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enter

confit garlic bulb charred ciabatta, butter, pecorino (v
chefs soup of the day charred ciabatta, butter
vegetable ratatouille polenta chips, goats cheese |v, GF]
spicy chicken empanadas smoked tomato relish
blackened cajun squid green salad, citrus dressing /GF]
hoose tasting plate for two

confit garlic bulb charred ciabatta, butter, pecorino (v
spicy chicken empanadas smoked tomato relish

blackened cajun squid green salad, citrus dressing [GF]
vegetable ratatouille, polenta chips, goats cheese v, G

maitn hoose

roasted vegetable tart spinach puree, confit leek, mash potato, goats cheese |vj

hoosegow signature chilli chicken kipfler potatoes, jalapeno aioli

six hour smoked american beef brisket warm potato salad, green chimichurri, dill pickle [GF]
jamaican jerk pork kumara, fresh coconut, hot vinegar sauce [GF]

crispy skin atlantic salmon broccolini, chilli, capers, paprika sauce, poached egg [GF]

pressed lamb shanks confit leek, mash potato, broccolini, sweet potato crisps, red wine jus [GF]
aged eye fillet 250gm kipfler potatoes, roasted tomato, red wine jus [GF]

aged grain fed rump steak 800gm confit leek mash potato, red wine jus [GF]

meat plate for two
hoosegow signature chilli chicken, pressed lamb shanks, jamaican jerk pork, eye fillet, salchicha,
kipfler potatoes, jalapend aioli, jus

sea plate for two
chilli mud crabs, lobster tails, king prawns, barramundi, squid, fat chips, jalapeno aioli,
spicy green chimichurri

side sitreel

broccolini chilli, capers, paprika sauce [V

kipfler potatoes cooked in duck fat [GF]

garden salad lettuce, tomato, cucumber, vinaigrette dressing [GF, V]
roasted beetroot rocket, goats cheese, balsamic reduction [GF, v]
fat chips jalapeno aioli [v

vegetable ratatouille eggplant, zucchini, capsicum, tomato [GF, v

sweetl lane

rhubarb, apple, berry and orange crumble vanilla yoghurt scoop
pear tarte tatin toffee shard, vanilla bean ice cream [allow 20 minutes]
afahoosegow espresso, cointreau, grand marnier, chocolate gelati, biscotti

churros hot chilli dark chocolate sauce, spiced hot chocolate

little hooses

chicken and fat chips
steak and fat chips

gelati chocolate or french vanilla

[GF] Gluten Free [V] Vegetarian

hoosegow charcoal restaurant
monday closed tuesday > sunday 5pm - late
419 Magill Road St Morris SA 5068 p 08 8332 6599 hello@hoosegow.com.au
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