
BREADS
12” PIZZA BREAD v gfo + 5  
three cheese, garlic oil, chives ... 16 

ARTISAN PANE ROLL v
with herbed garlic butter ... 12 

GRILLED TURKISH BREAD v	
with adelaide hills evo, home-made 
dukkah & kalamata tapenade  ... 13

SMALL PLATES
 
SA NATURAL OYSTERS (4) gf
natural with lemon & raspberry shallot 
vinegar ... 18

SA KILPATRICK OYSTERS (4) 
with bacon, worcestershire & alehouse 
bbq sauce ... 22

ARANCINI JALAPENO POPPERS (4) v 
with chipotle aioli & jalapeno relish ... 15

KANGAROO KEBABS (3) gf
lemon myrtle & rosemary char-grilled roo 
with quandong & pepperberry glaze ... 17

SICILIAN BASIL PESTO & BLUEFIN TUNA 
PATTIES (4)  gf
with basil sugo & micro herbs ... 16

HOMMUS & CRUNCHY CHICKPEA DIP vgn 
char-grilled piadina with hummus, 
smoky paprika & adelaide hills evo, 
cucumber, capsicum & carrot sticks ... 15

CHICKEN TRUFFLE CHIPOLATAS (4) gf 
streaky bacon wrapped, on baby cos 
leaves, heirloom cherry tomatoes, pickled 
red onion & white truffle vinaigrette ... 15

CLASSICS
SALT &  PEPPER SQUID gfo
thai salad, lime, chilli coriander mayo & 
chips ... 27 

FLATHEAD (2) 
coopers pale ale tempura battered, salad, 
lemon, tartare sauce & chips ... 29

BANGERS & MASH 
three coopers sparkling ale pork snags, 
mashed potato, peas & gravy ... 26

STICKY GOOEY BBQ PORK RIBS
home-made alehouse bbq sauce, 
chips & salad ... 29

THE BIG EARL BURGER 
char-grilled dry-aged beef pattie 200g, 
double cheese, bacon, tomato, mesclun 
leaves, pickles, sesame brioche bun, 
truffle aioli & chips ... 27

KOREAN CHICKEN BURGER
crispy korean battered chicken 
tenderloins with kimchi, shredded red 
cabbage, daikon radish, gochujang aioli 
in sesame brioche burger bun & sriracha 
seasoned chips ... 26

VEGAN
THAI CURRY vgn gf

green thai curry with lemon myrtle, 
tofu, broccoli and zucchini on jasmine 

coconut rice with fresh coriander & 
pappadams… 25

SWEET & SOUR CRUNCHY TEMPURA 
CAULIFLOWER vgn

tempura cauliflower with pineapple, 
capsicum, carrots and spring onions, 

jasmine coconut rice… 23

VEGAN WOODOVEN PIZZA  vgn gfo + 5
napoli, olive tapenade, semi dried 

tomatoes, eggplant, zucchini, 
caramelised onion, capsicum & vegan 

fior di latte with fresh basil ... 24  

CHEF’S CHOICE
LOIN OF LAMB gf  

on provincial style ratatouille with 
roasted fingerling potatoes & thyme 

red wine jus ... 35

SEAFOOD GNOCCHI 
potato gnocchi with south australian 
crayfish, blue swimmer crab & prawn 

cutlets in white wine parmesan cream 
sauce & micro dill ... 37

KING HENRY PORK CHOP 350G gf  
char-grilled in pig-n-chook seasoning 
with chestnuts and cocktail potatoes, 

maple glazed carrots, apple brandy 
grain mustard cream sauce & 
caramelised apple relish ... 30

PROSCIUTTO WRAPPED CHICKEN gf  
chicken thigh fillets with porcini 

powder, wrapped in prosciutto, pan-
fried with a four-mushroom risotto, 

reggiano parmesan, madeira & 
mushroom chicken jus ... 32

CAJUN CRISPY SKIN BARRAMUNDI gf  
cajun dusted northern territory 

barramundi fillet, kipflers, sweet pepper 
& shallot confit, roast truss cherry 

tomatoes, basil oil drizzle ... 35 

SIDES
MIXED SEASONAL VEGETABLE v gf 

selection of five seasonal vegetables 
with fresh butter ... 9

GARDEN SALAD v gf
mesclun leaves, tomato, cucumber,

red onion, snow pea shoots, 
kalamata olives, carrot,

red wine vinaigrette ... 4 / 8

CHIPS & AIOLI  ... 11 v gf

BATTERED WEDGES v
sweet chilli, sour cream ... 12

SWEET POTATO FRIES  vgn gf
guacamole ... 12

 

MARGHERITA v gfo
napoli, heirloom cherry tomatoes, fior di 

latte, olive oil & fresh basil ... 20

UMAMI MUSHROOMS v gfo
portobello, porcini, swiss brown, button 

mushrooms with sweet black garlic, 
thyme, onion and olive oil, Napoli sauce, 
aged gouda & gruyere, fried enoki ... 26

APOCALYPSE gfo 
beef, chicken, pork, chorizo, prawns, 

capsicum,  onion, mushroom, pineapple, 
anchovies, napoli, fior di latte ... 29

HAWAIIAN  gfo
napoli sauce, pineapple, 
leg ham, mozzarella ... 22

300G CHICKEN BREAST ... 23

500G CHICKEN BREAST ... 28

EGGPLANT PARMI  gf v
gluten-free crumbed, napoli, mozzarella, sweet potato fries, 

mini salad ... 24 add vegan cheese + 3

SCHNITZEL TOPPINGS & SAUCES

300G MSA PORTERHOUSE ... 26

500G MSA PORTERHOUSE ... 31

ALEHOUSE SCHNITZELS
with chips & garden salad

gluten-free schnitzels (300g size only) + 5
toppings & sauces additional charge

WOOD FIRED PIZZAS
gluten-free base + 5   vegan cheese + 3

FROM THE CHAR - GRILL
char-grilled to your liking with hand-cut alehouse chips, 

blistered truss tomatoes, shiraz jus & garlic butter coin gf

SAUCES pepper, gravy, diane, mushroom 
or garlic cream sauce ... +4 gf

PARMI napoli, mozzarella ... +6 gfo

MAUI napoli, salami, pineapple, 
jalapeños, mozzarella ... +6 gfo

KILPATRICK bbq sauce, bacon, 
mozzarella ... +8  

SURF prawn, squid, 
garlic sauce ... +10   gfo

HOT-N-SPICY chilli jam, napoli, red & 
green chilli, mozzarella ... +6 gfo

MEXICANA salsa, guacamole, 
jalapeños, sour cream, corn chips, 

mozzarella ... +6 gfo

MEATZA napoli, bacon, pepperoni, 
salami, ham, mozzarella ... +8 gfo

HAWAIIAN napoli, ham, pineapple, 
mozzarella ... +6  gfo

SANDO’S SUPREME gfo 
napoli sauce, leg ham, salami, olives, 

onion, mushroom, capsicum, pineapple, 
mozzarella ... 26 

BBQ CHICKEN 
home-made bbq sauce, wood-fired 

chicken tenderloins, caramelised onion, 
mozzarella, side of avocado aioli ... 24

HOT-N-SPICY  gfo
chilli jam, pepperoni, salami, red onions, 

red & green chilli, mozzarella ... 23

EL MEXICANO gfo
Chorizo, chipotle tomato chilli sauce, 
refried beans, jalapenos, corn kernels, 

bell peppers, scallions, diced tomato, red 
onion, cilantro, mozzarella ... 24

250G MSA EYE FILLET ... 58

300G DRY-AGED PORTERHOUSE ... 50

 

400G MSA AMERICAN T-BONE ... 39

350G DRY-AGED SCOTCH FILLET ... 59

SALADS
JAPANESE SEAFOOD POKE BOWL gf

fresh wasabi poached salmon, sesame seared bluefin tuna, prawn cutlets, blue 
swimmer crab, pickled octopus, avocado, seaweed salad, edamame, pickled 

daikon radish & ginger, sushi style rice with japanese dressing & wasabi root 
mayonnaise ... 34

WARM THAI BEEF & NOODLE SALAD
thai spiced chunks of eye fillet on buckwheat noodles with thai basil, tomberry 

tomatoes, bok choy, bean sprouts, red onion, mint, coriander, red chilli, 
wombok & ginger, nuoc cham dressing, char-grilled lime ... 32

300G RUMP CAP MSA ... 38

(v) - Vegetarian    (vgn) - Vegan     (gf) - Gluten Free   (gfo) - Gluten Free Option •      15% surcharge on public holiday     
Tag us in your photos! @coopers_alehouse




