
small.

large.
Pan-Fried Market Fish herb & walnut Provençal crumb, braised greens, lemon fish broth 38.0 DF.

Crispy eggplant sticky sweet chilli glaze, sesame seeds, coriander, bean sprouts, sticky rice 36.0 VG.

Jamaican jerk half chicken on the bone, coconut curry, pineapple salsa 46.0 GF. DF. Adl. Hills

Slow-roasted Spanish lamb shoulder romesco, pea & pearl barley, toasted almonds 38.0 GFA. DF Fleurieu

Classic Port Lincoln mussels marinières white wine cream sauce, fries, Dijon & dill aioli 35.0 GF.

Pork & fennel ragu truffle cream, rigatoni, parmesan herb crumb 33.0 VA. Adl. Hills

Southern Fried Chicken Thigh Schnitzel buttermilk slaw, charred corn, white homemade gravy 33.5

Slow-roasted pork belly caramelised apple & white onion velouté, pork & port jus 37.0 GF. McLaren Vale

Japanese pork menchi katsu sando sandwich, shredded cabbage, tonkatsu sauce, pickles, fries 35.0 GFA. 

Steak & blue cheese pot pie green bean salad, creamy wholegrain mustard dressing 37.0

DF. DAIRY FREE | GF. GLUTEN FREE | V. VEGETARIAN | VG. VEGAN | A. SUBSTITUTE AVAILABLE | GLUTEN FREE BREAD WILL INCUR A 1.0 SURCHARGE 

PLEASE ADVISE DIETARY REQUIREMENTS. SOME GF ITEMS MAY NOT BE COELIAC SAFE. ALL MEAT HALAL | PUBLIC HOLIDAYS INCUR A SURCHARGE OF 15%

Confit Heirloom Tomato Salad 
burrata, sweet pickled capsicum, basil, salsa verde 22.0 GF. V. VGA.  

add charred bread 2.50

RED Kangaroo herb-crusted carpaccio 
beetroot & sultana agrodolce, Chèvre d’Aquitaine,  

burnt butter crumb 22.5 GFA. DFA. Central West SA

Sautéed mixed mushrooms 
black garlic cream, Stilton crumb, crispy bread 19.5 GFA. V.

Chicken Liver Parfait 
honey butter, Glen Ewin fig jam, Melba brioche toast 22.5 GFA.

Salmon sashimi 
miso ponzu, wasabi, wakame oil 26.0 GF. DF. Tasman Sea

Dutch beef croquettes 
smoked wood sauce, crispy parsley 22.5

Vegan tostadas 
refried bean purée, pickled onion, spicy jalapeño guacamole 22.0 

VG. GF. DF.

Tennessee Fried Chicken Tenders 
chilli butter, honey mustard 23.0 GF.

Inglewood Inn 
 

menu no.8

feed me.
 
 Hate deciding? Want to try it all? 

Let us choose for you, with a selection of our 
favourite dishes designed to share, tailored to 

your preferences and dietary requirements. 
Required for bookings of 12+ adults. 

72.00 per head 
add dessert 10.00 pp

 
 
 

start.
Charred Sourdough 

salted butter, olive tapenade 3.5  GFA. DFA. VGA.

Marinated Mixed Olives  
farmed in McLaren Vale 10.5 VG. DF. GF. 

grill.
all our steaks are grain-fed Black 
Angus MB4, farmed in the Coorong

 
Sirloin 250g 55.0

Fillet 200g 58.0

scotch 300g 67.0

includes choice of two sides & one sauce
jus, béarnaise, or green peppercorn cream.  

ALL SAUCES ARE GF.

sides.
Honey-roasted root vegetables 

Adelaide Hills goat’s curd 12.0  GF. DFA.

Charred broccolini  
green goddess dressing 12.0  GF. DF. VG.

paracombe Pear Waldorf Salad 
cos, celery, walnuts, grapes, buttermilk ranch 12.0 V. GF.

Shoestring Fries 
confit garlic & dill aioli 10.0 GF. DF. VGA.

Crushed Crispy Potatoes 
herb salt & confit garlic oil 12.0  GF. DF. VG.

sticky thai Rice 8.0 GF. DF.


