
Wines

MENU

T&C’s Apply    |    www.tenfoldhospitality.com.au/terms/

Kids Menu
ALL ITEMS COME WITH HUMMUS, VEGGIE STICKS &  

A FROG IN A POND - AVAILABLE FOR KIDS 12 & UNDER

We love to treat our loyal customers 
- and with a Tenfold loyalty card, your 
loyalty will be rewarded and you’ll be 
treated to special events, function  
benefits and so much more. Register  
by scanning the QR code & follow  
the prompts or ask one of our friendly 
staff members to assist.

JOIN OUR LOYALTY PROGRAM!

GF - Gluten Free  |  GFO - Gluten Free Option  |  V - Vegetarian   
VO - Vegetarian Option  |  VGN - Vegan  |  VGNO - Vegan Option 

DF - Dairy Free  |  N - Contains Tree Nuts 
Seafood Origin:  (A) Australia  |  (I) Imported

PENNE (V)	 15.0 
Napoli sauce & mozzarella

HAM & PINEAPPLE PIZZA 	 15.0 
Napoli sauce, ham, pineapple & mozzarella 

CHICKEN NUGGETS	 15.0 
With chips & tomato sauce

HOMEMADE FISH & CHIPS	 15.0 
With chips & tomato sauce (I)
JUICE OR SOFT DRINK 	 3.0

MANGO MANGO (V/GF)	 18.0 
Mango French parfait, mango mascarpone  
& toasted coconut

APPLE CRUMBLE (V) 	 17.0 
Stewed apples, crumble, shortbread tart,  
custard & vanilla ice cream

SOUL OF CHOCOLATES (V/GF/N) 	 18.0 
House made chocolate brownie, chocolate ganache,  
chocolate soil & chocolate ice cream 

STICKY DATE PUDDING (V)	 16.0 
Butterscotch sauce, vanilla bean ice cream

Dessert

Sparkling
TRENTHAM ESTATE ‘RIVER RETREAT’ - BRUT NV  	 13.0	 48.0 
Murray Darling, NSW

VILLA FRESCO - PROSECCO	 14.0	 60.0 
King Valley, VIC

VARICHON & CLERC - BLANC DE BLANC  		  62.0 
Burgundy, France

BILLECART-SALMON ‘LE RÉSERVE’ NV 		  78.0 
CHAMPAGNE 375ML (Half Bottle)		   
Champagne, France

PIPER HEIDSIECK - CHAMPAGNE  		  115.0 
Champagne, France

	 GLS	 BTL

Chilled Red & Rosé
FORAGE SUPPLY CO.   	 14.0	 20.0 	 58.0 
‘BABY FACE’ - CHILLED RED  
Barossa Valley, SA

MADELEINE - ROSÉ  	 13.0 	 19.0	 56.0 
Provence, France

YALUMBA ‘SAMUELS COLLECTION’	 13.5 	 19.5	 58.0 
ROSÉ 
Barossa Valley, SA

	 150ML 	 250ML	 BTL

White
TIM ADAMS - PINOT GRIS     	 13.0 	 19.0	 58.0  
Clare Valley, SA

SWINGS & ROUNDABOUTS   	 13.0 	 19.0	 56.0 
CHENIN BLANC  
Margaret River, WA

QUINTAIL 	 12.5 	 18.5	 54.0 
SAUVIGNON BLANC SEMILLON   	  		   
Margaret River, WA

SINGLEFILE   	 13.5 	 19.5	 58.0 
SEMILLON SAUVIGNON BLANC 
Great Southern, WA

BABYDOLL - SAUVIGNON BLANC    	 13.5 	 19.5	 58.0 
Marlborough, New Zealand

SWELL SEASON - CHARDONNAY 	 14.0 	 20.0	 58.0 
Margaret River, WA

OXFORD LANDING - MOSCATO 	 12.5 	 18.5	 54.0 
Riverland, SA

	 150ML 	 250ML	 BTL

Red Wine
BABICH - PINOT NOIR	 13.0 	 19.0	 56.0 
Marlborough, New Zealand

CANTINA TOLLO - CLASSIC RED 	 12.5 	 18.5	 54.0 
Abruzzo, Italy

KALLESKE ‘CLARRY’S’ - GSM	 14.0	 20.0	 58.0 
Barossa Valley, SA

JUNIPER ‘CROSSING’    	 12.5	 18.5	 54.0 
CABERNET MERLOT 
Margaret River, WA

MR RIGGS ‘THE GAFFER’ - SHIRAZ	 13.0	 19.0	 58.0 
McLaren Vale, SA

LANGMEIL ‘PRIME CUT’ - SHIRAZ			   62.0 
Barossa Valley, SA

MAXWELL ‘THE ORCHARD’	 14.0	 20.0	 58.0 
CABERNET SAUVIGNON 
Barossa Valley, SA

	 150ML 	 250ML	 BTL



To Share Pub Classics

CHILLI GARLIC PRAWNS (DF)	 26.0 
Confit chilli garlic oil with fresh sourdough (I) 
ADD: Extra sourdough - 3.0 

GNOCCHI ALLA VODKA (V)	 25.0 
Handmade gnocchi, vodka sauce, stracciatella,  
basil, parmesan & pecorino crumb 
ADD: Chicken - 8.0  |  Prawns (I) - 9.0
FISH TACO (2) (DF)	 21.0 
Panko crumbed NZ dory, charred pineapple & corn Pico de Gallo,  
flour tortilla, cos lettuce, chipotle aioli, chilli & coriander (I)

BIRRIA TACO (2) (GF)	 23.0 
Brisket, mozzarella, white onion, chilli,  
coriander, corn tortilla & consommé

CHICKEN BAO (2) 	 20.0 
Panko crumbed chicken, chilli lime glaze, Asian slaw,  
coriander, kewpie & black sesame seeds

Small Bites

PORTERHOUSE (GF)	 45.0 
280GM Chargrilled porterhouse, chips, salad & your choice of sauce 
UPGRADE to mashed potatoes & vegetables - 5.0

RIB EYE (GF)	 68.0 
500GM Chargrilled rib eye on the bone, crushed rosemary potatoes,  
baby carrots, broccolini, beans & your choice of sauce 

SAUCES • Creamy mushroom • Peppercorn • Creamy garlic • Red wine jus  
• Additional sauce - 4.0  |  All sauces are gluten free

MARGHERITA (V/VGNO)	 24.0 
Bocconcini, basil, Napoli sauce & mozzarella

ROGAN JOSH	 29.0 
Pulled lamb, rogan josh sauce, red onion,  
capsicum, mozzarella & spiced yoghurt

SUPREME	 28.0 
Pepperoni, bacon, olives, capsicum, red onion,  
Napoli sauce & mozzarella

GAMBERI	 30.0 
Garlic prawns, chilli, red onion, cherry tomatoes,  
spring onion, Napoli sauce & mozzarella (I)
BUFFALO CHICKEN 	 28.0 
Chicken, red onion, capsicum, buffalo sauce,  
mozzarella & blue cheese sauce

MEAT LOVERS 	 29.0 
Ham, bacon, pepperoni, red onion,  
bourbon BBQ sauce & mozzarella

ADD ONS:  
Pineapple | Olives | Red onion | Mushroom | Capsicum | Chilli - 3.0 
Ham | Pepperoni | Bacon | Vegan cheese | Anchovies - 4.0 
Chicken - 6.0 | Prawns (I) - 9.0 | Gluten free pizza base - 4.0  
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GARLIC BREAD (V)	 13.0 
Baby baguette & garlic butter   
ADD: Cheese - 3.0
PIZZA BIANCA (VGN/DF)	 18.0 
Hand stretched pizza base, garlic oil & rosemary sea salt  

DUCK VEGETABLE SPRING ROLLS (3) (DF)	 21.0 
Orange & plum sauce 

FIRECRACKER CAULIFLOWER (VGN/GF/DF/N)	 24.0 
Green sauce, hummus & roasted chilli chickpeas

HALF DOZEN OYSTERS (GF/DF) 	 32.0 
*Available Friday to Sunday until sold out  
Fresh Australian oysters with your choice of  
Vietnamese nuoc cham or bloody mary (A)

VIETNAMESE CRUDO (GF/DF)	 32.0 
Dry aged Tasmanian salmon, mango, nuoc cham & coconut reduction (A) 

PICKLED FREO OCTOPUS (DF)	 25.0 
Fresh sourdough (A) 

LAMB KOFTAS (GF)	 21.0 
House made spiced ground lamb & tzatziki

CHICKEN RIBS 	 20.0 
Crispy fried chicken ribs tossed in our secret herbs & spices,  
served with house made BBQ maple glaze

PANKO BRISKET CROQUETTES	 23.0 
Dill ranch

MALAYSIAN CHICKEN SKEWERS (GF/DF)	 22.0 
Malaysian curry sauce, fried shallots & chilli

BURGER LOADED FRIES (GF)	 24.0 
Smashed beef patty, diced onion, pickles, sesame seeds,  
cheese sauce & the Gate's burger sauce

CHIPS (V)	 13.0 
Aioli

WEDGES (V)	 14.0 
Sour cream & sweet chilli

MARKET FISH (N) - Ask our friendly staff for today’s offering	 MP 
Fresh market fish, mediterranean salad,  
crushed rosemary potatoes & charred lemon (A) 

PRAWN PASTA 	 32.0 
Prawns, confit chilli & garlic, handmade fettuccini,  
local olive oil, fresh herbs & pecorino (I)
LAMB SOUVLAKI (GFO)	 36.0 
Chargrilled marinated lamb skewers, mediterranean salad,  
flat bread, hummus & tzatziki

CHARRED CHICKEN (GF/DF)	 36.0 
Texan marinated chargrilled half chicken,  
cowboy caviar salad, chips & lemon

MALAYSIAN FRIED RICE (GF/VO/DF)	 32.0 
Lemongrass chicken skewers, Asian vegetables, fried egg,  
prawn crackers & Malaysian curry sauce

CHILLI MUSSELS (GFO) 	 34.0 
	 THAI - Chilli & lemongrass sauce, served with toasted garlic sourdough (A)

	 CLASSIC - Tomato & chilli sauce, served with toasted garlic sourdough (A)

	 ADD: Extra sourdough - 4.0

Mains

THAI BEEF NOODLE SALAD (DF)	 29.0 
Marinated eye fillet, rice noodles, slaw, cucumber, bean shoots,  
mint, coriander, crispy shallots, sesame seeds & nam jim dressing

MEDITERRANEAN SALAD (VO/GFO)	 32.0 
House made lamb koftas, Danish feta, cucumber,  
capsicum, seasonal tomatoes, red onion, green olives,  
artichoke hearts, chickpeas & flat bread

DRY AGED STEAK SANDWICH	 32.0 
Fussy’s 14 day dry aged Scotch Fillet cooked medium,  
sliced egmont cheese, cos lettuce, tomato, red onion,  
The Gate’s roasted red sauce on a ciabatta panini & chips 
ADD: Egg - 3.0  |  Bacon - 4.0
THE GATE’S PARMY 	 32.0 
House crumbed butterflied chicken breast, Napoli sauce,  
mozzarella, grated parmesan, chips & salad   
ADD: Sauce - 4.0  |  Bacon - 4.0
CHICKEN SCHNITZEL 	 34.0 
House crumbed butterflied chicken breast, parmesan, sea salt &  
parsley, crushed rosemary potatoes with rocket, shaved pecorino,  
red onion & olive oil salad with your choice of sauce

FISH & CHIPS (GFO)	 30.0 
Beer battered NZ dory, chips, salad,  
tartare sauce & fresh lemon wedge (I)

SCHNITTY SUB	 29.0 
House crumbed chicken schnitzel, lettuce, white onion,  
parmesan & dill ranch on a fresh sourdough baguette & chips

THE DOUBLE SMASH (GFO) 	 30.0	  
Double smash beef patty, American cheese, pickles, diced onion,  
cos lettuce, The Gate’s burger sauce, Martin’s potato roll & chips    
ADD: Patty - 4.0  |  Egg - 3.0  |  Bacon - 4.0 
BURGER OF THE MONTH	  
Ask our friendly staff for this month’s burger
GLUTEN FREE BURGER BUN - 3.0

ADD ONS • Garlic prawns (I) - 9.0 • Egg - 3.0 
• Swap to mash & vegetables - 5.0

Scan our QR code to 
view our visual menuVISUAL MENU

From the Grill

• Creamy mashed potato • Crushed rosemary potatoes  
• Charred broccolini • Buttered seasonal vegetables   
• Pecorino & rocket salad
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Our premium steaks are supplied  
by local butcher Fussy Meats

DRY AGED SCOTCH FILLET 250GM (GF) 	 57.0 
Choice of 2 sides, whole grain mustard & your choice of sauce 
ADD: Garlic prawns (I) - 9.0

TOMAHAWK 1.2KG (GF) 	 135.0 
Grass fed tomahawk, choice of 3 sides, whole grain mustard  
& red wine jus. Allow minimum 45 minutes cook time 
ADD: Garlic prawns (I) - 9.0

STEAK 
SIDES


