Starters
Members 10% discount

Fresh Coffin Bay Oysters

½ doz

doz

Natural (GF)

$14

$28

Kilpatrick

$15

$30

Salsa Verde

$15

$30

Habanero

$15

$30

Garlic Cream

$15

$30

Garlic Bread 4 slices

$6

Shared Bowls

Steak house Chips

$9

Wedges

$9

Sweet potato fries

$12

Battered Onion Rings

$12

Beach side Tasting Plate

$30

Chicken wings, Australian Salt and Pepper squid, spicy school Prawns, coffin Bay oysters,
King prawns, smoked trout arancini balls, Kalamata olives, served with dipping sauces.

Smoked trout and caper arancini balls

$12

Locally sourced smoked trout infused in a creamy rissotto ball
with a hint of caper finished on a minted yogurt

Spicy school Prawns

$13

Dusted with House made spicy seasoning and served
With side of aioli and fresh lime

Sheppard’S pie (Ve)

$12

Wild Mushroom and caramelized onion filling potted and topped with an olive oil and
garlic mash, finished with a sprinkle of sumac and brocolinni

$.50 Cent Wings (GF)
TURN THE HEAT UP THIS WINTER
Add a throw through sauce with a minimum of 10 ordered $1.50
Buffalo (hot) – Chipotle (very hot) – Habanero (extreme)
*Wings Available for Takeaway*

Burgers
Portobello Burger (V)

$15

Crumbed filled mushroom with grilled Haloumi, caramelized onion,
Lettuce, Smashed Avocado, and tomato between a brioche roll

Chimmy Chicken Burger

$15

Tender grilled chicken breast with a Spanish chimmy churri aioli served with
caramelized onion, cheese, Bacon, lettuce, and tomato between a brioche roll

Henley Classic

$16

180g Beef and pork patty with American cheddar, Bacon,
caramelized onion, Beetroot relish, lettuce, tomato, and aioli between a brioche roll

Dirty Gringo

$16

180g pork and beef patty, pickles, Battered onion rings, American cheddar, sriracha
Aioli, and Jalapeno Relish between a Brioche roll

Wrap Special
pleaSe refer to the SpecialS board for today’S wrap option

$12

Burger Add-ons
Extra patty

$5

Steak house fries

$2

Sweet potato fries

$4

Seasoned Wedges

$4

Bacon

$2

American cheddar cheese

$2

Schnitzel
Step 1: choose a schnitzel
Chicken Schnitzel

$18

Tender breast schnitzel hand crumbed
Pork Schnitzel
Pork Fillet hand crumbed

$18

Porterhouse Beef schnitzel

$19

MSA Porterhouse in a sage and onion crumb

Step 2: Choose your chips
Seasoned Steak fries

$2

Sweet potato Fries

$4

Seasoned Potato Wedges

$4

Step 3: choose your sauce or topping

Gravy, Dianne, mushroom, pepper, hollandaise, garlic cream

$2

Parmigiana – Rich Napoli sauce and melted cheese

$4

Kilpatrick –

bacon, Kilpatrick sauce, and melted cheese

Mexican –

three bean salsa (mild), guacamole, sour cream, and jalapeno
Tortilla chips, and melted cheese

Aussie

-

$4

$4

grilled bacon, fried egg, battered onion rings and melted cheese

$4

Meatlovers – bacon, BOLOGNESE sauce and melted cheese

$4

Surf ‘n’ turf - SA king prawns with garlic sauce

$7

Morton Bay Bugs with Garlic Sauce

$12

a side salad can be added to all meals for $1.50 extra

Mains
Salt and Pepper squid

$23

Australian squid seasoned with house maDe salt and pepper seasoning,
served with chips, lemon, and tartare

Fish and Chips

$23

Two pieces of Coopers Ale battered hake (crumbed or grilled option also) served with chips,
Lemon, and tartare

Atlantic Salmon (GF)

$28

Fresh Grilled Atlantic salmon rested on a creamy cauliflower mash with
roasted truss tomatoes, and a salsa Verde

Rump Steak (GFO)

$30

300g Pasture fed rump steak served with chips
(see Sauce options on next page)

Veal Scallopini (GF)

$28

Tender Veal back strap medallions grilled and cooked in a creamy white wine
and mushroom sauce on rosemary chat potato and broccolini

Chicken principessa (GF)

$26

grilled Skin on chicken breast fillet served on sweet potato mash with
asparagus and a white wine and lemon sauce.

Louisiana Gumbo (VE)
Lashings of seasonal vegetables with OKRa in a rich tomato stew served
with black rice

$24

Salads
Barley and Bulgur Herb Salad (VE) (DF)

$19

Barley and bulgur salad with tomato, cucumber, red onion, dill, mint, and parsley

Panzanella Salad

$21

Crusty croutons with tomato, cucumber, red onion, and olives finished with a
basil pesto dressing and crunchy bacon pieces

Sides
Garden Salad (2 – 3 people)

$5

Buttered Asparagus, green beans and broccolini

$5

a side salad can be added to all meals for $1.50 extra

Life saving Seafood
platter
At the Henley surf life saving club we pride ourselves in serving
you the freshest seafood Australia has to offer. From the sea to
the plate and then to you, all our seafood on the life saving
platter is fresh and 100% Australian seafood. Enjoy

Fish of the day, Salt and pepper squid, SA King Prawns, Coffin Bay
oysters (Natural or topped), Morton Bay Bugs served with chips,
salad, and Tartare sauce.

POA see specials board
for details

Dessert
Trio of sorbet

$8.90

A selection of mango, raspberry, and blood orange sorbets

Pancakes

$8.90

Three stack of pancakes with maple syrup and cream

Classic ice-cream sundaes

$5.50

Vanilla ice-cream sundae with the toppings of your choice; nuts, chocolate, caramel, banana, or
strawberry syrup

Portuguese fritter

$7.90

Filled with Nutella and strawberry jam, dusted with cinnamon sugar and served with cream

Pavlova

$6.90

served with a berry compote and cream

See our counter for a selection of biscuits, brownies, cakes, and more!

