
CAFE FARE (available 10am—5pm)   

Lasagne hand made in house served with chips & garlic aioli 12 
 

Nachos Cascade guacamole, sour cream and sweet chilli sauce topping a 

spicy tomato salsa base on cheese fused crispy corn chips 12 

add grilled chicken 4  

add chilli beef con carne 5 

Beer Battered Barramundi & Chips Barramundi fillet encased in a crispy 

beer batter served with a lime and dill mayonnaise lemon & chips, don’t wait 

for Barra Monday, enjoy everyday 14 

Cube Hamburger filling toasted halves of Turkish bread buttered with a  

caramelised onion jam and tomato sauce, with beetroot, tomato, lettuce, 

cheese, chips and garlic aioli 16 

Chicken Parmigana chicken breast encased in breadcrumbs, topped with 

tomato salsa, ham, tasty cheddar and shaved parmesan cheese & chips 15 
 

Cube Club Sandwich turkey, grilled bacon rasher, cheese, tomato, lettuce, 

cranberry sauce, chips & garlic aioli 14 

Steak Sandwich with Black Angus certified black angus rump steak, 

presented with beetroot, tomato, lettuce, caramelised onion, bbq sauce & 

chips 15 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

STONEGRILL EXPRESS LUNCH (12pm—2pm) 

One account per table please  

Lunch Chicken Breast on Stone corn fed breast of chicken 

served with chips and garlic aioli 10 
 

Lunch Angus Rump on Stone premium Black Angus, 

sourced from the Naracoorte region in the centre of the Coonawarra 

& Pathaway districts, finished on grain, renowned for tenderness, quality 

and full flavour served with chips and garlic aioli 12 
  

Lunch Barramundi on the Stone a benchmark for texture 

and flavour in Australian dining, this firm white flesh fish on the stone is 

an experience not to be missed, served with chips and lemon 13 
 

Tandoori Stone Lunch Chicken skinless chicken breast, 

brushed with yoghurt infused in tandoori spices 13 
 

Stone Chermalua style Chicken this recipe, featured on  
consuming passions is a derivative of the traditional Moroccan  
favourite, featuring Chicken tenders marinated in a mixture of herbs 
and spices, stonegrilled by you, and served with pilau and a topping of  
tomato salsa 14 
 

Satay Stone Chicken tender skinless chicken breast teamed 
with a mild satay sauce is a surprising taste sensation 14 



SIDE DISHES 
only available with a meal 
potato mash 5, extra aioli 2,  

garden salad 6, veg. selection 5,  

hot chips with garlic aioli 5 

baked potato with sour cream 4 

extra sauce eg mushroom, 

dianne, pepper, brown sauce 3 

mustard mix sampler 4 

CHILDRENS MEALS 
(only patrons under 12 years) 

includes an exciting Activity Pack & Ice Cream 

calamari & chips 9,  

fish & chips 9, 

chicken nuggets and chips 9, 

  chicken schnitzel and chips 9 

SALADS 
Thai Beef Salad beef strips sautéed with sweet chilli, honey & soy sauce 

tossed in crispy noodles and selected lettuce 16 
 

Lime & Chilli Prawn Salad (gluten free) green prawns flamed with red chilli 

bean paste, ginger, lime and coriander with dressed salad greens 18 
 

Caesar Salad traditional style with crunchy leaves, bacon bits and toasted bread 

slivers, adding a warm coddled free range egg, we have included anchovies finely 

diced in the dressing 14 

 add grilled chicken 4 

DESSERTDESSERTDESSERT   Toasted Waffles maple syrup & ice cream 8 

Sticky Date Pudding butterscotch sauce & ice cream 9 

Trio of Gelato served with a piped chocolate filigree 7 

Vanilla Crème Brulee with chantilly cream & vanilla bean 9 

Chocolate Cake (gluten free) with chocolate chantilly cream  &    

 strawberries 8 

LUNCLUNCH DEALH DEAL 

Lunch + Dessert + Wine = 21.9  
Breads / Shares + Lunch + Wine = 21.9 

 

Choose any item from: Cafe Fare or Stonegrill Express, +  

Dessert or Breads & Shares + any house wine by the glass 

BREADS and to SHARE 
Garlic Bread elongated bread fingers, lightly toasted, drizzled with olive oil, then 

pasted with smashed garlic and served with a ribbon of balsamic tar 8 
Pesto Bread buttered with pesto paste & dusted with parmesan 9 

Bacon Bit Potato Wedges spicy wedges, dusted in crunchy bacon bits, fused 

with melted cheese, crowned in dollops of sour cream, sweet chilli & guacamole 13 

Trio of Dips with Turkish bread, infused olive oil, dukkah (a mixture of spices & 

nuts, pounded together after being dry roasted) & balsamic tar 10 

Hot Chips piping hot chips dusted in sea salt with garlic aioli dipping sauce 6 

 



Stonegrill presents your meal cooking on a 

heated stone at your table. Its unique method 

sears in all the natural juices and nutrients en-
hancing the natural taste.  

 

Stonegrill Dining enables you to enjoy a meal 

freshly grilled to your personal taste.   
 

For the perfect experience, simply turn over your 

fresh food selection when it arrives, then cut and  
side-lay a portion or two allowing these to sear 

and cook to your liking.  
 

Stonegrill is recognized as one of the healthiest 

methods of cooking as all produce is completely 

trimmed of fats and no added oils are used.  
 

The result is a freshly grilled tender and nutri-

tious meal with a sensational taste,  

unique to stonegrill. 

STONEGRILL ILLUSTRATED 
 

XL Black Angus Jumbo Rump -  our largest steak dish, double size 
serve premium Black Angus Beef, sourced from the Naracoorte region in the  
centre of the Coonawarra & Pathaway districts, finished on grain, renowned far 
and wide for tenderness, quality and full flavour 36 
 

Eye Fillet – Kilcoy Beef, the leading company sending Australian beef to  
Japan and Korea, all cattle are fed a specific ration in their renowned one  
hundred day grain fed conditioning program 37 
 
 

Vegetarian Stone- red pepper cheek, asparagus spears, zucchini batons, 

portobello mushroom and yellow button squash 22 
 

Atlantic Salmon - farmed in the pristine waters off the Tasmanian coast, 
this cold water champion breed is very high in natural omega three’s 33 
 

Lamb Rump -  Junee gold lamb is hormone and antibiotic free, raised the 
“Natural” way, grain fed on the range in southern NSW, stuffed with whole 
garlic cloves & rosemary sprigs 34 

 
 Surf & Turf -  everyone’s favourite combination, the best cut of  
 beef  (eye fillet) married to fresh prawns and roe off neat scallop 
 skewer, rounded off by a creamy smashed garlic sauce 49(signature dish) 
 
     

Stonegrill main meals served with baked buttered potato, sour cream  
& seasonal vegetables. 

  
  add a fresh prawns buttered with crushed garlic 8 
  add a roe off sea scallop skewer with hollandaise sauce 9 

 

Stonegrill is available open till close (eg : 10am – 5am)  

STONEGRILL MAIN SELECTION 


