*ENTREES*SMALL PLATES*STARTERS ¢

Garlic & Chive Bread
Dips Plate with House Breads
Oysters - Natural

- Kilpatrick
Schiacciata with Sopressa, Braised Tomatoes,
Woodside Goats Curd, Black Olives and
Wild Rocket
Smoked Duck and Pork Terrine with Pistachio
Puree, Cherries and Piccallill
Olive Plate - Coriole & Spanish Olives
Buffalo Wings Hot or Mild served with Celery
& Blue Cheese Aioli

Vegetarian Spring Rolls with Dipping Sauce

4.90
13.90
3.00
3.50

*CLASSICS-

Chicken or Coorong Angus Beef Schnitzel *
Add sauces - Pepper OR Glaze OR Mushroom $3
Parmigiana OR Mushroom & Swiss Cheese $3.50

250g Char Grilled Pure South Grass Fed Sirloin*

Add sauces - Pepper OR Glaze OR Mushroom $3
Salt & Pepper Squid with Citrus Aioli*
Crumbed Tommy Ruffs with Citrus Aioli*

*All served with Fat Chips & Salad

The Lion Burger - Chicken, Beef or Vegetarian

served with French Fries

*SOMETHING MORE-

Coorong MSA Graded Scotch Fillet Steak Sandwich

served with Fat Chips & Herb Aioli
Pasta of the Day

Peri Peri Chicken with Bean Shoot Salad & Chilli Relish

Daily Curry with Roti, Rice & Raita
Vegetarian Curry with Roti, Rice & Raita

Atlantic Salmon Fillet served with Nicoise Salad

(Green Beans, New Potatoes, Poached Egg, Olives &

Tomatoes)

*SALADS-

The Lion Caesar Salad with Focaccia,
Parmesan Crisps & White Anchovies

add Chicken OR Salmon
Grilled Chicken & Baby Spinach Salad with
Orange, Fennel, Fetta, Macerated Currants
& Vincotto Dressing
Viji's Thai Beef Salad with Roasted Peanuts,

Iceberg Lettuce & Bean Sprouts

*SIDES

French Fries with Tomato Sauce

Fat Chips with Sour Cream & Sweet Chilli
OR Gorgonzola Aioli

Green Vegetables

Mash




.

*BREAKFAST-
—
House Made Croissants with selection of Beerenberg Jams T L ‘ N X P R
1

House Made Croissants with Ham, Cheese & Tomato

Pre-order | e | All Day Espresso Coffee

Toasted Dutch Fruit Loaf with Butter *EXTRAS *

|ELCEVEY

Natural Muesli Toasted Ciabatta or Rye

Natural Muesli with Fresh Fruit Gluten Free Toast

Pancakes Bacon, Mushroom, Spinach, Chipolata, Baked Beans, Roasted Tomato,
Served with Canadian Maple Syrup, Icing Sugar & Vanilla Bean Ice Cream or Avocado

Strawberry Compote & Vanilla Bean Ice Cream 12.90 Smoked Salmon (2 pieces)
Free Range Eggs on Toast Eggs Scrambled, Fried or Poached on Ciabatta or Rye 9.90

The Lion Big Brekky Fleurieu Free Range Eggs - Scrambled, Fried or Poached - with Duck *COFFEE AND TEA AND MORE-
& Veal Chipolata, Bacon, Roasted Tomato & Mushroom on Toasted Ciabatta or Rye 16.90 Cappuccino, Flat White, Café Latte, Long Black, Mocha, Chai Latte,

Lion Breakfast Wrap Soft Tortilla filled with Bacon, Fried Egg, Tomato, Swiss Cheese, Short Black, Macchiato from 3.00

Iceberg Lettuce & Aioli Teas - English Breakfast Organic, Earl Grey with Blueflower, Irish Breakfast,

Eggs Benedict - with a choice of: Green Tea (Green, Champagne or Quince Sencha), White Jasmine Dragon Eyes

Barossa Fine Foods Ham Herbal Teas - Peppermint, Chamomile, Puri, Prosperi, Ginger Chips from 3.50

Tasmanian Smoked Salmon Hot Chocolate - Milk, Dark, White, Peppermint 4.50

sautéed Baby Spinach Iced Drinks - Iced Coffee, Iced Chocolate, Affogato from 5.90

House Made Tuscan Style Baked Beans with Toasted Ciabatta, Duck & Veal *HOUSEMADE PASTRIES »

Chipolatas & a Fried Egg Danish, Friand (Gluten Free), Muffins, cakes & slices from 4.00
Scrambled Eggs with Smoked Salmon & Avocado on Toasted Ciabatta

English Muffin with Bacon, Egg & Cheese
BREAKFAST IS AVAILABLE UNTIL MIDDAY WEEKDAYS AND 3PM ON WEEKENDS

Roasted Field Mushrooms with Baby Spinach, Fresh Tomatoes & Goat's Curd on Rye

All Day Espres role JTakeaway

The Lion Hotel e Street, North A e P




