
L I G H T  B I T E S

D E S S E R T S

K I D S

M A I N S

Skin on Fries  (GF) (VG) 8
crispy golden fries served with ketchup

Garlic Bread (V) (GFO) 10
3 pieces of toasted sourdough bread  
with garlic butter

Mushroom Arancini (V) 16
Five house made arancini balls stuffed with 
mushroom & truffle, served with porcini ai-
oli & pickled truffle

Fried Chicken Tenderloins (GF) 16
Floured & fried chicken tenderloins, served 
with garlic aioli

Bruschetta Three Ways (GFO) (DF) 16
Tomato & basil
Bacon & onion jam
Olive tapenade

Ice Cream Sundae (GF) (V) 10  
Vanilla ice cream topped with granulated nuts & chocolate  
fudge sauce

Chocolate Lava Cake (V) 12
Oozing chocolate pudding with vanilla ice cream

Sticky Date Pudding (V) 12
House made warm sticky date pudding with vanilla ice cream  
& butterscotch sauce

Cake of the Day
Please see our cake display

Includes dixie cup ice cream  
& soft drink or juice

Chicken Schnitzel 13
Skin on fries & tomato sauce 

Linguini Napolitana (GFO) (DF) 13
Linguini pasta tossed in napolitana sauce

Cheeseburger (GFO) (DFO) 13
Beef patty, cheese & tomato sauce  
with skin on fries

Chicken Schnitzel 21
Parmesan & herb crumbed chicken breast served with skin on fries, salad 
& your choice of gravy (mushroom, pepper, plain or garlic cream)  
Add a parmigiana topping for $4

Fish & Chips (GFO) (DF) 20
Battered or grilled served with skin on fries, salad, lemon & tartare 

Crispy Noodle Squid Salad (GFO) (DF) 21
Julienne vegetables, cabbage, sesame seeds, red chilli, crispy fried  
noodles with a ginger, cori&er & lime dressing topped with  
salt & pepper squid

Caesar Salad (VO) (DFO) 21
Cos lettuce, bacon, parmesan cheese, poached egg & croutons  
with a Caesar dressing – Add chicken for $5

250g Porterhouse  (GF) (DF) 35
Cooked to your liking with skin on fries, salad, & choice of gravy  
(mushroom, pepper, plain or garlic cream)

Wagyu Beef Burger (GFO) 24
Wagyu beef patty, bacon, American cheese, lettuce, tomato, aioli  
& smoky BBQ sauce on a potato bun served with skin on fries 

Plant Based Burger (VG) (GFO) 24
Plant based burger patty, lettuce, tomato, mustard, ketchup  
on a potato bun served with skin on fries

Beef Ragu (GFO) (DFO) 25
Slow cooked beef brisket with tomato, wine & herbs, tossed with linguini 
pasta & parmesan cheese

Bangers & Mash (GF) 24
Pork & Fennel sausages, served with mashed potato & gravy

Garlic & Lemon Chicken (GF) 26
Chicken breast served with mashed potato & charred broccolini  
in a creamy garlic, white wine & lemon sauce

Eggs Benedict (GFO) 18
Poached egg, bacon, on toasted sourdough bread topped 
with hollandaise sauce

Smashed Avo (GFO) (V) (DFO) 18
Poached egg, smashed avocado, parmesan cheese & a cherry tomato 
medley on toasted sourdough

Gravy: mushroom, pepper, plain or garlic cream

Avenues is pleased to offer a variety of gluten friendly 
(ie low gluten) options but we are not a gluten-free ven-
ue & cannot ensure that there will not be traces of gluten. 
These options would not be suitable if you suffer a re-
lated allergy. Please advise staff of any allergies prior to 
placing your order.

(v) Vegetarian | (vo) Vegetarian option 
(vg) Vegan | (vgo) Vegan option 
(gf) Gluten friendly 
(gfo) Gluten friendly option 
(df) Dairy friendly
(dfo) Dairy friendly option

F O O D  S E R V I C E  H O U R S :
Monday–Sunday:  
12pm–3pm | 6pm–8pm

Public Holidays:  
11:30pm–2:30pm | 5:30pm–8:30pm



All card transactions will incur a service fee: VISA 0.9%, Mastercard 1.1%, American Express 1.3%, 
Mr Yum mobile ordering fee free.
A surcharge of 10% applies on public holidays. Conditions Apply

Hills Cider Apple or Pear vg  9.5

Barossa Cider Co. Cloudy Cider 9.0

C I D E R

Cascade Premium Light vg  7.7

James Boag's Premium vg  9.7

Hahn Super Dry vg  8.4

Coopers Pale vg  7.9

Coopers Sparkling vg  7.9

Coopers Stout vg  8.8

Check out our craft beer specials

B O T T L E D  B E E R

Coca-Cola 330ml Classic or No Sugar 4.4

Coolridge Water 600ml 3.7

Santa Vittoria  
Sparkling Mineral Water 

NON - A L COHO L I C

Cappuccino 3.5

Café Latte 3.5

Flat White 3.5

Long Black 3.5

Macchiato 3.2

Short Black 2.9

Chai Latte 4.0

Cup of Tea 3.5

English Breakfast 3.5

Earl Grey 3.5

Chamomile 3.5

Green Tea with Jasmine 3.5

Decaffeinated coffee &  
take away available

T E A  &  C O F F E E

G L S B T L

Lambrook 'Spark' Pinot Noir, Adelaide Hills vg  9.5 38.0

Babo Prosecco, Veneto, Italy vg  9.5 38.0

Dunes & Greene Moscato Piccolo (200ml), SA 8.5

House Sparkling 7.5 30.0

S P A R K L I N G

Mike Press Sauvignon Blanc, Adelaide Hills 8.4 32.0

Kilikanoon 'Killerman's Run' Riesling, Clare Valley vg  9.5 38.0

Tim Adams Pinot Gris, Clare Valley 10.3 41.0

Longview 'Whippet' Sauvignon Blanc,  
Adelaide Hills vg  

9.5 38.0

Mike Press Chardonnay, Adelaide Hills 8.5 32.0

42 Degrees South Pinot Grigio, Tasmania 10.5 42.0

Coriole Fiano, McLaren Vale vg  10.5 42.0

House Riesling 7.5 30.0

House Sauvignon Blanc 7.5 30.0

W H I T E

Aloft Rosé, Adelaide Hills vg  8.5 32.0

Babo Rosato, Tuscany Italy vg  9.5 38.0

R O S È

Longview 'Vista' Shiraz Barbera, Adelaide Hills vg 9.5 39.0

Hentley Farm 'Villain & Vixen' Shiraz, Clare Valley 10.5 42.0

Scarpantoni 'School Block' Shiraz Cabernet Merlot, 
McLaren Vale

8.3 33.0

Claymore 'Dark Side of the Moon' Shiraz, Clare Valley 10.0 40.0

Thistledown Gorgeous Grenache, Riverl&, McLaren 
Vale 

9.5 38.0

House Red 7.5 30.0

vg

R E D

250ml  
3.5

vg Vegan 


