Starters

GARLIC, ROSEMARY AND CHEESE PIZZA BREAD (V) | 15
HOUSE MADE DIPS WITH GRILLED PITA BREAD (V) | 17.5
add marinated olives | 4
HOUSE MADE DUCK SPRING ROLLS | 16.5
nam jim, spring onion, coriander
3 CHEESE ARANCINI (4)(V) | 15.5
lemon aioli, dried ricotta, basil oil
SWEET POTATO, SALMON AND CORN FRITTERS (4) | 15
tahini yoghurt, mixed leaves
HALLOUMI FRIES | 15
roast tomato sugo, lemon
SUMAC AND CHILLI CHICKEN WINGS (6) | 15
sour cream and lime sauce
THE KENSI SHARE PLATTER FOR TW0 | 40
EXTRA PERSON | 20
halloumi fries, duck spring rolls, sumac and chilli chicken wings,
sweet potato, salmon and corn fritters, marinated olives, dips and pita

Oysters

natural (GF)
kilpatrick (GF)
blue cheese & tabasco (GF)

3
11
12
14

6
20
22
24

12
30
32
34

Mains

SLOW ROASTED BEEF SHORT RIB (GF) | 34
potato gratin, brussels sprout, kohlrabi and green apple remoulade
TEMPURA BATTERED, GRILLED OR PANKO CRUMBED
SOUTH AUSTRALIAN GARFISH | 2PCE 31 | 3PCE 38
with chips and salad or seasonal vegetables and roasted potatoes
PARMESAN AND HERB CRUSTED LAMB CUTLETS | 32
lemon oregano potatoes, peperonata, olive tapenade
CRISPY SKIN ATLANTIC SALMON (GF) | 32
grilled zucchini, red onion, mint and pistachio salad, zesty whipped fetta
VEGETARIAN MOUSSAKA (V) | 28
layers of potato, eggplant, zucchini, mushroom and lentil ragu,
bechamel sauce, garden salad
CHARGRILLED CHICKEN SKEWERS (GF) | 30
saffron pilaf, roasted cherry tomato, kalamata olive and basil salad,
tzatziki

Classics

CHICKEN BREAST OR BEEF PORTERHOUSE SCHNITZEL | 24
chips, garden salad
ADD SAUCE
gravy, mushroom, diane, pepper (GF) | 3
parmigiana | 4.5
red wine jus (GF) | 5
SALT AND PEPPER SQUID | E 21 | M 26.5
chips, garden salad, lemon, tartare
PULLED PORK SWEET POTATO FRIES | 22
pickled jalapeño, mozzarella, chipotle mayo, spring onion, coriander
PARMESAN AND HERB CRUMBED EGGPLANT PARMIGIANA (V) | 21
chips, garden salad
TEMPURA BATTERED FISH AND CHIPS | 25.5
chips, garden salad, lemon, tartare

The Grill

250G RUMP (GF) | 31
300G SCOTCH FILLET (GF) | 39
350G PORK CUTLET (GF) | 33
all steaks are served with roasted garlic and rosemary mash, broccolini,
red wine jus or chips and garden salad

Salads

QUINOA BOWL (V) | 20
marinated cherry tomatoes, radish, cucumber, rocket, Greek fetta, fried
chickpeas, pine nut, zucchini, basil, mint, lemon and olive oil dressing
ROAST PUMPKIN AND PEARL COUS COUS SALAD (V) | 19
cucumber, red onion, baby spinach, cherry tomato, Persian fetta, roasted
red capsicum, seeded mustard vinaigrette
NOURISH BOWL (VE)(GF) | 20
roasted sweet potato, forbidden rice, mixed leaf, mint, avocado,
flax seeds, pickled red cabbage, beluga lentils, sundried tomato hommus
ADD
chargrilled chicken | 7
grilled squid | 10
salmon | 13
halloumi | 7

Pasta

PAN FRIED GNOCCHI (V) | 25
mushrooms, baby peas, rocket, basil, truffle oil, grated pecorino
CHICKEN, BROCCOLI AND BACON PENNE | 28.5
semi dried tomatoes, rosé sauce, shaved parmesan
SLOW BRAISED BEEF CHEEK RAGU | 30
pappardelle, marinated cherry tomatoes, gremolata, shaved parmesan

Burgers

all burgers are served with chips
KENSI BURGER | 22.5
grilled beef patty, mixed leaves, tomato, red onion, smoked cheddar,
aioli, green tomato relish
FRIED CHICKEN BURGER | 21.5
chipotle lime mayo, iceberg lettuce, Swiss cheese
BACON CHEESEBURGER | 23.5
grilled beef patty, bacon, mustard, smoked cheddar, tempura onion rings,
Beerenberg tomato sauce, house made pickles
SWEET POTATO AND BLACK BEAN BURGER (V) | 20
halloumi, beetroot relish, iceberg lettuce, aioli, red onion, tomato
BBQ PULLED PORK BURGER | 21
rocket, fennel and apple slaw, pickled jalapeños

Sides

sweet potato chips, lime and black pepper aioli | 10
roast garlic and rosemary mash | 8
wedges, sour cream and sweet chilli | 9.5
seasonal vegetables | 9
garden salad | 8.5
chips, tomato sauce, aioli | 9

Dessert

DRUNKEN TART | 16
frangipane tart, moscato macerated strawberries, basil and vanilla
marscapone
HOKEY POKEY ICE CREAM SANDWICH | 15
rock salt caramel ice cream, house made honeycomb, toasted almonds,
sandwiched between two choc chip cookies with hot fudge sauce
COCONUT LIME PANNA COTTA | 15
raspberry sorbet, toasted coconut, lime zest
TRIO OF ICE CREAM OR SORBET | 12.5
with biscotti
CHEESE BOARD
ONE 12 | TWO 18 | THREE 22
red apple, dried fruit, lavosh, quince paste, toasted walnuts
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