At Plank Kitchen & Bar we strive for quality service, the freshest
produce and an exceptional experience
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Breakfast Menu

full hot buffet breakfast 18
full continental buffet breakfast 14
big brekkie 14.9

two eggs (poached, scrambled or fried) thick toast, crispy bacon, hash brown,
herbed tomato, sausage and button mushrooms

eggs and bacon brekkie 10.9
two eggs (poached, scrambled or fried) w thick toast and bacon

eggs Benedict w shaved ham, muffin bread and house made hollandaise 13.9

fruit salad 8.9
fresh fruit salad w natural yoghurt and mixed berry compote (g)

breakfast wrap 9.9
warm char-grilled pita bread mesculin, tomato, bacon, fried egg, tasty cheese & aioli

bircher muesli 9.9
toasted oats, honey, crushed nuts, fruit medley & berry compote

croissant w your choice of plain, jam or ham & cheese 6.9/7.9

muesli crunch 9.9
fruit and nut muesli crunch w raspberry compote and plank yoghurt

vegetarian big brekkie 13.9
two eggs (poached, scrambled or fried) grilled tomato, button mushroom and
crispy hash brown (v)

add on menu

bacon $2.00 tomato $2.00 avocado $3.00
mushrooms $2.00 sausages $2.00
spinach $2.00 hash browns (2) $2.00



Lunch Menu

planks “signature” dish - chefs anti pasto $13.00 pp minimum of 2 ppl
a delightful mixture of tantalizing treats from the kitchen including, dips, pita, olives and much

more!

chorizo, spinach and feta cheese linguine w roasted tomato sauce

crispy duck risotto balls with plank plum sauce and crisp salad

bbqg giant king prawns marinated in lemon and chilli w bacon aioli and crispy fries (v)
house made dips w charred pita bread and marinated olives (v)

baked brie cheese wrapped in prosciutto w grilled house bread and plank fig jam

lemon & lime squid w chorizo sausage, mesculin lettuce, parmesan cheese
& mustard aioli (g)

roasted pumpkin salad w mesculin lettuce, feta cheese, parmesan, red onion &
split balsamic dressing (g) (v)

charred sirloin steak w crispy fries house salad and planks secret sauce (g)

gourmet lamb burger w gruyere cheese caramelized onions and tzatziki dressing

3 p risotto, roast pumpkin, parmesan & pea w sautéed spinach (g) (v)

house made gnocchi w lemon, thyme, crispy prosciutto and roasted tomato sauce (v)
chicken BLT focaccia w crispy bacon, mayo, tomato, lettuce and crispy fries

beer battered market fish served w fresh house salad, crispy fries and lemon aioli
lemon salt and pepper squid w fresh house salad, crispy fries and lemon aioli

steak sandwich w caramelized onion, lettuce, tomato, bacon, tasty cheese served
on char grilled focaccia

vegetarian focaccia w roasted vegetables, fetta and semi dried tomato pesto
w crispy fries

Sides

seasoned wedges w sour cream and sweet chilli sauce
crispy fries w tomato sauce

garden fresh house salad
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Dinner Menu

Entrées

Planks “signature” dish - chefs anti pasto $13.00 pp minimum of 2 ppl
a delightful mixture of tantalizing treats from the kitchen incl. dips, pita, olives & much more!

crispy duck risotto balls with plank plum sauce and crisp salad 14.9
bread of the day served with house made dip 7.9
roasted pumpkin salad w mesculin lettuce, feta cheese, parmesan, red onion & split 13.9

balsamic dressing (g v)

baked brie cheese wrapped in prosciutto w grilled house bread and plank fig jam 14.9
house made dips w charred pita bread and marinated olives (v) 10.9
the plank prawn cocktail w shredded ice berg lettuce tangy cocktail sauce , lemon 16.9

& dill poached prawns (g)

lemon & lime squid w chorizo sausage, mesculin lettuce & lemon mustard aioli (g) 13.9
Mains
charred sirloin steak w house made chunky fries, spinach and red onion salad and planks 29.9

secret sauce (very mild chilli, onion and light cream) (g)

BBQ giant king prawns marinated in lemon and chilli w bacon aioli and crispy fries 33.9
house made gnocchi w lemon, thyme, crispy prosciutto and roasted tomato sauce (v) 21.9
prosciutto wrapped chicken breast w basil, capsicum, mozzarella cheese w baked semi 26.9

dried tomato polenta or herbed mash
chorizo, spinach and feta cheese linguine w roasted tomato sauce 15.9
3 p risotto, roast pumpkin, parmesan & pea w sautéed spinach (g) (v) 15.9

gourmet lamb burger w gruyere cheese caramelized onions, tzatziki dressing and crispy fries 17.9

lemon crusted barramundi fillet w tomato, mild chilli and lemon risotto 19.9
beer battered fish of the day w fries house salad and lemon mayonnaise 15.9
lemon salt and pepper squid w fresh house salad, crispy fries and lemon aioli 16.9
herb crusted spring lamb loin w baked semi dried tomato polenta or herbed mash 26.9
the plank prawn cocktail w shredded ice berg lettuce tangy cocktail sauce, lemon 24.9

& dill poached prawns (g)



Dinner Menu

Side Dishes

crispy fried wedges w sour cream & sweet chilli sauce 8.9
fresh selection of garden vegetables tossed in herb butter (g v) 7.9
roast pumpkin salad w baby greens feta cheese, parmesan & balsamic dressing (g v) 8.9
chefs house salad w vintage balsamic dressing 6.9
mixed roasted vegetable salad w mesculin lettuce & split balsamic dressing (g v) 7.9
crispy fries w tomato sauce 7.9
Pizzas 30cm
margarita - fresh sliced tomato, basil & cheese (v) 15.9
roasted med veg - roasted mixed mediterranean vegetables w cheese (v) 16.9
hawaiian - ham, cheese, pineapple 16.9
meat lovers - salami, chicken, ham & bbq sauce 16.9
prawn & chilli—prawns, chilli, mozzarella & roasted tomato sauce 18.9
Kids Menu

sponge bob chicken nuggets w fries & tomato sauce 8.9
dora the explorer linguine w tomato sauce & parmesan cheese 8.9
nemo’s fish and chips w salad & tomato sauce 8.9
Dessert

summer pineapple pudding w toasted coconut ice-cream and pineapple syrup 12.9
affogato vanilla ice ream w hot espresso shot and you choice of liquor

SA grown strawberries w whipped vanilla cream and chocolate sauce forl 12.9
(for 1 or to share ) for2 15.9

3 cheese plate w dried fruit, nuts, crackers & plank’s house made fig jam 15.5



