
The Fresh Fish Place

Long Lunch
Sunday May 27th, 12pm - 5pm

Supporting Variety SA, The Chi ldren’s Charity 
via MLC The Runaway Brides

Port Lincoln’s Annual Food, Wine & Music event 

showcasing the best local produce,  

live entertainment and chefs of the Eyre Peninsula’s 

at seven local gourmet food venues. 



80 Tasman Terrace, Port Lincoln South Australia (08) 8683 0577

DEL GIORNO’S

SOTO UDANG. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 15
local king prawn soup with glass noodles 
Spicy house made master broth with potato, 
boiled eggs, bean shoots and tofu

BALINESE LAMB RENDANG . . . . . . . . . . . . . . . . . . . .                     14
caramelised lamb stew with coconut milk, 
sweet soy sauce and Balinese spice, served 
on aromatic yellow rice and coconut green 
bean salad

TUNA SAMBAL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                16
josper grilled dinko tuna steak served on 
coconut rice, pickled cucumber and Balinese 
sambal matah (fresh relish)  

DADAR UNTI - BALINESE COCONUT CREPE . . . . . .     8
filled with palm sugar and shredded 
coconut served with fresh pineapple 
and vanilla ice cream


