
 BREADS 

Garlic Bread                5.0 

Mustard Bread               5.0 

 

ENTREES 

Soup Du Jour                                   6.5 

Made from the freshest of ingredients 

 

Blue Swimmer Crab & Vegetable Consomméé                 18.9 

Clear soup with a vegetable brunois and fresh blue swimmer crab meat 

 

Oysters 

Natural  with Lemon and Lime Wedges                14.0     22.9   

Kilpatrick  Crispy bacon and our own lightly spiced Sauce  14.5                24.9 

Zingara Brie cheese, toasted pine nuts & basil                      14.5                        24.9 

 

Pork Belly            16.9 

Free range pork belly, served with Pickled chilli, Caramelised scallops & a Sweet plum & apple chutney    

 

Tapas Plate (serves two)                     28.9 

Stuffed peppers, Beef peanut satays, Tandoori chicken skewers, Grilled Greek Saganaki cheese, Salt & pepper 

squid, Taramasalata dip & Char-grilled pita bread 

 

 

 

 

 

 

 
 

 

 

No separate accounts thankyou 

Gulf Point Seafood and Grill 



 

 

 

Stonegrill Dining™ 

 

Stonegrill™ is the interactive dining experience that presents your meal    

cooking on a heated stone at your table. High Temperature sears in all the 

natural juices and nutrients, giving you a taste beyond anything you’ve ever                     

experienced before. 

 

Dining from the Stonegrill enables you to enjoy a meal freshly grilled to    

personal taste. Your meal will remain hot and enjoyable, allowing you to dine 

at your leisure. 

 

Stonegrill™ is recognised 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 nutritious meal, with a sensational 

taste unique to Stonegrill™ 

 

 

 

 

 

250gm Eye Fillet                                          27.9 

Served with traditional champ mash potato & Red wine glaze    

 

300gm Sirloin Steak           32.9 

Served with Garlic chat potatoes, Green prawns &  Rich hollandaise sauce 

 

King Prawns            32.9 

Served with a jasmine & coriander flavoured rice & a Red curry cream sauce 

.         

 

Chicken Breast             23.9 

Served with Vegetable satays & a garlic butter cream sauce 
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 MAINS 

Eye Fillet Steak           29.9   

Served with a goats Che’vre, Spanish sofrito, Wilted spinach and a Beetroot & Port wine glaze 

Chicken Breast           25.9            

French Tarragon & Lemon pepper chicken breast filled with a Truffle mousse & served with a Mushroom    

fricassee & roasted Garlic puree 

S.A King George Whiting                        27.5/34.5 

Grilled, Battered or Crumbed, served with chips, tartare sauce and a spiced tomato salsa 

Lamb Shanks                                                 19.9 

Braised in a Port wine & rich tomato sauce, served with Truffled mash potatoes 

Salt & Pepper Squid               14.5/20.5 

Served with Asian greens and a sweet Soy sauce 

Deep Sea Perch                            20.9               

Poached in Olive oil and topped with romescu crumbs, served with Garlic & chive mash 

Australian Gulf Point Seafood Boat      24.9 

Battered barramundi fillet, crumbed prawns and salt and pepper squid, served with tartare sauce and chips 

Fettuccine Malando         29.9 

Fresh prawns, pan fried with garlic, chilli & fresh Tarragon, finished with a tomato & cream sauce 

Australian Gulf Point Deluxe Platter for Two              120            

Fresh Oysters Natural and Kilpatrick, Morton Bay Bug Halves, whole Scampi, grilled Scallops, chilled King 

prawns, herb crusted Atlantic salmon, Salt and pepper squid and Moroccan crusted Barramundi fillets served 

with chips, tartare sauce, cocktail sauce and lemon and lime wedges.  

Cray fish P.O.A (Min 48 Hours Notice) 

Sides  

Fresh Garden Salad                       4.0 

Greek salad                         4.5 

Seasonal Steamed Vegetables                     4.0 

Side Chips                         3.5 

Side Wedges                         4.5 

Sauces 

Pepper, Dianne, Mushroom, Red Wine Glaze, Hollandaise                2.0 
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Desserts 

 

Chocolate Mousse                                          9.5 

Rich dark chocolate mousse served with Frangelico cream & finished with Angel hair toffee 

 

Bread & Butter Pudding             8.5  

Served hot with a Coffee bean & Vanilla Anglaise sauce   

 

Sea Side Affogato               9.5 

Vanilla bean ice cream, served with a shot of espresso coffee and your choice of Frangelico, Kahlua or Baileys  

liqueurs 

 

Crème Brulee                9.5 

Served with chocolate straws & finished with a Cumin butterscotch sauce 

 

Cheese Platter (serves two)                                                                          23.9                       

A selection of Australian & Imported cheeses served with Muscatels, Fresh fruit & crisp bread 

 

Coffee 

 

Café Latte                3.3 

Cappuccino                3.3 

Flat White                3.3 

Long Black                3.3 

Macchiato                3.0 

Short Black                3.0 

Hot Chocolate               4.0 

Mug, Double Shot, Decaf             0.5 

 

Tea 

English Breakfast, Green, Camomile, Earl Grey         3.2 

 

Fortifieds/Digestives 

 

Penfolds Club Port              4.0 

Galway Pipe 12yo Port              6.0 

Morris Liqueur Muscat              5.5 

McWilliams Dry Sherry              3.0 

Remy Martin                9.5 

Heggies Noble Riesling (375ml)         36.0 
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Product information 

 

South Australian Oysters 

Established in the late 1980’s, the south Australian Oyster Industry is now proven to be a 

producer of world class oysters cultured in some of the cleanest, most unpolluted waters in 

the world giving the oyster a creamy appearance, fresh ocean smell and the unique cupped 

shell filled with juicy plump meat. 

 
Western King Prawn 

The Western King Prawn is fished in three areas, The Spencer Gulf, Gulf St Vincent and 

the West Coast. This gives the prawn a unique South Australian taste second to none with 

a firm body of meat. 

 
Tasmanian Scallops 

The Tasmanian scallop is farmed in Bass Strait and around the Tasmanian Coast. With a 

firm adductor mussel (meat) with the roe  left on, scallops have a very natural flavour of 

the area in which it is farmed. 

 
Morton Bay Bug 

The Morton Bay Bug is available all year round. The meat of the bug is found in the tail 

having a medium to strong flavour with a firm texture. 

 
Victorian Squid 

Caught off of Geelong with a new tenderising process the squid is tender and soft with a 

depth of flavour. 

 
Crocodile 

Crocodile has become a very popular meat amongst Australians. The meat is very low in 

fat and high in protein, with a delicious soft flavour and firm flesh the flavours are sure to 

please all tastes.  

 
Emu 

Emu has a gamey flavour, deep red in colour and very low in fat. With a very fine texture 

and the extreme leanness of emu it should never be prepared over medium-rare. 

 
Kangaroo 

Kangaroo is a lean, low in fat red meat with a rich flavour. It is recognised as a mouth   

watering and healthy alternative to beef. It is also accredited by the Heart Foundation for 

its healthy attributes. 
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Product information 

 

Northern Territory Barramundi 

Wild caught Barramundi presents a clean taste with soft, moist thick white flesh.           

 
Tender Ridge Beef (Margaret River) 

Grown exclusively in the clean, green south western region of Western Australia Tender 

Ridge Beef is underpinned by MSA (Meat Standards Australia), ensuring you receive a  

specialised graded beef that guarantees absolute tenderness and taste. 

 
Atlantic Salmon 

With its fresh pink and firm flesh this fish has the ability to stand alone or work with other 

flavours.  

 
Kalamata Olives 

Grown in the McLaren Vale  region of South Australia these olives deliver a full flavour 

with lasting depth. 

 
Scampi 

Caught wild in the waters off of Western Australia, Scampi has a deeper flavour than a 

prawn with its firm white opaque flesh. 

 
Smallgoods 

Sourced from the local area of the Barossa Valley. 
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