
R O G U E  &
R A S C A L 

E P TAS T I N G  P L AT T E R  F O R  T WO  ( g f ) ( d f o ) .  .  .  .  . 3 0
Spencer Gulf Prawn cups, salmon pate with nori sesame 
crisps, bluefin tuna, fresh Coffin Bay Oysters

A H I  B LU E F I N  T U N A O N  AVO C A D O  R O S E
W I T H  F U R I K A K E  ( g f ) ( d f ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6

BA N G  BA N G  S P E N C E R  G U L F P R AW N S
A N D  F R I E S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8

SPICY CAULIFLOWER BITES ( ve ) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4

V EGA N  C A R A M E L  &  M AC A DA M I A
I C EC R E A M  SA N DW I C H  ( ve ) ( g f ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2

G R A N D  T A S M A N 
H O T E L

D E V I L L E D  S C A L LO P S  (6  p c e ) ( g f ) .  .  .  .  .  .  .  .  .  .  .  .  .  1 6
scallops wrapped in ham, golden fried, steamed rice, 
signature devil sauce

LO B S T E R  S L I D E R S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8
lobster, sriracha lime aioli, pickled spanish onion &  
jalapeño peppers 

S T I C K Y P O R K  B E L LY B I T E S  ( g f ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6
crispy pork belly pieces, coated in sweet & salty sauce on fresh 
coriander, chilli thai salad 

F R OZ E N  E S P R E S S O  PA R FA I T.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6
rich creamy coffee parfait, with a chocolate meringue base, 
coffee parline & caramel sauce

(v) vegetarian   (va) vegetarian available  
(ve) vegan   (vea) vegan available
(gf) gluten free   (gfa) gluten free available  (df) dairy free

S U N D A Y  2 8 . 0 5 . 2 0 2 3 
1 2 P M  -  5 P M

S U P P O R T I N G  Z O N T A  C L U B  
O F  P O R T  L I N C O L N

L O N G
L U N C H

P O R T  L I N C O L N
B E N D I G O  B A N K

port l inco ln long lunch . com.au

  /port l inco ln long lunch

P O R T  L I N C O L N  
Y A C H T  C L U B 

J U M B O  CO CO N U T K I N G  P R AW N S .  .  .  .  .  .  .  .  .  .  .  .  1 6
chilli plum sauce

B O S TO N  BAY S M A L L  G O O D S 
P U L L E D  P O R K  S L I D E R S . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2

Q U I N OA S U P E R  SA L A D .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2
roasted sweet potato, greens

M A R I N AT E D  A R N O  BAY L A M B  C U T L E T S
I N  SA LT Y E Y R E  H E R B S.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6
cous cous and tzatziki dressing

C H O CO L AT E  COAT E D  M E R I N G U E . .  .  .  .  .  .  .  .  .  .  .  .  1 2
EP honey cream, strawberries

J U M P  S H I P
B R E W I N G

B O S TO N  BAY B O M BA ( g f ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8
a local take on traditional Spanish tapas - potato and chorizo 
balls in corn crumb 

C H E E K Y B E E F S TO U T P I E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8
slow cooked beef cheeks, Longnose Stout, mustard and 
thyme in flaky pastry

T H E  S E A D O G . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 0
beer battered fish, leafy greens, red onion, dill & caper 
aioli in a long bun

T H E  O L I V E  PATC H  ( v ) ( g f o ) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5
crispy pita triangles, olive tapenade, dukkah and 
balsamic glaze

SELTZER SORBETS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2

G I A N T P R E T Z E L S . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

P R O U D L Y  S U P P O R T E D  B Y



W H A T  I S  I T ?
Port Lincoln Bendigo Bank Long Lunch is Port Lincoln’s 
Annual Food, Wine and Music Event. Taking place Sunday 
the 28th of May from 12noon – 5pm, ten of the town’s 
favourite venues will showcase the best local produce, live 
entertainment and award winning Chefs. The event proudly 
supports Zonta Club of Port Lincoln.

H O W  I T  W O R K S
Each venue has prepared a delectable but limited, 
local produce filled menu available only at the Long 
Lunch. Choose your starting point from one of the ten 
participating venues and plan your day from there, opting 
to either walk between each venue or catch the Long Lunch 
City Loop Bus.

C I T Y  L O O P  B U S
Available from 11:45am and running through until 4:45pm 
and stopping at each venue. Bus passes are $10pp available 
for purchase on the day from the Zonta stalls located at 
each venue.

O T H E R  I N F O R M A T I O N
Raffles and prizes available throughout the day, with 
proceeds going to Zonta Club of Port Lincoln. 

P O R T  L I N C O L N 
H O T E L

K I N K AWO O K A M U S S E L  R I S O N I  ( d f a ) . .  .  .  .  .  .  .  .  .  1 5
confit tomatoes, parmesan, basil 

S P E N C E R  G U L F T E M P U R A P R AW N S  ( d f ) .  .  .  .  .  .  1 8
wakame kewpie, bonito flakes

H I R A M ASA K I N G F I S H  S K E W E R S  ( g f ) ( d f )  . .  .  .  .  .  1 6
Jamaican jerk marinade, pineapple pilaf 

P O P E S  H O N E Y M O U S S E  TA RT. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3
almond praline, lemon sorbet 

E Y R E  R OAS T E D  CO F F E E  J E L LY ( g f ) . .  .  .  .  .  .  .  .  .  .  1 3
vanilla mascarpone cream, chocolate bark

D E L 
G I O R N O ’ S

B O S TO N  BAY P I Z Z A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 1
Spencer Gulf king prawns, Southern calamari, fresh tomato & 
onion on mozzarella & sugo finished with fresh basil, shaved 
parmesan & Olsson’s Spencer Gulf sea salt

SA M M  L A M B  S L I D E R  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 7
slow braised pressed SAMM lamb, tzatziki, Spanish onion, 
tomato on glazed brioche bun with sweet potato fries

N A N N YGA I  P I A D I N A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 1
fresh nannygai fillet lightly crumbed with mango emulsion, pico 
de gallo resting on Italian flat bread

H I R A M ASA K I N G F I S H  ( g f ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 1
beetroot cured kingfish sashimi, tapioca crisp, citrus crème 
fraiche, lime pearls

A M A N T I  J E T F U E L  PA N N A COT TA .  .  .  .  .  .  .  .  .  .  .  .  1 2
Del Giorno’s favourite coffee espresso panna cotta, wattle seed 
chocolate crumb, mascarpone

H O T E L  
B O S T O N

I N  H O U S E  S M O K E D  B E E F 
C H E E K  BAG U E T T E . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 3
slaw, jalapenos, onion rings

S M O K E D  H I R A M ASA K I N G F I S H
B R U S C H E T TA ( g f ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 2
beetroot relish, pickled fennel, lemon chilli oil 

KO R E A N  F R I E D  C H I C K E N  ( g f ) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5
gochujang sauce, sticky rice

C H O CO L AT E  &  C H E R RY TA RT .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 3
chantilly cream

B E E R  G A R D E N 
B R E W I N G 

S LOW  S M O K E D  B R I S K E T ( g f ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6
pickled veg 

S M O K E Y B B Q  W I N G S  ( g f ) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6
white BBQ sauce

OYS T E R S  G I N  &  TO N I C  ( g f ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5
trio of oysters with London Street Distillers Dry Gin &  
Bickfords Tonic

A R A N C I N I  ( v ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9
pumpkin, mushroom & sage

B O S T O N  B A Y  
W I N E S 

LO C A L  S O U R C E D  F R E S H  F I S H  &  C H I P S 
I N  A CO N E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 0

SA LT &  P E P P E R  S Q U I D  &  C H I P S 
I N  A CO N E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 0

E P L A M B  &  R O S E M A RY P I E  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 0

C H E E S E  TAS T I N G  B OX E S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 0

H OT C H O C  D I P P E D  C H U R R O S  A N D  C R E A M  	�����      1 2

S A N T I ’ S

E V E RYO N E ’ S  FAVO U R I T E  CO R N . .  .  .  .  .  .  .  .  .  .  .  .  .  1 6

L I T T L E  AS I A N  SAU SAG E . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6
nem nuong skewers, Boston Bay Smallgoods pork, lemongrass, 
ginger, smoked cheddar and charred spring onion salsa verde 

JA PA N E S E  P R AW N  S TA R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8
Okonomiyaki-style prawn toast, Spencer Gulf king prawns, 
pickled ginger, sriracha mayo, tonkatsu sauce, shaved 
katsuobushi

N I P P O N  P L A M E U K . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8
crunchy karaage style local calamari, mirin, spiced soy, ginger, 
Sant’s signature tom yum aioli

GA N G N A M  S T Y L E  LO B S T E R  & 
P R AW N  S L I D E R S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 2
toasted brioche buns, Southern Rock Lobster, Spencer Gulf 
King prawns, gojuchang hollandaise & kimchi slaw

BA K L AVA D O N U T S . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2
cardamom syrup, pistachios 


