
 

 

 

 
 

 

 

 

Public Holiday 15% Surcharge. Not all ingredients are listed, please advise staff of any allergy.  

GFO – Gluten Free Option Available, V – Vegetarian, Vegan Option Available 

 

 

Entrees/Sides 

Garlic Bread (4) (V)  10 

Thai Fish Cakes (5)   15 

with house soya dip 

Chicken and Taro Spring Rolls (4)   15 

Chips Small  7   |   Large 12 

served with tomato sauce 

Potato Wedges (V)  Small  8  |  Large  13  
with sweet chilli sauce and sour cream 

Beer Battered Onion Rings (V)   14 

served with saffron aioli 

Panko Crumbed Shiitake Mushroom (8)   15 

(Vegan)   

Pork and Fennel Meatballs (6)   20 

served with tzatziki and bread rolls  

House Salad (GFO, Vegan)   Small 6  | Large  10 

Seasonal Vegetables  Small  8  |  Large  13 

(GFO, V, Vegan Option) with herb and garlic butter  

Pear, Parmesan & Walnut Salad (V)   15 

(GF, V) (Vegan Option)    

 

 

 

 

 

 

 

 

Herb & Garlic Buttered Prawn Linguine   32 

Pan-seared tiger prawns with garlic, spinach, chilli, 

onion and butter topped with shaved parmesan 

Chicken Tender & Semi-Dried Tomato Penne 30 

in a house rose sauce, topped with shaved parmesan 

(V Option Avail)    

Refer to the Specials Board for Chef’s Specials 

and Steaks. 

 

 

 

Mains 

Marinated Chicken Breast (GFO) 32 

Served with herb and garlic butter potatoes, 

steamed vegetables and choice of sauce 

Grilled Chicken, Pear & Walnut Salad  28 

Marinated grilled chicken thigh fillet with mixed 

salad, pear, parmesan, onion and walnut  

Thai-Style Tiger Prawns Salad (GFO)   29 

Pan-seared tiger prawns in herb and garlic butter 

served with Asian salad and Thai dressing  

Linguine Puttanesca (Vegan Option Avail)   27 

Garlic, chilli, onion, anchovies, olives, capsicum, 

capers with Napolitana sauce and parmesan  

 

Pub Classics 

The Lord Beef Burger   28 

200gm beef patty with bacon, lettuce, pickle, 

beetroot, cheese and seeded mustard aioli on a 

brioche bun served with chips 

Chicken Burger   27 

Grilled chicken thigh fillet, bacon, lettuce, tomato, 

cheese and Saffron aioli on a brioche bun served 

with chips 

Fish and Chips   28   (Battered or Grilled) 

Coopers beer battered Basa fillet served with salad, 

chips and tartare sauce 

Salt and Pepper Squid   28 

served with house salad, chips and tartare sauce 

Chicken Schnitzel   27  

served with house salad, chips and choice of sauce 

Beef Schnitzel   28 

served with house salad, chips and choice of sauce 

Vegetarian Schnitzel (Vegan Option Avail)   27 

Plant based schnitzel served with house salad, chips 

and choice of sauce 

Sauces 

Red Wine Jus, Creamy Pepper, Creamy Mushroom, 

Herb & Garlic Butter, Gravy, Mustard (Dijion, 

Seeded or Hot English), Worcestershire 

Add Parmigiana Sauce (Vegan Avail)  4 

Add Extra Sauce 4, Add Extra Mustard 1.00  

Replace Salad with Vegetables  4,  

Replace chips with herb and garlic butter potatoes 4 

 
 

 

63 Melbourne Street, North Adelaide SA 5006  

08 8267 1157 | lordmelbournehotel.com.au 

 

 


