
S U M M E R  M E N U

FINEST CATCH OF THE DAY



BREADS BY THE BAY
Crispy Bread  9.5
Served with garlic & herb butter or dukkah with olive oil

The Three Musketeers  15.9
Chef’s selection of 3 homemade dips served with lightly toasted warm pita 
bread 

Bruschetta  13.9
Tomato, Spanish onion, bocconcini and fresh basil olive oil on pide bread 
*add fetta and cucumber salad 9.9

OYSTERS FROM COFFIN BAY SA
½ dozen natural oysters (GF)  19.9
1 dozen natural oysters (GF)  38.9
½ dozen oysters of your choice  25.9
1 dozen oysters of your choice  39.9
- Lemon thyme flavored beer battered oyster
- Oyster Kilpatrick
- Caviar oyster 
-Smoked Salmon and horseradish oyster
*add fetta and watermelon salad $9.9, add lemon butter sauce $9.9

SOMETHING TO SHARE
Seafood Tasting Plate  55.9
Fresh SA King Prawns, Coffin Bay natural Oysters, Grilled octopus, and salt 
& pepper SA Squid served with a selection of condiments
*add crunchy yoghurt slaw, balsamic watermelon fetta skewers $2.0

Sammys ‘Smoking’ Seafood Tasting Plate  59.9
Flame grilled Chimichuri marinated prawns, white wine and rosemary butter 
glazed scallops, House smoked tuna loin carpaccio, beetroot salmon gravlax with 
horseradish mousse. 
Salt & pepper SA Squid 
*add crunchy yoghurt slaw $9.9, balsamic watermelon fetta skewers $9.9 

Boston Bay Mussels Pot  35.9
Whole black mussels, steamed with 
1. Tomato and basil 
2. Creamy Garlic sauce served with crispy bread.
*add herb buttered garlic bread $5.9, garden salad $9.9 

Chilled SA King Prawns  39.9
Our succulent king prawns in shell served with some really amazing chimichurri and 
mango salsa.
*add Cold Chardonnay Cream and garlic sauce $3

All our produce is South Australian sourced. 

Please let us know if you have any dietary requirements
Please note that we apply 5% weekend surcharge and 10% on Public Holidays
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ENTRÉE
House smoked Tuna Carpaccio with watermelon and fetta salad  19.9
Horseradish mousse, lumpfish caviar, micro herbs

Rosemary and wine butter tossed Scallops small serve 21.9 large serve 39.9
Cauliflower puree, finger lime, radish, rhubarb gel
*add parmesan and garlic potato stacks $9.9 

South Australian Salt and Pepper Squid small serve 19.9 large serve 35.9
Mango salsa, Chili and soy reduction
*add crunchy yoghurt slaw $9.9

Herb grilled Prawns  27.9
Sour cream, Guacamole
*add Garlic bread $5.9

Summer Crab Salad  25.9
Caesar dressing, aged Parmesan snow, bacon fat tossed croutons, bacon chips, 
baby rosmaine
*add Garlic bread $5.9

Watermelon Gazpacho with Skagen toast  19.9
Caviar, horseradish, smoked salmon, smoked yoghurt, sour cream
*add Garden salad $9.9

Baked seafood in Oyster Shells  19.9
Lemon and mustard mornay, garlic bread
*add Balsamic watermelon and fetta salad $9.9

Flame grilled Octopus  29.9
Torched Pepper Romesco, mango salsa
*add herbed garlic bread $5.9

Tempura cauliflower with marinated pumpkin salad (vegan)  19.9
Mexican lime dressing, baby rocket, sunflower and pumpkin seeds

Please let us know if you have any dietary requirements
Please note that we apply 5% weekend surcharge and 10% on Public Holidays



Please let us know if you have any dietary requirements
Please note that we apply 5% weekend surcharge and 10% on Public Holidays

MAINS
Baked Moreton Bay Bugs  49.9
Moreton Bay Bugs with a tomato chili sauce or white wine garlic cream sauce 
served with Paella 
*add beetroot and feta salad $9.9, add Crispy bread $5.9 

Amazing Aussie Favorites  42.9
Choose any three your favorites: Wine butter tossed Grilled Scallops, grilled prawns, 
grilled octopus Herb crumbed King George whiting, grilled Prawn skewer salt & 
pepper Squid served with cucumber, Fennel & Orange salad, potato chips and 
tartare sauce or warm grilled bakchoi, broccoli and almond salad 

Lobster Thermidor with Squid Ink Risotto price is available on request
Lobster tail, basil oil, parmesan crips

SA King George Whiting  39.9
Rosemary baked kipler potatoes, grilled Asapargus, confit tomatoes, lemon butter 
emulsion) Please choose grilled, battered or crumbed.

Thai Baked Snapper in banana leaf  44.9
Raw papaya, bean and mango salad, paella

Spice Rubbed Atlantic Salmon  39.9
Celery and parmesan mash, baby beets, dill and chive remoulade, pickled onions, 
Grilled asparagus

Garlic Prawns  44.9
Wine butter and cream sauce, paella

PASTA (GF options available on request)
Linguine Marinara  38.9
Boston Bay mussels, Octopus, prawns, Squid and Salmon in a Riesling & Tomato 
base

Linguine ala Mornay  26.9
Kalamata olives, broccoli, mushrooms, onion, Garlic, spinach with Basil oil

VEGETARIAN/VEGAN OPTION 
Zucchini noodles (vegan)  24.9
Confit cherry tomatoes, fire roasted romesco sauce

Fennel & Pearl Barley Risotto (vegetarian)  24.9
With tempura cauliflower Florets
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PLATTERS
Deluxe Platter  Price available on request
Northern Territory Mud Crab or Lobster in a chilli sauce, grilled skewered Prawns, 
smoked tuna loin carpaccio, Moreton Bay Bugs, fresh king Prawns, natural Oysters, 
grilled Scallops, salt & pepper Calamari, grilled octopus
Add brown buttered Green vegetables $9.9
Add Paella Rice $9.9

Double Deluxe Platter  Price available on request
Northern Territory Mud Crab and Lobster in a chilli sauce, grilled skewered Prawns, 
smoked tuna loin carpaccio, Moreton Bay Bugs, fresh king Prawns, natural Oysters, 
grilled Scallops, salt & pepper Calamari, grilled octopus
Add brown buttered Green vegetables $9.9
Add Paella Rice $9.9

Grilled Seafood Platter (GF)  Price available on request
Grilled skewered Prawns, fresh king Prawns, grilled Scallops, Grilled King George 
Whiting, Moreton Bay Bugs, Kilpatrick Oysters and Northern Territory Mud Crab or 
Lobster in Lemon chilli sauce, tuna collar
Add brown buttered Green vegetables $9.9
Add crispy bread $5.9 | Add Paella Rice $9.9

Aussie Platter  179.9 for 2 person
($85 for every extra person)
Platter for 1 at $89
Smoked octopus, grilled Scallops, grilled King George whiting, chimicuhuri grilled 
prawns, grilled tuna collar, salt and pepper Calamari, fresh king Prawns, Oysters 

Sammy’s Platter  185.9 for 2 person
($90 for every extra person)
Platter for 1 at $99
Tempura battered snapper, crumbed King George Whiting, grilled skewered Prawns, 
Tuna collar, fresh king Prawns, crispy bread, grilled Scallops. Grilled octopus, 2 
Oysters of your choice.

Sammys Special Meat Platter  149.9
Smoked eye fillet of beef, Sous vide chicken breast, Slow roast lamb rump, pork 
ribs, Parmesan potato stacks, paella, watermelon salad.
Add crispy bread $5.9

SAMMYS SPECIAL WHOLE CRAB (SEASONAL)
Northern Territory Chilli Mud Crab Price available on request
Add Paella Rice $9.9

WHOLE LOBSTER (SEASONAL) (GF)
Kangaroo Island Lobster  Price available on request
Served with paella

Alterations to platters may incur additional charge, please ask our friendly staff for 
assistance. All platters are minimum for 2 people (except Sammys Platter & Aussie 
Platter) & prices may change based on seafood prices.

Please let us know if you have any dietary requirements
Please note that we apply 5% weekend surcharge and 10% on Public Holidays



FOR MEATLOVERS
Flame Grilled Scotch Fillet - 300gms Black Angus Grass Fed  44.9
With celery and parmesan mash potato, warm pickled baby Beetroot, Broccolini 
and baby Carrots with red wine jus and enoki mushroom

Surf and Turf  54.9
300g scotch fillet steak, grilled Prawns with celery and parmesan mash Potato, 
Broccolini baby Beetroot and baby Carrots with red wine jus and Mushroom 

4-hour House Smoked Tenderloin fillet of beef  49.9
Buttermilk celeriac puree, crispy kale, confit tomatoes, spiced Shiraz jus, torched 
carrots and asparagus, horseradish mousse

Sous Vide Chicken breast   30.0
Duxelle, gilled pumpkin, rosemary and lemon sauce , parsley and garlic oil, confit 
tomatoes

8 Hour Slow Roast Lamb Rump  39.9
Garlic parmesan potato stacks, mint and blueberry jus, grilled bok choy, snow 
peas, cauliflower florets

12 Hour Braised Pork Ribs  39.9
Choose your sauce and starch 
Asian - paella and bulgogi sauce
Mexican - sweet potato with pineapple and roast bell pepper sauce, tomato salsa
Sticky BBQ - Celery Mash potato, BBQ sauce, apple salsa

Sammys Special Meat Platter  149.9 
Smoked eye fillet of beef, Sous vide chicken breast, Slow roast lamb rump, pork 
ribs, Parmesan potato stacks, paella, watermelon salad.

SIDES + EXTRAS    9.9
Chips & Aioli 
Potato Wedges 
Fetta and watermelon salad  
Potato wedges served with sweet chilli sauce and garlic aioli
Greek Salad 
Lentil & Quinoa Salad 
Green Vegetables

KIDS MENU   19.9
Battered or Grilled snapper fillets 
Served with chips or salad with tomato sauce
Chicken Nuggets 
Served with chips or salad with tomato sauce
Linguine Bolognaise
Beef mince cooked in napolitana sauce and basil

All kids Menus include one scoop of ice-cream and a glass of soft drink
Please let us know if you have any dietary requirements

Please note that we apply 5% weekend surcharge and 10% on Public Holidays
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DESSERTS   9.9
Our Signature Sammys Cheesecake 
House-made cheesecake served with berry coulis and fresh strawberries

Cold Oats and Banana pie 
Caramelized banana. Strawberry compote, honey comb, edible flowers

Espresso Chocolate Cake (GF) 
Mixed berries, cold caramel

Warm Croissant and apple pudding 
Vanilla ice cream, toffee milk

Crème Brulle 
Chocolate dipped biscuit, raspberries and blueberries

Coffee & Petit Four
Your choice of coffee served with bite size in house sweets

Dessert Platter for Two  16.9

Please let us know if you have any dietary requirements
Please note that we apply 5% weekend surcharge and 10% on Public Holidays


