
MENU 
 

                                    Entrees 
 
GARLIC BREAD (4 PIECES) (VEGAN) $14 
House made focaccia   
 
OYSTERS       
Natural  6 for $24, 12 for $42 
Kilpatrick  6 for $27, 12 for $46 
 
ARANCINI (3) VEGETARIAN                                                    $19                                  
Housemade pumpkin and cheese arancini served on bed of  tomato 
passata with parmesan cheese 
 
SALT AND PEPPER HALOUMI (GF)  $18 
Served with fire roasted capsicum, cherry tomatoes, rocket and 
balsamic dressing 
 
CHICKEN DIM SIMS (6)                                                         $16 
Steamed - Lemongrass and tom yum served with hoisin dressing 
  
BAKED CAMEMBERT                                                            $15 
With selection housemade bread, olives and olive oil and balsamic 
 
CHILLI MUSSELS (df)                              500g $21         1kg $37 
Served in tomato broth with chargrilled sourdough 
   
PORK BELLY BITES                                                              $17                                   
Served with a sweet and sour sauce  
 

 
Sides 

BOWL OF GREENS (GF) $14 
Seasonal green vegetables with garlic butter and roasted almond 
flakes 
 
ROAST VEGETABLE MEDLEY with Rosemary                           $15 
 
ROCKET PEAR SALAD  (GF)                                                   $16                                   
Rocket, pear, roasted pumpkin, macadamias with a mustard dressing 
 
WEDGES                                                                             $16 
Served with sweet chilli and sour cream 
  
BOWL OF CHIPS (GF, VEGAN) small for $8, large for $14 
Served with tomato sauce  
 
HOUSE BATTERED ONION RINGS with BBQ SAUCE                  $16 
 
 
 
 
 
 
                                                        
 
 
                

 
Mains 

 
COORONG MULLET (A) $29 
Beer battered and served with house tartare, chips and garden salad   
 
AUSTRALIAN SALT & PEPPER SQUID (GF) (A) $33 
Served with house tartare, chips and garden salad  
 
CHICKEN BREAST SCHNITZEL  $32 
BEEF TOPSIDE SCHNITZEL  $34 
House cut and crumbed and served with chips, garden salad and choice of  
sauce: gravy, pepper, mushroom or dianne (all GF)  

 
 GF available +$6 
 PARMY or KILPATRICK & CHEESE +$7 

RED WINE JUS +$5 
       EXTRA POT OF SAUCE +$2.50 

 
  
    
POTATO GNOCCHI (VEG) $31 
Served with roasted pumpkin, chilli, garlic, green onions, rocket and lemon 
juice finished with  parmesan cheese 
 
BEEF BRISKET GNOCCHI $36 
Slow cooked beef  brisket with onions, celery in a red wine and tomato jus 
with housemade potato gnocchi finished with goats chevre 
 
330g MSA ANGUS PORTERHOUSE  (GF) $48 
Cooked to your liking served on bed of  sweet potato mash, broccolini and 
red wine jus  
 
300g MSA RUMP STEAK $38 
Chargrilled to your liking and served with chips and salad and your choice of  
gravy, dianne, mushroom or pepper sauce  
  
BEEF AND GUINESS PIE $38 
Housemade short crust pastry filled with slow cooked beef  with onions, 
carrot, celery served on a bed of  mashed potato and broccolini   
 
VEGAN CAULIFLOWER AND COUSCOUS BALLS $30 
Served with honey and chilli roast pumpkin, flat bread and smokey eggplant 
dip and cauliflower puree 
 
LAMB SHANK $38 
Slow cooked in red wine, onions, carrot, celery and rosemary served on a bed 
of  mashed potatoes and broccolini, basil pesto and fresh herbs 
 
 
 
**we can not accommodate changes to menu ** 
 
GF = GLUTEN FREE 
DF = DAIRY FREE 
 
All ingredients may not be listed. Please advise staff of  any allergies. We try and 
maintain the highest quality of  food; however, we cannot guarantee any traces of  food 
allergens.  

 
 
 
 
 
 
 

 

Hot Rocks 

 
Served with chips, garden salad and your choice of  sauce: 
gravy, pepper, mushroom or dianne (all GF) 
 
FILLET 200g (GF)  $50 

RUMP 200g (GF) $35 

RUMP 400g (GF)  $47 

 RED WINE JUS +$5 
 EXTRA POT OF SAUCE +$2.50 
 

 

Children's Menu 
 
KIDS HOT ROCK (GF)                                                           $19 
Served with chips, cucumber and tomato sauce  
 
HAM AND CHEESE CROSSIANT                                                $15 
Served with chips and tomato sauce 
  
HOUSEMADE MAC AND CHEESE                                            $15 
Served with chips and tomato sauce 
 
KIDS  CHEESEBURGER                                                          $16 
Housemade bun served with chips and tomato sauce  
   
CRUMBED CHICKEN TENDERS (2)                                            $13 
Served with chips, cucumber and tomato sauce 
 
 
  
KIDS ICE CREAM WITH TOPPING                                             $5 
Vanilla ice cream with choice of  topping sauce: chocolate, caramel or 
strawberry 

 

Desserts 
               
STICKY DATE PUDDING (GF)                                                  $17 
Served warm with vanilla ice cream, butterscotch sauce and roasted 
almond flakes   
 
HOUSEMADE CHURROS                                                          $17 
Served with chocolate sauce and mixed berry icecream                                          
 
BAILEYS CRÈME BRULEE (GF)                                               $18                                                                           
Served with vanilla icecream and slithered almonds  
 
APPLE AND RHUBARB CRUMBLE                                           $17 
Served warm with vanilla ice cream    
 
INDULGENCE COLD ROCK $19 
Vanilla and salted caramel ice cream topped with dulce de leche, 
Nutella, 
honeycomb, meringue and chocolate shards 
 
CHOCOLATE AND MIXED BERRY COLD ROCK $19 
Vanilla and mixed berry ice cream topped with meringue, berry 
compote, chocolate fudge sauce and a toffee shard  



 

 

 

 

 

 

 

  

 

  

 

 

 

*WINE LIST* 
 

CORKAGE $20 | SEE OUR 
BOTTLESHOP FOR 

                           A MORE 
EXTENSIVE RANGE 

VEGAN MARGHERITA     $28 
San Marzano passata, not-zzrella, pesto and fresh basil 
 
MARGHERITA      $27 
San Marzano passata, Fior di Latte, pesto and fresh basil 

 
PEPPERONI       $30 
San Marzano passata,  pepperoni and mozzarella 
 
WOODSMOKED HAM     $29 
San Marzano passata, mozzarella and fresh basil 
 
QUATTRO FORMAGGIO      $30 
Gorgonzola, Taleggio, Ricotta, Fior di Latte and fresh basil 
 
SAN DANIELE PROSCUITTO     $31 
San Marzano passata, Fior di Latte, fresh rocket and San Daniele 
prosciutto 
 
BERKSHIRE PORK AND FENNEL SALSICCE     $32 
San Marzano passata, mozzarella, oregano and chilli oil                                                
 

       add anchovies +$6 
 
 

PIZZERIA@THEPUMP 
 

ORDER IN THE  

FRONT BISTRO 

 FROM   4 PM 
 

 

 

                                  SML LRG BTL 
 
BIRD IN HAND SAUV BLANC                 50 
ADELAIDE HILLS, SA  
 
SHAW AND SMITH SAUV BLANC                     66 
ADELAIDE HILLS, SA 
 
HOWARD 400M SAUV BLANC 11  17 45 
ADELAIDE HILLS, SA 
  
GOLDING WINES PINOT GRIGIO      11   17 48 
ADELAIDE HILLS, SA  
 
LOBETHAL ROAD PINOT GRIS                       48 
ADELAIDE HILLS, SA 
 
HAHNDORF HILL PINOT GRIGIO       11            18          50 
ADELAIDE HILLS, SA  
 
PAULETTS CHARDONNAY   11   18          48 
CLARE VALLEY, SA 
 
VARNEY WINES CHARDONNAY                  65 
MCLAREN VALE, SA  

 
 

                                                                           GLS BTL 
LOIS BLANC DE BLANC PICCOLO                            
ADELAIDE HILLS, SA  
 
BIRD IN HAND SPARKLING                            12 50 
ADELAIDE HILLS, SA 
 
DEVIL MADE PINOT SPARKLING             12 50 
ADELAIDE HILLS, SA 
 
KERSBROOK HILL SPARKLING CAB SAUV   12  50 
ADELAIDE HILLS, SA 
 
RAIDIS ESTATE “EMMA” SPARKLING           12 55 
PINOT GRIS 
COONAWARRA, SA 
 
SIDEWOOD SPARKLING ROSE                 55  
ADELAIDE HILLS, SA 
 
CANTI PROSECCO                                           12                 50 
ITALY, DOC 

SPARKLING

 

WHITE

ROSÉ 

& SWEET 
                                                 Sml Lrg Btl 
HOWARD CABERNET   11  16 47 
FRANC ROSE 
 
ADELAIDE HILLS, SA 
WILLOW & GOOSE ROSE   10  15 40 
ADELAIDE HILLS, SA 
 
LAKE BREEZE MOSCATO      9  15 44 
SOUTH AUSTRALIA, SA 

 
                                                                 SML      LRG  BTL 

HOWARD PINOT NOIR    12 18 52 
ADELAIDE HILLS, SA 
 
SIDEWOOD PINOT NOIR     13 21 62 
ADELAIDE HILLS, SA  
 
SAWYER SANGIOVESE        11 17 50 
ADELAIDE HILLS, SA 
 
ARTWINE THE DOGHOUSE        58 
SANGIOVESE 
CLARE VALLEY, SA 

PINOT &  
LIGHT RED  

 
    SML LRG        BTL 

MOTHERS MILK SHIRAZ  11  18 55 

BAROSSA VALLEY, SA 

 

MOLLYDOOKER THE BOXER SHIRAZ   65 

MCLAREN VALE, SA 

 

WILLOW & GOOSE SHIRAZ   45 

ADELAIDE HILLS SA  

 

XO WINE CO GRENACHE  11 17 52 

MCLAREN VALE, SA  

 

HEAD IN THE CLOUDS GSM   50 

 MCLAREN VALE, SA 

 

PENLEY ESTATE “THE GRYPHON” 11            16 45 

COONAWARRA,  

 

BLEASDALE FRANK POTTS    75 

LANGHORNE CREEK,SA 

 

LANGMEIL WILD CHILD CAB SAUV  11  16 45 

BAROSSA VALLEY  

 

PENLEY ESTATE “PHOENIX” CAB SAUV  45 

COONAWARRA 

BLENDS,  
CABERNET & 
SHIRAZ 

 
 

 

 

  

PREMIUM  
REDS 

JIM BARRY MCRAE WOOD SHIRAZ                 120 
CLARE VALLEY, SA 
 
DEVIL MADE PINOT NOIR “FALLEN ANGEL      90 
ADELAIDE HILLS, SA 
 
KILIKANOON “BAUDINET”    110 
GRENACHE SHIRAZ MATARO 
CLARE VALLEY, SA 
 
YALUMBA “THE CIGAR” CAB SAUVIGNON   75 
 
BLEASDALE FRANK POTTS     75 
LANGHORNE CREEK,SA 

 


