THE
MORPHETT ARMS

ESTD 1964

DINING MENU

SCAN TO JOIN OUR LOYALTY PROGRAM TODAY!
RECEIVE 5% BACK IN POINTS ON FOOD AND BEVERAGE PURCHASES
BECOME ELIGIBLE FOR IN APP MEMBER ONLY SPECIAL OFFERS

please note a 15% surcharge applies on public holidays
please note a 1.5% surcharge applies on card transactions



SMALLER

Oysters
Natural  (6) —$26  (12) - $48
Kilpatrick (6) — $28  (12) - $52

Garlic & Herb Bread @ra) ver) — $12

House-Made Soup — $14
please see specials

Prawn and Ginger Dumplings (4) ® ©» — $20
pickled daikon, carrot and coriander salad, Chinese black vinegar
dressing, fried shallots

Chicken Tacos (2) o» — $18
shredded chicken, corn, avocado and red onion salsa,
chipotle sauce

Chorizo, Saffron and Parmesan Arancini — $16
apple chutney

Mushroom Bruschetta «vea) GFa) oFa) — $18

medley of mushroom, caramelised onion ragout, whipped fetaq,
gremolata, grilled focaccia

Seafood Country of Origin : A -Australian | - Imported M - Mixed

DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan |
GFA — Gluten Free Option Available | VGA — Vegan Option Available



LARGER

THE GRILL

\/

Red Wine Braised Beef Cheek — $38
colcannon mash, celeriac remoulade, pickled onion, jus

Sri Lankan Duck Leg Curry— $36
basmati rice, naan, cucumber and coriander salad

Pan-Seared Barramundi » — $38
French lentils, winter vegetables, pancetta ragout, celery heart
salsa verde

Smoked Salmon Linguine - $36
smoked salmon, dill, baby spinach, fennel and white wine cream
sauce, parmesan

Boston Bay Mussels w - $32
cherry tomato, garlic, chilli, chorizo, leek, grilled ciabatta

Eggplant parmigiana o vean— $26
Napoli sauce, caramelised onion, cheese, pesto, chips

All steaks served with twice-cooked hand-cut chips, celeriac
removulade and seeded mustard

2009 Fillet steak $52
Hardwicks 100-day grass fed - VIC

250g Porterhouse $45
O’Connor’s 250-day pasture fed - VIC

350G Scotch Fillet  $50
O’Connor’s 250-day pasture fed - VIC

add extra sauce: gravy, dianne, mushroom, pepper, creamy garlic +$3
add garlic prawn (6) () +$15

add roast vegetables with broccolini + $12

Seafood Country of Origin : A -Australian | - Imported M - Mixed

DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan |
GFA — Gluten Free Option Available | VGA — Vegan Option Available



CLASSICS

SIDES

Chicken Breast Schnitzel — $28
chips, salad, choice of sauce

Beef Porterhouse Schnitzel — $30
chips, salad, choice of sauce

sauces: mushroom | pepper | dianne | gravy
add parmigiana +$5 | add kilpatrick +$6 | add garlic prawns (6) +$15

Australian Salt and Pepper Squid® cm on — $30
chips, salad, tartare, lemon

Beer Battered Fish and Chips®on— $28

chips, salad, house tartare, lemon
(crumbed or grilled option available)

Sage and Parmesan Crumbed Pork Loin — $28
colcannon mash, roasted apple chutney and jus.

Seasonal RoasterH— $28
duck fat potatoes, carrot, pumpkin, onion & peas

Wedges ch— $12
sour cream, sweet chilli

Chips BowleH— $12
tomato sauce, aioli

Roasted Vegetablesch— $12
seasonal vegetables with broccolini

Roasted Duck Fat Potatoes — $12
rosemary aioli

Seafood Country of Origin : A -Australian | - Imported M - Mixed

DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan |
GFA — Gluten Free Option Available | VGA — Vegan Option Available



SALADS

PLANT BASED

Chicken Caesar Salad @Fa) ora — $28

grilled chicken breast, baby cos, bacon, parmesan, soft boiled egg,
garlic croutons
want anchovies? Just let our staff know!

Roasted Cauliflower and Freekeh Salad on e — $26

quinoa, rocket, pickled currants, fennel, apple, almonds, maple turmeric
dressing

add chicken + $8

add tofu + $8

SMALLER
Garlic and Herb Breadwve eph— $12

Salt and Pepper Tofu ve ©p - $16
pickled daikon, carrot and coriander salad Chinese black vinegar
dressing, fried shallots

Mushroom Bruschetta veyon — $18
medley of mushroom, caramelised onion ragout, whipped almond feta,
gremolata, grilled focaccia

LARGER

Mediterranean Vegetable Pizza ve) — $26
grilled eggplant, roast capsicum, olives, baby spinach, basil pesto,
vegan cheese

Eggplant parmigiana ve — $26
Napoli sauce, caramelised onion, vegan cheese, pesto, chips

Roasted Cauliflower and Freekeh Salad ve) — $26

quinoa, rocket, pickled currants, fennel, apple, almonds, maple turmeric
dressing

add tofu + $8

DESSERT
Sticky date pudding @» — $14
caramel sauce, coconut ‘ice-cream’

Seafood Country of Origin : A -Australian | - Imported M - Mixed

DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan |
GFA — Gluten Free Option Available | VGA — Vegan Option Available



BURGERS

PIZZA

\/

Wagyu Beef — $27
double patty burger, bacon, American cheese, pickles, mayo and
hickory barbecue sauce, chips

Chargrilled Cajun Chicken Burger — $26
American cheese, fennel, red onion, cabbage and carrot slaw with
green herb aioli, chips.

Classic Hawaiian — $26
Barossa gypsy ham, pineapple, mozzarella

Margherita— $25
Napoli sauce, tomato, basil, buffalo mozzarella

Barossa Meatlovers — $30
Barossa gypsy ham, sopressa, chorizo, bacon, chilli honey,
mozzarella

Pepperoni- $26
Napoli sauce, pepperoni, mozzarella

BBQ Chicken Pizza - $28
smokey BBQ chicken, bacon, capsicum, mozzarella

Mediterranean Vegetable Pizzawes — $26

grilled eggplant, roast capsicum, olives, baby spinach, basil pesto,
mozzarella

Seafood Country of Origin : A -Australian | - Imported M - Mixed

DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan |
GFA — Gluten Free Option Available | VGA — Vegan Option Available



CHILDREN MEALS

\/

All children's meals come with a complimentary orange/apple juice or
soft drink and are available to those aged 12 and under only

Chicken Nuggets  $12
chips, tomato sauce

Chicken Schnitzel $12
chips, tomato sauce

Crumbed Fish  $12
chips, tomato sauce

Pasta Bolognese  $12
parmesan cheese

Ham and Pineapple Pizza $12
ham, pineapple, mozzarella

Margherita Pizza $12
Napoli sauce, fresh basil, mozzarella

lce-Cream Sundae +$5

vanilla ice-cream

choice of topping: strawberry/chocolate/caramel/lime
add nuts or sprinkles

Seafood Country of Origin : A: Australian |: Imported M: Mixed
138 Morphett Rd, Glengowrie SA 5044 P (08) 8295 8371 E office@morphettarms.com.au



Warm Chocolate Brownie — $14 /

orange caramel, vanilla whipped cream

Vanilla Bean Rice Pudding — $14
Traditional English Vanilla bean rice pudding with cinnamon
poached quince and macadamia crumb

Lemon Curd Eton Mess — $14
lemon curd, cheesecake, meringue, strawberries, whipped
cream

DESSERT

Sticky Date Pudding ©m ven - $14
caramel sauce and coconut “ice-cream”

Affogato - $10
vanilla bean ice-cream, espresso shot
add a liqueur: Frangelico, Baileys, Tia Maria, Kahlua P.O.A

Espresso $5.5
Macchiato $5.5
Long Black $5.5
Latte $5.5
< Flat White $5.5
Ll Cappuccino $5.5
I— Mochaccino $6.5
‘»5 Hot Chocolate $6.5
Chai Latte $6.5
LLl Dirty Chai Latte $6.5
E Black Tea $5.5
LL English Breakfast $5.5
O Earl Grey $5.5
Peppermint $5.5
U Chamomile $5.5
Green Tea $5.5
Pot of Tea $9.0
Iced Latte $6.5
lced Chocolate $6.5
MILKS:
Full Cream, Skim $0.5

Lactose Free, Soy, Alimond, Oat

Make it a mug $1.0

138 Morphett Rd, Glengowrie SA 5044 P (08) 8295 8371 E office@morphettarms.com.au



SCAN TO JOIN OUR LOYALTY PROGRAM TODAY!
RECEIVE 5% BACK IN POINTS ON FOOD AND BEVERAGE PURCHASES
BECOME ELIGIBLE FOR IN APP MEMBER ONLY SPECIAL OFFERS

138 Morphett Rd, Glengowrie SA 5044 P (08) 8295 8371 E office@morphettarms.com.au



SENIORS LUNCH MENU

\/

Available Monday - Saturday — Lunch Only
All seniors’ meals are served with a bread roll

ENTREE
Soup of the Day — $4

MAIN

Chicken Breast Schnitzel — $21
chips, salad, choice of sauce

Beer Battered Hake o or — $21

chips, salad, lemon, tartare sauce
(crumbed or grilled option available)

Seasonal RoastehH — $22
duck fat potatoes, carrot, pumpkin, onion & peas

Sage & Parmesan Crumbed Pork Loin — $21
colcannon mash, roasted apple chutney and jus.

Sri Lankan Duck Leg Curry— $25
basmati rice, naan, cucumber and coriander salad

Garlic Prawns (8)m 6H — $26
prawns, creamy garlic sauce, fragrant basmati rice

add extra sauce: gravy, dianne, mushroom, pepper +$3

add vegetables and mash +$3 | add salad and chips +$3
add parmigiana +$3

DESSERT

Vanilla bean rice pudding — $8

traditional English Vanilla bean rice pudding with cinnamon
poached quince and macadamia crumb

lce-Cream Sundae — $5

vanilla ice-cream with topping: strawberry / chocolate /
caramel / lime

add sprinkles or nuts

Seafood Country of Origin : A -Australian | - Imported M - Mixed

DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan |
GFA — Gluten Free Option Available | VGA — Vegan Option Available



SUNDAY SENIORS LUNCH

MENU

3 COURSE SENIORS LUNCH $35

All seniors’ meals are served with a bread roll

ENTREE
Soup of the Day

CHOICE MAIN

Chicken Breast Schnitzel
chips, salad, choice of sauce

Beer Battered Hake o ©m

chips, salad, lemon, tartare sauce
(crumbed or grilled option available)

Seasonal Roast @P
duck fat potatoes, carrot, pumpkin, onion & peas

Sage & Parmesan Crumbed Pork Loin —
colcannon mash, roasted apple chutney and jus.

Sri Lankan Duck Leg Currym cm
basmati rice, naan, cucumber and coriander salad

Garlic Prawns (8)
prawns, creamy garlic sauce, fragrant basmati rice

add extra sauce: gravy, dianne, mushroom, pepper +$3
add vegetables and mash +$3 | add salad and chips +$3
add parmigiana +$3

CHOICE DESSERT

Vanilla bean rice pudding
traditional English Vanilla bean rice pudding with cinnamon
poached quince and macadamia crumb

lce-Cream Sundae
vanilla ice-cream with topping: strawberry / chocolate /
caramel / lime

add sprinkles or nuts

Seafood Country of Origin : A -Australian | - Imported M - Mixed

DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan |
GFA — Gluten Free Option Available | VGA — Vegan Option Available



	dining menu
	SCAN TO JOIN OUR LOYALTY PROGRAM TODAY! RECEIVE 5% BACK IN POINTS ON FOOD AND BEVERAGE PURCHASES BECOME ELIGIBLE FOR IN APP MEMBER ONLY SPECIAL OFFERS

	smaller
	Oysters Natural     (6) — $26      (12) - $48  Kilpatrick  (6) — $28      (12) - $52
	Garlic & Herb Bread              — $12
	House-Made Soup — $14  please see specials
	Prawn and Ginger Dumplings (4)         — $20 pickled daikon, carrot and coriander salad, Chinese black vinegar dressing, fried shallots
	Chicken Tacos (2)      — $18 shredded chicken, corn, avocado and red onion salsa,  chipotle sauce
	Chorizo, Saffron and Parmesan Arancini — $16  apple chutney
	Mushroom Bruschetta                    — $18 medley of mushroom, caramelised onion ragout, whipped feta, gremolata, grilled focaccia
	Seafood Country of Origin : A -Australian I - Imported  M - Mixed
	DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan | GFA — Gluten Free Option Available | VGA — Vegan Option Available


	larger
	the GRILL
	Red Wine Braised Beef Cheek — $38 colcannon mash, celeriac remoulade, pickled onion, jus
	Sri Lankan Duck Leg Curry— $36 basmati rice, naan, cucumber and coriander salad
	Pan-Seared Barramundi     — $38 French lentils, winter vegetables, pancetta ragout, celery heart salsa verde
	Smoked Salmon Linguine    - $36 smoked salmon, dill, baby spinach, fennel and white wine cream sauce, parmesan
	Boston Bay Mussels    - $32 cherry tomato, garlic, chilli, chorizo, leek, grilled ciabatta
	Eggplant parmigiana           — $26 Napoli sauce, caramelised onion, cheese, pesto, chips
	All steaks served with twice-cooked hand-cut chips, celeriac remoulade and seeded mustard
	200g Fillet steak   $52 Hardwicks 100-day grass fed - VIC
	250g Porterhouse   $45 O’Connor’s 250-day pasture fed - VIC
	350G Scotch Fillet   $50 O’Connor’s 250-day pasture fed -  VIC
	add extra sauce: gravy, dianne, mushroom, pepper, creamy garlic +$3 add garlic prawn (6) (I) +$15
	add roast vegetables with broccolini + $12
	Seafood Country of Origin : A -Australian I - Imported  M - Mixed
	DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan | GFA — Gluten Free Option Available | VGA — Vegan Option Available



	classics
	Chicken Breast Schnitzel — $28 chips, salad, choice of sauce
	Beef Porterhouse Schnitzel — $30 chips, salad, choice of sauce
	sauces: mushroom | pepper | dianne | gravy add parmigiana +$5 | add kilpatrick +$6 | add garlic prawns (6) +$15

	Australian Salt and Pepper Squid              — $30 chips, salad, tartare, lemon
	Beer Battered Fish and Chips        — $28 chips, salad, house tartare, lemon (crumbed or grilled option available)

	Sage and Parmesan Crumbed Pork Loin — $28 colcannon mash, roasted apple chutney and jus.
	Seasonal Roast     — $28 duck fat potatoes, carrot, pumpkin, onion & peas

	sides
	Wedges     — $12 sour cream, sweet chilli
	Chips Bowl     — $12 tomato sauce, aioli
	Roasted Vegetables     — $12 seasonal vegetables with broccolini
	Roasted Duck Fat Potatoes  — $12 rosemary aioli
	Seafood Country of Origin : A -Australian I - Imported  M - Mixed
	DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan | GFA — Gluten Free Option Available | VGA — Vegan Option Available

	salads
	Chicken Caesar Salad             — $28 grilled chicken breast, baby cos, bacon, parmesan, soft boiled egg, garlic croutons  want anchovies? Just let our staff know!
	Roasted Cauliflower and Freekeh Salad            — $26 quinoa, rocket, pickled currants, fennel, apple, almonds, maple turmeric dressing add chicken + $8 add tofu + $8
	SMALLER
	Garlic and Herb Bread          — $12
	Salt and Pepper Tofu           - $16 pickled daikon, carrot and coriander salad Chinese black vinegar dressing, fried shallots
	Mushroom Bruschetta            — $18 medley of mushroom, caramelised onion ragout, whipped almond feta, gremolata, grilled focaccia
	Mediterranean Vegetable Pizza      — $26  grilled eggplant, roast capsicum, olives, baby spinach, basil pesto, vegan cheese
	Eggplant parmigiana       — $26 Napoli sauce, caramelised onion, vegan cheese, pesto, chips
	Roasted Cauliflower and Freekeh Salad       — $26 quinoa, rocket, pickled currants, fennel, apple, almonds, maple turmeric dressing add tofu + $8
	Sticky date pudding      — $14 caramel sauce, coconut ‘ice-cream’
	larger
	dessert



	PLANT BASED
	Seafood Country of Origin : A -Australian I - Imported  M - Mixed
	DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan | GFA — Gluten Free Option Available | VGA — Vegan Option Available

	BURGERS
	Wagyu Beef — $27 double patty burger, bacon, American cheese, pickles, mayo and hickory barbecue sauce, chips
	Chargrilled Cajun Chicken Burger — $26 American cheese, fennel, red onion, cabbage and carrot slaw with green herb aioli, chips.
	pizza
	Classic Hawaiian — $26 Barossa gypsy ham, pineapple, mozzarella
	Margherita— $25 Napoli sauce, tomato, basil, buffalo mozzarella
	Barossa Meatlovers — $30 Barossa gypsy ham, sopressa, chorizo, bacon, chilli honey, mozzarella
	Pepperoni- $26 Napoli sauce, pepperoni, mozzarella
	BBQ Chicken Pizza - $28 smokey BBQ chicken, bacon, capsicum, mozzarella
	Mediterranean Vegetable Pizza       — $26  grilled eggplant, roast capsicum, olives, baby spinach, basil pesto, mozzarella
	Seafood Country of Origin : A -Australian I - Imported  M - Mixed
	DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan | GFA — Gluten Free Option Available | VGA — Vegan Option Available



	children meals
	All children's meals come with a complimentary orange/apple juice or soft drink and are available to those aged 12 and under only
	Chicken Nuggets    $12 chips, tomato sauce
	Chicken Schnitzel    $12 chips, tomato sauce
	Crumbed Fish     $12 chips, tomato sauce
	Pasta Bolognese    $12 parmesan cheese
	Ham and Pineapple Pizza    $12    ham, pineapple, mozzarella
	Margherita Pizza   $12 Napoli sauce, fresh basil, mozzarella
	Ice-Cream Sundae +$5 vanilla ice-cream choice of topping: strawberry/chocolate/caramel/lime  add nuts or sprinkles
	Seafood Country of Origin : A: Australian I: Imported M: Mixed
	138 Morphett Rd, Glengowrie SA 5044   P (08) 8295 8371   E office@morphettarms.com.au
	Warm Chocolate Brownie  — $14 orange caramel, vanilla whipped cream
	Vanilla Bean Rice Pudding — $14 Traditional English Vanilla bean rice pudding with cinnamon poached quince and macadamia crumb
	Lemon Curd Eton Mess — $14 lemon curd, cheesecake, meringue, strawberries, whipped cream
	Sticky Date Pudding             - $14 caramel sauce and coconut “ice-cream”
	Affogato - $10 vanilla bean ice-cream, espresso shot  add a liqueur: Frangelico, Baileys, Tia Maria, Kahlua P.O.A


	DESSERT
	Espresso                               Macchiato Long Black       Latte Flat White Cappuccino Mochaccino Hot Chocolate Chai Latte Dirty Chai Latte Black Tea English Breakfast Earl Grey Peppermint Chamomile Green Tea Pot of Tea Iced Latte Iced Chocolate
	$5.5 $5.5 $5.5 $5.5 $5.5 $5.5 $6.5 $6.5 $6.5 $6.5 $5.5 $5.5 $5.5 $5.5 $5.5 $5.5 $9.0 $6.5 $6.5
	$0.5
	$1.0
	coffee & tea
	MILKS: Full Cream, Skim  Lactose Free, Soy, Almond, Oat
	Make it a mug
	138 Morphett Rd, Glengowrie SA 5044   P (08) 8295 8371   E office@morphettarms.com.au



	SCAN TO JOIN OUR LOYALTY PROGRAM TODAY! RECEIVE 5% BACK IN POINTS ON FOOD AND BEVERAGE PURCHASES BECOME ELIGIBLE FOR IN APP MEMBER ONLY SPECIAL OFFERS
	Available Monday - Saturday — Lunch Only All seniors' meals are served with a bread roll
	Soup of the Day — $4
	Chicken Breast Schnitzel — $21 chips, salad, choice of sauce
	Beer Battered Hake         — $21 chips, salad, lemon, tartare sauce (crumbed or grilled option available)

	Seasonal Roast     — $22 duck fat potatoes, carrot, pumpkin, onion & peas
	Sage & Parmesan Crumbed Pork Loin — $21 colcannon mash, roasted apple chutney and jus.
	Sri Lankan Duck Leg Curry— $25 basmati rice, naan, cucumber and coriander salad
	Garlic Prawns (8)        — $26 prawns, creamy garlic sauce, fragrant basmati rice
	add extra sauce: gravy, dianne, mushroom, pepper +$3 add vegetables and mash +$3 | add salad and chips +$3 add parmigiana +$3
	Vanilla bean rice pudding — $8  traditional English Vanilla bean rice pudding with cinnamon poached quince and macadamia crumb
	Ice-Cream Sundae — $5 vanilla ice-cream with topping: strawberry / chocolate / caramel / lime
	add sprinkles or nuts
	entree
	main

	SENIORS LUNCH MENU
	dessert
	Seafood Country of Origin : A -Australian I - Imported  M - Mixed
	DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan | GFA — Gluten Free Option Available | VGA — Vegan Option Available

	3 course seniors lunch $35
	All seniors' meals are served with a bread roll
	Soup of the Day
	Chicken Breast Schnitzel  chips, salad, choice of sauce
	Beer Battered Hake          chips, salad, lemon, tartare sauce (crumbed or grilled option available)

	Seasonal Roast      duck fat potatoes, carrot, pumpkin, onion & peas
	Sage & Parmesan Crumbed Pork Loin — colcannon mash, roasted apple chutney and jus.
	Sri Lankan Duck Leg Curry basmati rice, naan, cucumber and coriander salad
	Garlic Prawns (8)         prawns, creamy garlic sauce, fragrant basmati rice
	add extra sauce: gravy, dianne, mushroom, pepper +$3 add vegetables and mash +$3 | add salad and chips +$3 add parmigiana +$3
	Vanilla bean rice pudding  traditional English Vanilla bean rice pudding with cinnamon poached quince and macadamia crumb
	Ice-Cream Sundae  vanilla ice-cream with topping: strawberry / chocolate / caramel / lime
	add sprinkles or nuts
	entree

	SUNDAY SENIORS LUNCH MENU
	CHOICE main
	CHOICE dessert
	Seafood Country of Origin : A -Australian I - Imported  M - Mixed
	DF — Dairy Free | GF — Gluten Free | V — Vegetarian | VG — Vegan | GFA — Gluten Free Option Available | VGA — Vegan Option Available



