
-  s m a l l  p l a t e s  - -  p u b  c l a s s i c s -

-  l a r g e  p l a t e s  -
S c o t c h  f i l l e t  s t e a k  
300g MSA + 2 fi l let, black garlic butter, red wine jus,
potato mash & charred greens (gf)

39

-  s a u c e s -
g r a v y  ( v e g a n )

p e p p e r  ( v e g a n  o p t i o n )

M u s h r o o m

d i a n e

p a r m i

v e g a n  p a r m i

a i o l i  /  t o m a t o  s a u c e

2

2

2

2

3

4

with chips & salad

2

The Lady Daly

(08) 8340 4600    --    126 Port Road, Hindmarsh 5007    --    theladydaly.com.au

Please speak to our friendly staff about your allergies and food

intolerances. Management advises that food prepared here may contain,

or have come into contact with nuts, seeds, meat, eggs, wheat, shellfish

or fish

S p i c y  F r i e d  c h i c k e n  t e n d e r s 14
orange aioli & salsa verde 

O n i o n  R i n g s 13
truffle aioli

H o t  c h i p s 10
tomato sauce (gf)(vegan)

k a n g a r o o  f i l l e t
kangaroo loin served medium rare with sweet
potato mash, mulberry sauce & charred greens(gf)

29

-  B u r g e r s  -

T h e  A n g r y  D a l y
180g beef patty, cheese, lettuce, tomato, pickles,
onion rings, BBQ sauce & aioli on brioche(gf option)

23

S o u t h e r n  F r i e d  C h i c k e n
fried chicken thigh, coleslaw, cheese, orange aioli
on brioche

22

S a l t  &  P e p p e r  S q u i d 24
tartare & lemon (gf)

B a t t e r e d  F l a t h e a d 26
tartare & lemon

C h i c k e n  S c h n i t t y 23

b e e f  S c h n i t t y 23

e g g p l a n t  s c h n i t t y 22
(vegan)

with chips

-  K i d s  M e a l s  -

f i s h  &  c h i p s  
battered flathead, chips & tomato sauce

12

c h i c k e n  N u g g e t s  &  c h i p s
crumbed nuggets, chips & tomato sauce

12

v e g a n  C h i c k ' n  N u g g e t s  &  C h i p s
crumbed chick'n nuggets, chips & tomato
sauce (vegan)

12

e v e n t s  m e n u

M o z z a r e l l a  s t i c k s  
chips and nap sauce (v)

12

G a r l i c  b r e a d 14
(ve)

m o z z a r e l l a  s t i c k s
with nap sauce (v)

15

for children aged 12 and under

P o r k  T o n k a t s u
served with rice, salad and sesame dressing

29

T o f u  b u r g e r
crumbed tofu, slaw, pickles & sriracha aioli 
(vegan) (gf)

19

s e a s o n a l  g r e e n s
with harissa, aioli ,  sumac & dukkah (ve)(gf)

16

V e g a n  s p i c y  f r i e d  c h i c k ' n
orange aioli & salsa verde (gf)(vegan)

15

p o r k  S c h n i t t y 24

S + P  t o f u 15
with black garlic and truffle aioli & fresh lemon
(ve)(gf)

D e e p  f r i e d  o y s t e r s 14
3 coffin bay oysters, l ightly fired, with
pickled ginger, wasabi aioli & samphire

-  s a l a d s  -
s e a s o n a l  s a l a d
cherry tomatoes, cucumber, pickled red onion,
micro salad mix (ve)(gf)

39

S o b a  n o o d l e  s a l a d
green tea soba noodles, king oyster mushrooms,
spring vegetables & miso glaze (ve)

29

v e n e t i a n  s a l a d
shaved red cabbage, pickled carrot, cherry
tomatoes, torn mint & red wine vinaigrette (ve)(gf)

29

Sorry, no item substitutions on event nights


