
Mains
Mexican Salad Bowl (GF, DF, VGN) $18
Brown rice, quinoa, black beans, avocado,  
tomato, corn, pineapple, herbs, adobo dressing
(add grilled chicken, grilled salmon, haloumi or tofu $5)

Crumbed Cape Jervis Silver Whiting Taco (DF) $18
Guacamole, pickled cabbage, tomatillo hot sauce

36 Degrees South Korean Beef Salad $18
Cucumber, cherry tomato, carrot,  
red oak lettuce, soy dressing 

Grilled Lamb Loin Salad (GF, DF) $23
Julienne carrot, celery, fennel,  
celeriac, sherry gas Trique

SA King Prawn Gnocchi $22
Roasted garlic & parsley cream, pecorino

Grilled Chicken Foccacia $21
Chipotle mayonnaise, avocado, lettuce,  
tomato, cheese, choice of chips or salad

Festival Beef Burger $23
Char-grilled patty, aged cheddar, iceberg lettuce,  
tomato, bacon onion jam, truffle mayonnaise,  
choice of chips or salad

Please advise staff of any allergies when placing your order. While every care  
is taken when catering for allergies, traces of allergens can be present in food.

Gluten Free [GF] / Dairy Free [DF] / Vegetarian [V] / Vegan [VGN]


