starters

schnitzels

the grill

GARLIC BREAD | 7.5

300GM CHICKEN SCHNITZEL
HALF 18 | FULL 23

250G PORTERHOUSE (GFA) | 34.5
200G EYE FILLET (GFA) | 36.5
300G SCOTCH (GFA) | 38.5

SOUP OF THE DAY | 9.5
300GM PORTERHOUSE BEEF
SCHNITZEL | HALF 18 | FULL 23
with chips and salad

TRIO OF DIPS (V) | 15.5
chargrilled pita bread
SPINACH AND TALEGGIO
CHEESE ARANCINI (V) | 12.5
tomato pesto and fresh
parmesan cheese
CAMEMBERT PIZZA BREAD (V) | 14.5
sea salt, fresh rosemary

ADD SAUCE | 2
plain gravy, mushroom, dianne
or pepper
ADD HAWAIIAN | 4
ADD PARMIGIANA | 3.5
ADD RED WINE JUS | 3

MARGHERITA PIZZA BREAD (V) | 14.5
with fresh basil

salads

PORK BELLY BITES | 12.5
crunchy shallots, plum sauce

CAESAR SALAD (GFA) | 20
cos lettuce, Hahndorf bacon, shaved
parmesan, croutons, poached egg,
anchovies, Caesar dressing

ASSORTED CHEESE BOARD | 19
dried fruit, Beerenberg jam,
mixed nuts, lavosh
SALT AND PEPPER AUSTRALIAN
SQUID | 16.5
with lime aioli
LOADED POTATO SKINS (GF) | 12.5
pepperoni, cheddar cheese, salsa,
spiced aioli, sour cream

oysters
NATURAL
KILPATRICK

HALF
18
20

FULL
28
30

sides
TWICE COOKED GARLIC, LEMON
AND ROSEMARY POTATOES | 7.5

NOURISH BOWL (GF) (VE) | 20
with baby beetroot, spinach, chilli
hommus, mixed seeds, yellow split
peas, quinoa, charred pumpkin,
cucumber, mustard maple dressing
EXTRAS
CHICKEN | 5
HARRIS SMOKED SALMON | 7.5
HALLOUMI | 5
TOFU | 3
POACHED EGG | 2.5
6HR YODER SMOKED
SCOTCH FILLET SALAD | 26
baby herbs, avocado, cos lettuce,
cherry tomato, shaved parmesan,
sriracha dressing, sweet potato crisps

pizza
(GFA) | 9 INCH / 12 INCH

served with battered onion rings,
salad and whipped chive mash
or chips
ADD SAUCE | 2
plain gravy, mushroom, dianne
or pepper
ADD RED WINE JUS | 3

mains
TEMPURA BATTERED FISH
AND CHIPS (GFA) | 26
chips, salad, house tartare, lemon
SALT AND PEPPER
AUSTRALIAN SQUID | 26.5
chips, salad, lime aioli
CHARGRILLED MEXICAN
CHICKEN BREAST (GFA) | 28.5
black bean and corn salsa, basmati
rice, smashed avocado, chipotle
and crisp spinach tortilla
10HR SMOKED PORK
BELLY (GF) | 28.5
summer salad, grapes, mango,
pear, mint, cilantro, rocket, roasted
buckwheat, maple and mustard
dressing
ROAST OF THE DAY (GFA) | 25.5
with roast potato, vegetables, gravy
and condiments (see daily specials)
GRILLED ATLANTIC
SALMON (GF) | 29.5
warm potato salad, capers, tomato,
green beans, dill, fresh lemon

burgers
& wraps
all served with chips
AMERICAN STYLE
CHEESEBURGER | 17.5
cheese, sweet pickle, American
mustard and tomato sauce
THE RODGER FOXWELL | 22.5
beef patty, cheddar cheese, Hahndorf
bacon, fried onion, mushroom aioli
CRISPY MUSHROOM BURGER (V) | 22
black bean salsa, smashed avocado,
cheese, spinach and aioli
CRISPY CHICKEN SPINACH WRAP | 17
with hommus, tomato, lettuce, cheese
onion, beetroot tzatziki
ALL DAY BREAKFAST BURGER | 17
Hahndorf bacon, cheese, egg and
chipotle aioli
ADD BEEF PATTY | 3.5

dessert
LEMON MERINGUE TART | 10
with pistachio crumb, guava sorbet
STICKY DATE PUDDING | 10
butterscotch sauce, vanilla bean
ice-cream and banana bread biscotti
FROZEN CHOCOLATE SOUFFLE | 10
with white chocolate shards
and raspberries
AFFOGATO | 9.5
espresso shot and vanilla
bean ice-cream
ADD A SHOT OF FRANGELICO | 6
COFFEE & CAKE | 7.5
selection of desserts in our display
fridge with espresso coffee

GREEK SALAD | 8.5
PINEAPPLE SLAW | 8.5

HAWAIIAN | 17.5 / 23.5
smoked ham, pineapple, mozzarella
cheese and nap sauce

WHIPPED CHIVE POTATO MASH | 6.5
POTATO ROSTI | 6.5
SWEET POTATO CHIPS | 9
POTATO WEDGES | 9.5
sweet chilli and sour cream
CHIPS WITH AIOLI | 7.5
aioli and tomato sauce
VEGETABLES | 6.5

SMOKEY BBQ CHICKEN
AND BACON | 18 / 24
chicken, bacon, Spanish onion, roast
capsicum and mozzarella cheese
SPICY PEPPERONI | 18 / 24
with nap sauce mozzarella cheese,
fresh chilli, oregano
ROAST PUMPKIN (V) | 18 / 24
honey roasted butternut pumpkin,
fetta cheese, pepitas, roast capsicum
ADD GLUTEN FREE BASE | 2.5

SALT AND PEPPER FRIED
EGGPLANT (VE) | 24
caponata salsa, tahini cream, rocket,
roasted pinenuts
THE ARK SEAFOOD
PLATTER FOR TWO | 85
Coffin Bay oysters with fresh lime,
Harris smoked salmon, pickled
octopus, salt and pepper squid,
crumbed prawn cutlets, tempura
battered fish, chips, salad and
condiments

gf
gfa
v
ve

gluten free
gluten free available
vegetarian
vegan

Tag

#ArkEats
@ArkabaHotel
WIN A $20 VOUCHER
Upload your meal pics with the above
hashtag for your chance to win our
monthly Instagram comp!

