STARTERS & ENTREES

DinnerRoll $1

Old Mill Garlic Cob Loaf $10
Cob Loaf, house made garlic butter
Serves 2 - 4 ppl

House made Spring Rolls $14
Marinated pork, carrot, vermicelli noodles,
and hoisin dipping sauce (3 pcs)

House made Arancini Balls $14
Butternut pumpkin, fetta, mozzarella, parmesan,
panko crumbs, Beerenburg relish (4pcs)

House made Southern Fried Chicken $14
Spicy coated chicken strips with aioli

House made Soup of the Day $12
Soup of the day served with a warm ciabatta roll
(see specials for details)

Chicken Wings (GF) % Kg $14
With smoky barbeque sauce
Or
Buffalo sauce

Bowl of Chips (GF) $10
Served with aioli

Potato Wedges $12
Served with sour cream and sweet chilli sauce

Sweet Potato Wedges (GF) $14
Served with hummus dip

Onion Rings $14
Beer battered and served with aioli

Halloumi Sticks $14
On a bed of rocket with aioli



BUTCHERS CUT

400gm Rump $34
200gm Eye Fillet $36
300gm Porterhouse $38
300gm Scotch Fillet $42

**Please note longer cooking times required for Eye Fillet**
Min wait of 45 mins for well done
Steaks are char grilled, cooked to your liking,
and served with golden chips and salad

Old Mill Farm Stack (GF) $40
Rump, chicken breast, pork sausage and Barossa Valley Bacon
served with mash and char-grilled corn on the cob

Pork Belly (GF) $30
Served with mash, sauteed bok choy, green beans and a soy glaze

sticky Ribs (GF) $32
Slow braised ribs, cooked in a Jack Daniels and a sticky BBQ sauce, served with
golden chips and coleslaw

Grilled Tasmanian Atlantic Salmon (GF) $30
Served with kipfler potato and shallot hash, asparagus, fried capers
and hollandaise sauce

Chicken Wings (GF) Kg $25
With smoky barbeque sauce
Or
Buffalo sauce
Served with housemade coleslaw and golden chips

Chef's Choice Poultry POA
(see specials for details)

Roast of the Day (GF) $26
Served with Kipfler potato and seasonal vegetables
(See specials for details)



OLD MILL CLASSICS

300gm Chicken Breast Schnitzel $24
Sage and onion crumbed and served with golden chips, salad

300gm Beef Porterhouse Schnitzel $24
Sage and onion crumbed and served with golden chips, salad

Fish of the Day $25
Crumbed, battered or grilled, served with golden chips, salad and tartare

Crumbed Prawns $28
served with golden chips, salad and tartare

Australian Lime & Pepper Squid (GF) $26
served with golden chips, salad and aioli

Fishermans Catch $30
South Australian Flake crumbed, battered, grilled,
crumbed prawns, lime & pepper squid
served with golden chips, salad and tartare

SAUCES & TOPPINGS

Plain gravy, mushroom, creamy peppetr, diane, garlic, hollandaise $ 3
Mustard $ 2
Choice of Hot English mustard, Dijon or Seeded Mustard
Hawaiian $ 4
Ham, grilled pineapple, nap sauce and mozzarella
Parmi $ 4
Ham, nap sauce and mozzarella
Asparagus $ 4
Asparagus, hollandaise sauce, and mozzarella
Bushman $ 5
Bacon, barbecue sauce, mozzarella and a fried egg
Old Mill Surf $12
Creamy garlic sauce with prawns and squid
Creamy Garlic Prawns $14
Creamy Garlic sauce with prawns



BURGERS
Old Mill Beef Burger $24
With lettuce, tomato, Swiss cheese, egg and Barossa bacon, on a potato bun with
aioli, Beerenburg burger relish served with golden chips

Halloumi Burger $23
Grilled with roast capsicum, sweet potato, Spanish onion, rocket with
aioli, Beerenburg relish on a ciabatta roll served with golden chips

Southern Fried Chicken Burger $22
With lettuce, coleslaw, Barossa bacon, cheese, aioli, barbecue sauce
on a potato bun, served with golden chips

SALADS
Caesar (*GF) $20
Baby cos leaves, shaved parmesan, prosciutto shards, croutons, anchovies,

Caesar dressing and topped with a poached egg
Add Chicken or Squid $ 6
Add Prawns or Halloumi $ 8

Roast Vegetable Salad (GF) $20
Butternut pumpkin, beetroot, roasted capsicum, baby spinach rocket, fetta,

Spanish onion tossed with toasted pine nuts and the Old Mill balsamic glaze
Add Chicken $ 6
Add Halloumi $ 8

Lamb Salad $26
Slow cooked Lamb shoulder, market salad greens, cherry tomatoes, Spanish onion,
Danish fetta, Greek yogurt drizzle and pita bread

SIDES

Vegetable Bowl (GF) $12
Served with Kipfler potato, pumpkin, carrots, green beans, broccoli and cauliflower

Garden Salad (GF) $ 8
Market salad greens, cherry tomatoes, cucumber, Spanish onion,
fettq, olives and carrot and the Old Mill balsamic glaze

old Mill Kipfler Potato Hash (GF) $12
Smashed with caramelized onion, parsley and aioli dressing

Creamy Mash Potato (GF) $ 6
Char Grilled Corn on the Cob (GF) $ 6
House made Coleslaw (GF) $ 6



PIZZA MENU

G.F option available for base $ 3.5

Cheesy Garlic $16
Garlic, rosemary and mozzarella

Ham and Pineapple $20
Ham, grilled pineapple, nap sauce and mozzarella

Pepperoni $22
Pepperoni, nap sauce and mozzarella

Chicken Supreme $22
Capsicum, English spinach, Spanish onion, fetta, mozzarella and ranch dressing

Lamb $23
Slow roasted lamb shoulder, Spanish onion, English spinach and halloumi

Meat Lovers $26
Pepperoni, bacon, chicken, Spanish onion, barbecue sauce, mozzarella

Vego Rama $19
Roast Capsicum, butternut pumpkin, English spinach, artichoke and kalamata olives

KIDS MENU - Children 12 and under
$15 Meal with drink and soft serve included

Spaghetti Bolognaise Battered Fish
Served with parmesan cheese Served golden chips
and tomato sauce

House made Chicken Tenders Ham and Cheese Pizza
Served with golden chips Ham, nap sauce and mozzarella
and tomato sauce

Cheesy Beef Burger Chicken or Beef Schnitzel
Served with golden chips Served with golden chips
and tomato sauce and tomato sauce

Bangers and Mash
Served with creamy potato mash and gravy

Steak
Served with golden chips and tomato sauce

Looking for a healthy option? Add a salad or Vegetables $2



SWEETS & TREATS

Cheese Board POA
Adelaide Hills Cheeses, served local goods

Affogato $15
Served with Maggie Beer vanilla bean ice-cream
One of the following liqueurs Kaluha, Baileys, Frangelico or Tia Maria

Baileys and Chocolate Mousse 18+ $14
Served with mixed berries and whipped cream

Sticky Date Pudding $14
Served with a butterscotch sauce and Maggie Beer vanilla bean ice cream and
toffee

Old Mill Sundae $14
Served with Maggie Beer vanilla bean ice cream,
crushed nuts and wafer
Choose one of the following toppings chocolate, caramel or strawberry



OLD MIL

Available Monday - Friday 1130am - 230pm
Excluding Weekends and Public Holidays

Roast Vegetable (GF) $16
Butternut pumpkin, beetroot, roasted capsicum, baby spinach rocket, fetta,
Spanish onion tossed with toasted pine nuts and the Old Mill balsamic glaze

Add Chicken $4
Add Halloumi $6
Lamb Yiros $18

Slow roasted lamb shoulder, spanish onion, tomato, english spinach,
a yogurt drizzle and golden chips

Spaghetti Bolognaise $16
Meat sauce with parmesan cheese

150gm Schnitzel - Chicken or Beef $18
Served with golden chips, salad and sauce

Fish of the Day $17
Crumbed, battered or grilled served with golden chips and salad

Roast of the Day $18
Served with Kipfler potato, carrot, green bean, broccoli and cauliflower
(see specidals for details)

Bangers and Mash $17
Pork sausages on a bed a creamy potato mash, gravy and vegetables

Sauces

Gravy, mushroom, creamy pepper, diane $3
Hawaiian $3
Ham, grilled pineapple, nap sauce and mozzarella

Parmi $3
Ham, nap sauce and mozzarella

Asparagus $3
Asparagus, hollandaise sauce, and mozzarella

Bushman $3
Bacon, barbecue sauce, mozzarella and a fried egg

Mexican $3
Spicy tomato kidney bean salsa, mozzarella, sour cream and guacamole

Old Mill surf $10
Creamy garlic sauce with prawns and squid

Garlic Prawns $10

Creamy garlic sauce with prawns



OLD MILL

—— HOTEL——

MONDAY WINGS

1 KILO S15
WITH CHIPS & COLESLAW

NIGHT

TUESDAY
$2S BEER & BURGER NIGHT

INCLUDES OLD MILL LAGER

WEDNESDAY SCHNITTY NIGHT

$18 300G SCHNITZEL
BEEF OR CHICKEN

THURSDAY STEAK NIGHT

$20 PORTERHOUSE

SUNDAY FAMILY PIZZA NIGHT

$50 2 PIZZAS, GARLIC LOAF
WITH A JUG OF SOFT DRINK

TERMS AND CONDITIONS APPLY TO SPECIALS
SPECIALS ARE NOT APPLICABLE TO PUBLIC HOLIDAYS



