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J U M P  S H I P  B R E W I N G
STEAMED PRAWN BUNS (GF) . . . . . . . . . . . . . . . .                 25
chilli, soy

PRESSED L AMB SHOULDER . . . . . . . . . . . . . . . . . .                   25
barley risotto, rosemary crumb 

SALTBUSH HASH BROWNS (V)(GF) . . . . . . . . . . . .             15
baked potato hash browns, herbs and spices from Maba Idi

SWEET POTATO DONUTS (V)(GF) . . . . . . . . . . . . . .               15
cinnamon, sugar, goodies from Boston Bay Collective

B O S T O N  B A Y  W I N E S
ROSEMARY L AMB P IES . . . . . . . . . . . . . . . . . . . . .                      20
roasted chats, shiraz jus

HOUSE-MADE P IZZA (V) . . . . . . . . . . . . . . . . . . . .                    20 
3 cheese margaritas, fresh basil (GF option $5.00 base extra)

PAELL A. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 20 
prawn, chorizo 

CHOCOL ATE DIPPED CHURROS . . . . . . . . . . . . . . .                16

G R A N D  T A S M A N  H O T E L
SPENCER GULF PRAWN & CHORIZO SKEWERS	�������       22
chilli lime and avocado aioli 

CRISPY HALLOUMI B ITES. . . . . . . . . . . . . . . . . . . .                     18 
hot honey 

STICKY PORK BELLY B ITES . . . . . . . . . . . . . . . . . . .                    20 
Southern style bbq glaze 

L AMB P IZZA . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              19
cherry tomatoes, rocket, Spanish onion, fetta olives & tzatziki

CARAMEL TART. . . . . . . . . . . . . . . . . . . . . . . . . . .                            14
chantilly cream & strawberries

W E S T  C O A S T  D I S T I L L I N G  C O
CROISSANT SMASH BURGER. . . . . . . . . . . . . . . . .                  22
Boston Bay Smallgoods pulled pork, crispy apple slaw, pickles,  
L’anse croissant with a parmesan crust

ARANCINI  WITH P ICKLED 
SHALLOT REMOUL ADE (3) . . . . . . . . . . . . . . . . . . .                    16
arancini, Coffin Bay Marron, mushroom, mozzarella, Teakle Wines 
Sauvignon Blanc

COB LOAF FOR TWO (CHOOSE E ITHER) . . . . . . . . .          20
OG Cob - Boston Bay Smallgoods bacon, spinach, cream cheese

Port Lincoln Smokehouse Kingfish - lemon chive cream 

CANNOLI  (3)  (CHOOSE E ITHER) . . . . . . . . . . . . . .               16
West Coast Distilling Co Coffee Liqueur Cream 

West Coast Distilling Co Limoncello Cream

R O U G E  &  R A S C A L
BANG BANG CRAB CAKES. . . . . . . . . . . . . . . . . . .                    22
local blue swimmer crab cakes, summer slaw, bang bang sauce 

NANNYGAI P INEAPPLE TACOS (DF) . . . . . . . . . . . .             20 
local grilled nannygai, pineapple salsa, citrus aioli 

PORK POT P IE . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             20
Boston Bay Smallgoods braised pork, pepper gravy, crème fraiche 

GOLDEN HONEY DUMPLINGS. . . . . . . . . . . . . . . .                 18
fluffy dumplings, EP Bees caramelised golden honey sauce,  
vanilla gelato

P O R T  L I N C O L N  H O T E L 
SQUID INK CURED KINGFISH (GF)(DF) . . . . . . . . .          18
coconut yoghurt, caramelised pomegranate, chilli oil, lime segments 

TUNA TATAKI  (GF)(DF) . . . . . . . . . . . . . . . . . . . . .                      18
spice roasted apple, nouc cham, beans sprouts 

PEPPERED PRAWN BRUSCHET TA. . . . . . . . . . . . . . .                22
blistered cherry tomato, whipped goats chevre, fried salt bush

CRISPY PORK BELLY (GF)(DF) . . . . . . . . . . . . . . . . .                  18
birria sauce, roasted potato salad 

DARK CHOCOL ATE SANGRIA 
PANNACOT TA (GF) . . . . . . . . . . . . . . . . . . . . . . . .                         14
candied citrus, chocolate crumb, raspberry and rose coulis



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 25th of May from 
12pm – 5pm, eleven of the town’s favourite venues will showcase the 
best local produce, live entertainment and award winning Chefs. The 
event proudly supports Dragons Afloat 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 eleven 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 Dragons Afloat. Stalls located at Port Lincoln Hotel, Jump Ship 
Brewing, Boston Bay Wines, Port Lincoln Yacht Club and Beer Garden 
Brewing. 

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 
Dragons Afloat of Port Lincoln.

(V) Vegetarian (GF) Gluten Free (DF) Dairy Free

por t l incoln longlunch.com.au

 /por t l incoln longlunch

S A N T I S
KOREAN KINGFISH CRUDO (GF)(DF) . . . . . . . . . . .            20
line caught Kingfish, picked stone fruits, ginger, gojuchang oil, 
kimchi mayo

SINGAPOREAN SATAY 
GRILLED CAL AMARI  (GF)(DF) . . . . . . . . . . . . . . . .                 22
grilled calamari, tamarind, spiced soy, Singaporean-style satay sauce 

CAMBODIAN CHARGROLLED 
L AMB SCOTCH (GF) . . . . . . . . . . . . . . . . . . . . . . . .                         25
grilled Boston Bay Smallgoods lamb scotch, medium race, green peas 
and ming mash, Cambodian prahok dipping sauce

F IL IP INO VANILL A FL AN (GF) . . . . . . . . . . . . . . . .                 15
Camelot caramel, passionfruit, durian cream

H O T E L  B O S T O N
SMOKED BOSTON BAY SMALL  GOODS
PORK BELLY LOLL IPOP (GF). . . . . . . . . . . . . . . . . .                   23 
green mango, habanero salad, charred peanuts, nuoc cham,  
micro coriander

TEMPURA NORI  TACO (GF) . . . . . . . . . . . . . . . . . .                   20
dangerous reef octopus, sushi rice, pickled watermelon radish, avocado, 
cholula yoghurt, shichimi 

VENUS BAY SAND CRAB KOROKKE . . . . . . . . . . . .             19
Xo aioli, crispy Urfa chilli oil, fresh grated parmesan, micro onion 

DUBAI  BROWNIE. . . . . . . . . . . . . . . . . . . . . . . . . .                           15
local lavender cream, smoked pistachio praline

P O R T  L I N C O L N  Y A C H T  C L U B 
COCONUT KING PRAWNS. . . . . . . . . . . . . . . . . . .                    20
plum sauce  

LEMON PEPPERED CAL AMARI . . . . . . . . . . . . . . . .                 18
sweet chili sauce  

MINI  F I LLET  MIGNONS . . . . . . . . . . . . . . . . . . . . .                      22
balsamic glaze 

MARINATED L AMB CUTLETS. . . . . . . . . . . . . . . . . .                   22
chimichurri  

LEMON CURD TARTLETS.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

R O U G E  &  R A S C A L
BANG BANG CRAB CAKES. . . . . . . . . . . . . . . . . . .                    22
local blue swimmer crab cakes, summer slaw, bang bang sauce 

NANNYGAI P INEAPPLE TACOS (DF) . . . . . . . . . . . .             20 
local grilled nannygai, pineapple salsa, citrus aioli 

PORK POT P IE . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             20
Boston Bay Smallgoods braised pork, pepper gravy, crème fraiche 

GOLDEN HONEY DUMPLINGS. . . . . . . . . . . . . . . .                 18
fluffy dumplings, EP Bees caramelised golden honey sauce,  
vanilla gelato

D E L  G I O R N O ’ S  C A F É 
R E S T A U R A N T 
SPENCER GULF K INGFISH COLL AR (GF) . . . . . . . . .          23
karaage fried, glass noodle salad, burnt butter soy, fresh lime

EYRE PENINSUL A SEAFOOD CHOWDER. . . . . . . . .          21
selection of local seafood, potato, scallion, olive oil,  
toasted sourdough

JAMALKA BEEF TARTARE (GF) . . . . . . . . . . . . . . . .                 24
200 day feedlot rump cap, shallot, house mayo, fried capers,  
potato crisps

T IRAMISU WITH A TWIST . . . . . . . . . . . . . . . . . . . .                     14
pistachio infused mascarpone, coffee sponge, fresh cream,  
pistachio crumble


