& Caesar dressing.

HARRINGTON BEEF 
BURGER  •  26

Beef patty, caramelized 

onion, lettuce, tomato, pickle, 

beetroot, fried egg, cheese, 

bacon & house sauce.

STEAK SANDWICH  •  26

Grain-fed rump, bacon, 

caramelized onion, rocket, 

tomato & gherkin on toasted 

Turkish bread with BBQ sauce.



PUB CLASSICS  
 MAINS

CHICKEN SCHNITZEL	 26
Served with two sides and 
your choice of sauce.

ADD PARMIGIANA +6
ADD BACON & CHEESE +6
ADD GARLIC PRAWNS +10 (I) 

HOMEMADE VEGETABLE 
LASAGNA (V)	 26
Layers of roasted seasonal 
vegetables, rich Napoli sauce and 
creamy béchamel, baked with 
mozzarella and parmesan. Served 
with chips and a garden salad.

BUTTER CHICKEN	 28 
Tender tandoor-style chicken 
cooked in a traditional 
Indian butter sauce made 
with tomatoes, cream, and 
aromatic spices. Served with 
fragrant ghee rice and warm 
naan, finished with cream 
and fresh coriander. Contains 
cashews and gluten (naan).

BBQ PORK RIBS & WINGS	 38
House-made bourbon BBQ 
sauce, served with chips & slaw.

FROM THE SEA

FISH & CHIPS (I)  •  26
House-made beer-battered Hoki 

loin, chips, salad, lemon & tartare.

SALT & PEPPER 
CALAMARI (I)  •  26

Lightly seasoned and flash-
fried calamari, served with 

crisp Asian slaw, golden fries, 
and a side of house-made 
tartare and fresh lemon.

GRILLED BARRAMUNDI 
(GF) (I)  •  36

Served with creamy truffle 
mushroom risotto, buttered 
vegetables & lemon wedges.

SEAFOOD PLATTER 
(A) (I)  •  89

Oysters × 6, smoked salmon, 
prawns, salt & pepper squid, 

battered fish & crumbed 
scallops. Served with chips, 

salad, tartare & cocktail sauces.

(GF) GLUTEN-FREE    (V) VEGETARIAN    (VG) VEGAN    (A) AUSTRALIAN    (I) IMPORTED 

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



FROM THE GRILL

Cooked to your liking. Served with 
two sides and your choice of sauce.

GRAIN-FED RUMP (300g) (GF)	 38

GRAIN-FED SIRLION (300g) (GF)	 44

SCOTCH FILLET (300g) (GF)	 48

ADD GARLIC PRAWNS +10 (I)

SIDES

FRENCH FRIES	 10

HOUSE SALAD (V) (VG) (GF)	 10

SEASONAL BUTTERED 
VEGETABLES (V) (GF)	 10

MASHED POTATO (V) (GF)	 10

SAUCES
PLAIN GRAVY  •  3
MUSHROOM  •  3 

DIANE  •  3
GREEN PEPPERCORN  •  3 

CREAMY GARLIC  •  3

DESSERTS

PISTACHIO BROWNIE  •  14
Warm, a rich brownie topped 

with pistachio buttercream 
served with vanilla ice cream 

and chocolate sauce.

APPLE CRUMBLE  •  14
Tender baked apples infused with 
cinnamon, topped with a golden 
buttery crumble, served warm 

with creamy vanilla ice-cream and 
a drizzle of warm caramel sauce.

KIDS
Includes an ice-cream cup.

FISH & CHIPS (I)  •  14

CHICKEN NUGGETS & CHIPS  •  14

SPAGHETTI NAPOLITANA  •  14

GRILLED CHICKEN & 
VEGETABLES (GF)  •  16

BEEF SLIDERS & CHIPS  •  16

SIDES:
•	 POTATO FRIES

•	 HOUSE SALAD

•	 MASHED POTATO

•	 SEASONAL BUTTERED 

VEGETABLES 

SAUCES:
•	 GRAVY
•	 DIANE
•	 CREAMY GARLIC
•	 GREEN PEPPERCORN
•	 MUSHROOM

COASTAL CHICKEN  
SUPREME (GF)	 34
Sous vide grilled chicken supreme 
topped with king prawns and 
creamy garlic sauce, served with 
truffle mushroom risotto and 
buttered seasonal vegetables.



SPARKLING WINE 
150ML 
GLASS BOTTLE

MARKVIEW 
SPARKLING  
SOUTH-EASTERN AUSTRALIA

7 32

GARFISH PROSECCO  
SOUTH AUSTRALIA

10 44

KING VALLEY 
PROSECCO   
VIC KING VALLEY

14

DEBORTOLI 
CHARDONNAY PINOT 
NOIR PICCOLO  
SOUTH-EASTERN AUSTRALIA

13

HENKELL PICCOLO  
GERMANY

14

BOYDELLS 
SPARKLING 
VERDELHO  
HUNTER VALLEY

44

WHITE WINE
150ML 
GLASS

250ML 
GLASS BOTTLE

EMS TABLE 
RIESLING  
CLARE VALLEY SA

12 16 52

TYRRELLS  
HUNTER VALLEY 
SEMILLION 
HUNTER VALLEY, NSW

54

ANGULLONG 
PINOT GRIGIO 
ORANGE, NSW

12 16 47

SHELL BAY  
PINOT GRIS  
SOUTH AUSTRALIA

10 16 45

BOYDELLS 
HUNTER VALLEY 
VERDELHO 
HUNTER VALLEY, NSW

10 16 45

NUT HOUSE 
SAUVIGNON 
BLANC  
MCLAREN VALE, SA

8 12 33

3 TALES 
SAUVIGNON 
BLANC 
MARLBOROUGH, NZ

11 16 48

NUT HOUSE 
CHARDONNAY 
MCLAREN VALE, SA

8 12 33

BOYDELLS 
HUNTER VALLEY 
CHARDONNAY 
HUNTER VALLEY, NSW

10 16 42

TINKLERS 
POPPYS 
CHARDONNAY 
HUNTER VALLEY, NSW

60



ROSÉ   
SWEET WINE

150ML 
GLASS

250ML 
GLASS BOTTLE

ARTISAN 
WHITE 
MOSCATO  
(NSW)

10 13 36

STONEHURST 
ORGANIC ROSÉ  
(HUNTER VALLEY, NSW) 

11 15 38

EMERI PINK 
MOSCATO 
VICTORIA

13

RED WINE
150ML 
GLASS

250ML 
GLASS BOTTLE

NUT HOUSE MERLOT 
MCLAREN VALE, SA

8 12 33

ARTISAN PINOT NOIR  
NSW

10 14 38

MCPHERSON 
CABERNET MERLOT  
VICTORIA

9 13 36

BLACK MARKET 
CABERNET 
SAUVIGNON 
MCLAREN VALE, SA

8 12 33

XANADU CIRCA 
77 CABERNET 
SAUVIGNON 
MARGARET RIVER, WA

12 16 48

CURTIS SHIRAZ 
MCLAREN VALE, SA

9 13 34

CHATEAU TANUNDA 
GRAND BAROSSA 
SHIRAZ BAROSSA, SA

45



CLASSIC 
COCKTAILS

APEROL SPRITZ  •  20

Aperol, Prosecco, Soda

AMARETTO SOUR  •  20

Disaronno, Lemon, Egg White, 

Bitters, Sugar Syrup

FRENCH MARTINI  •  20

Vodka, Chambord, Pineapple

RASPBERRY SOUR  •  20

Tequila, Raspberry, 

Lemon, Lemonade

HARRINGTON 
SIGNATURE 
COCKTAILS

ESPRESSO 
MARTINI  •  24

Vanilla Vodka, Kahlua, 

Tia Maria, Espresso, 

Hazelnut, Chocolate

TIPSY MERMAID  •  24

Blue Curaçao, Captain 

Morgan, Bacardi, Pineapple, 

Lemon, Sugar Syrup

MANNING MARG  •  24

Tequila, Triple Sec, 

Lemon, Sugar Syrup

PELICAN PIMMS  •  24

Pimm’s, Lemonade, 

Ginger Ale

TROPICAL PUNCH  •  24

Vodka, Pink Gin, 

Passionfruit, Mango, 

Raspberry, Lemon, 

Lemonade


