
 

 

 
 

Children’s Menu                      
(For 12 years old or under only) 

Macaroni and Cheese.  16.50                                                                                   

Baked Macaroni and cheese served with our delicious chips and your                                                             

choice of Tomato, BBQ or creamy Aioli chip dippin sauce. 

Bacon & Cheese Burger. 16.50 

Handmade Limestone free range beef pattie, with tasty cheese, bacon, served                                      

on a toasted brioche bun and accompanied with a side of our delicious chips,                                       

with your choice of Tomato, BBQ or creamy Aioli chip dippin sauce. 

Southern Fried Chicken Knuggets. 16.50                                                          

Tasty pieces of Fleurieu chicken tenderloin, coated in our handmade rub, fried and                     

served with our delicious chips and your choice of Tomato, BBQ or                                                

creamy Aioli chip dippin sauce. 

200 gram Scotch Fillet.  21.90                                                                                                            

Scotch fillet steak, cooked to your liking with gluten free gravy                                                                                

accompanied with a side of our delicious chips. 

All kids’ meals are served with a small post mix       

soft drink. Coke, Coke no sugar, Sprite or Lift. 
 



 

 

 

SOMETHING TO START WITH 
Garlic Bread: 10.9  

Three slices of grilled Garlic Ciabatta bread.  
 

Al’s grilled cheesy bread: 12.9 

Two slices of grilled garlic Ciabatta bread topped with a five Cheese mix of; Tasty Cheddar, 
American cheese, Parmesan, Mozzarella and crumbled Danish Fetta.   

 

Chicken wings, Honey BBQ or Hot and Spicy: (GF) 15.9 

400 grams of Free-Range chicken wings cooking in a sauce of your liking;  
Sticky Honey BBQ and sesame or Flamin’ Hot and spicy.  

Served with crispy fried Wontons.   
 

 Wagyu Beef Meatballs: 15.9 

Handmade Wagyu Beef Meatballs served in our House made Tomato sauce with Parmesan,   
fresh Parsley and one piece of grilled Garlic Bread on the side.  

 

 Vegan NotMeatballs: (GF) (VG) 15.9 

Vegan mock-meatballs served in our House Made Tomato Sauce, with fresh Parsley and                    
one piece of Garlic Bread on the side.  

 

 Baked Camembert Cheese: (GF) (V) 15.9 

A wheel of Tasmanian Camembert Cheese baked with slithers of Garlic, Fresh Rosemary, 
cracked Pepper, drizzled with Olive Oil and served with                                                                             

herb and Sea Salt Lavosh Crackers.   
 

 Southern Fried Chicken: 15.9 

Tender pieces of Free-Range Chicken, coated in our secret herbs and spices, fried until crisp 
and golden, served on a bed of Rocket with a side of our Creole mayonnaise dipping sauce.  

  

Keg and Barrel Mixed Starter: n/a 

Two chicken wings coated in the sauce of your liking (Hot and Spicy/Honey BBQ), two pieces 
of Southern Fried Chicken, tender pieces of seasoned MSA approved Grass-fed steak, one 

piece of our Grilled Garlic Bread and a side of Creole mayonnaise dipping sauce.  
  

The Keg Grazing Board: n/a 

One baked wheel of Camembert Cheese, a wedge of Jarlsberg cheese, Semi Dried 
Tomatoes, Pickled Grapes, Sopressa Salami and crisp Lavosh crackers.                                           

Served with two dips; Beetroot & Hummus and Roasted Capsicum. 



 

 

 

KEG BURGERS 

All burgers are served in a large toasted Brioche Bun, accompanied with a side 
of our delicious chips. Tomato, BBQ or Creamy Aioli mayonnaise                                     

chip dipping sauce, 2.   * can be GF 

GLUTEN FREE BUNS AVAILABLE ON REQUEST @ 2each. 

 
Beef Burger: 20.9 * 

Premium handmade 180g free range Beef patty with Tomato sauce, Aioli Mayonnaise, Tasty  
Cheddar Cheese, Rasher Bacon, house made Pickles, Cos Lettuce and sliced Tomato. 

Southern Fried Chicken Burger: 19 
Southern Fried Chicken tenders, mild Chilli Jam, our Creole Mayonnaise, rasher Bacon,                  

Tasty Cheddar Cheese and Rocket. 

Pulled Pork Burger: 19.5 * 

Slow Braised free range Pulled Pork, with Aioli Mayonnaise, Tasty Cheddar Cheese,                                            
rasher Bacon and our Keg coleslaw.  

Emu Burger: 24.5 (seasonal availability)                                                                                                                                                

180g free range Emu patty, with the Keg and Barrels New York style tomato relish,                                                       
sliced tomato, sliced beetroot, American cheese, beer infused onion chutney. 

The Vegalicious Burger: (VG) 22 * 

Handmade smashed Chickpea and mixed Vegie patty, with House Tomato sauce, Hummus,  
Rocket, Sliced tomato, Red Onion, Rocket and grilled Mushrooms.   

  
Macaroni & Cheese Burger:  26 

180g Handmade free range Beef Patties and a fried Macaroni & Cheese pattie,                                     
served in a large toasted brioche bun. With tomato, Coz lettuce, Spanish onion,                               

house made Pickles and the Keg and Barrels Mac sauce.                                                               

  
The Double Beef and Bacon Burger: 29.9 * 

Two stacked 180g Handmade free range Beef Patties, BBQ sauce, Aioli Mayonnaise, double 
rasher Bacon, two slices of American Cheese and Beer infused Onion Chutney. 

 

The Keginator: The Kegs double barrelled beast burger: 31.9 *  
Two stacked 180g Handmade free range Beef Patties, Tomato Sauce, Aioli Mayonnaise, 

Tasty Cheddar Cheese, double rasher Bacon, house made pickles,                                            
Cos Lettuce and sliced Tomato. 

 



 

 

 

FROM THE GRILL 

Choose any steaks to be cooked to your liking;  
Blue, Rare, Medium Rare, Medium, Medium Well, Well Done 

*Please note that due to the quality of our meat and the potential wait times,                       

we advise that the* steaks may not be cooked past Medium. 

 
*The Tomahawk (min 1kg)   

Tomahawk steak Ribeye on the bone. 
Served with a double serve of our Chef’s hand cut potatoes, 1 choice from our 

sides menu and 2 sauces of your choice from the list below. 

(Can serve 2)  110  
 

(All of our steaks are served with one side of our Chef’s                                          
hand cut potatoes.) 

 

300 gram Rump. 25 
300 gram Sirloin “Porterhouse”. 32.9 

300 gram Scotch Fillet. 39.9 
300 gram Wagyu Rump from the Darling Downs region of QLD. 39.9                                                        

Free range, grass fed and 100 days grain fed, with a high marble score of 6. 
Silky buttery texture with sweet and delicate caramel flavours.                              

*250 gram Tenderloin Fillet. 39.9 

350 gram Ribeye on the bone. 49.9 

*500 gram Ribeye on the bone. 75.9 

*250 gram Kangaroo Back strap. (recommended MRare) 29.9                    
 

SAUCES: (ALL GF) 3 each 

Garlic and Pink Peppercorn Gravy, Creamy Mushroom Gravy, Red Wine Jus, 
Kentucky bourbon butter, Seeded mustard and black pepper butter,                        

Green chimichurri and plain Gluten Free Gravy. 
 



 

 

 
RIBS AND OTHER TASTY STUFF 

 

Pork Ribs: (GF) 

American Style Pork Ribs slow cooked in our house made BBQ sauce, glazed 
and served with a side of Coleslaw and hand cut Potatoes. 

Available in two serving sizes; 400g, 27.9 or 800g, 52.9 

 

Beef Ribs: (GF)  

Beef Short Ribs slow braised until tender in a gravy based sauce,                                  
coated in Texas Style Bourbon Rub and served with a side                                                    

of Coleslaw and hand cut Potatoes.                                                                                     

Single Rib 200g+, 29.9 or Double Rib 400g+, 59.9 

 

Quinoa Salad: (VG) (GF) 22 

Puffed Quinoa mixed with toasted Walnuts, Danish Fetta, Rocket,                              
Roast Pumpkin and Beetroot, with our house made Keg Dressing                                             

drizzled with a Balsamic Glaze. 

Add three pieces of delicious southern fried Fleurieu chicken (Not GF) 7 

 
Roast Vegetable Salad: (VG) (GF) 26.9 

A mix of roasted root vegetables, rocket and crisp Kale chips with toasted Pine 
nuts dressed with hummus and house made Keg Dressing. 

Add three pieces of delicious southern fried Fleurieu chicken (Not GF) 7 

 

The Trifecta: 65 

400grams of our BBQ Pork Ribs, 200grams of tender Scotch fillet (cooked to 
your liking), two Southern Fried Chicken Tenders, one side of Coleslaw and                 

one side of hand cut Potatoes. 
 
 

Fish Of The Day: P.O.A 

(Please ask our friendly staff for today’s offering) 
 
 



 

 

                                
DESSERTS 

 

Apple and Rhubarb Crumble: (V) 
Classic Apple and Rhubarb Crumble, made with fresh Granny Smith Apples, topped with                                                               

a Coconut Oat crumble and served with fresh Strawberries and Whipped Cream. 
 

Double Choc Brownie: (V) 

Dark Chocolate Fudge Brownie, with milk choc chunks, served with Peanut Praline                                                               
and  Salted Caramel Ice Cream. 

 

Self-Saucing Sticky Date Pudding: (V) 

Warm self-saucing Sticky Date, with butterscotch sauce, Toffee glass, peanut praline                                
and a scoop of salted caramel ice cream. 

 

All of our chef’s desserts are 15.9 each. 
 

                                                    Affogato: 

Scoop of Norgen Vazz vanilla bean ice cream, with a shot of hot Grinders                                                 
 

                                           coffee and Frangelico. 15.5 

 
 
 

 
 

 
 
 
 
 
 



 

 

 
A BIT ON THE SIDE 

 
 
 

Bowl of our delicious chips: (GF) (VG) 11.9  
your choice of sauce on the side 

Tomato, BBQ or creamy Aioli (3 each) 
 
 

Bowl of Sweet Potato chips: (GF) (VG) 11.9 

your choice of sauce on the side 

Tomato, BBQ or Aioli (3 each) 
 

Baked Macaroni and cheese:  10.9 

 

Rustic Coleslaw dressed with creamy Aioli: (GF) (V) 7.9 

 

Fresh Garden Salad, with our Keg Dressing and                                          
a Balsamic glaze vinaigrette: (GF) (V) 8.9 

 

Seasonal Sautéed Vegetables with toasted shaved Almonds and 
Garlic butter: (GF) (V) 9.9 

 

Roast Butternut Pumpkin with Sage butter and                                             
toasted Walnuts, with green Chimmi Churri: (GF) (V) 9.9 

 

Garlic and Rosemary Confit Mushrooms,                                                  
Sautéed with a Balsamic glaze: (GF) (V) 12.9  



 

 

 

Meaty Meat information:                                             

Where our Meat comes from. 
 

MSA ANGUS BEEF. 
 

The Angus Cattle specially selected to supply this brand are grass 

fed and then grain assisted, with feed bins in the paddocks where 

the cattle are grazing for them to self-feed for 50 days. 

This means that the cattle are well fed at times of poor pasture 

and the product remains consistently high quality. 

Angus Beef is produced without the use of hormones and is 

guaranteed to be tender under the national eating                                   

quality accreditation scheme 

-Meat Standards Australia. 

 

ADELAIDE HILLS BEEF. 

 
A locally sourced product from the hills of South Australia. 

 100% grass-fed, free-range and hormone free, this Beef stands 

out from the rest with its unique flavour and texture                        

providing unmatched quality. 

 

RASCAL JACK PORK. 
 

This premium range of hand selected pork is free to grow and 

mature in the paddocks of rural Strathalbyn providing a                       

tender, juicy and absolutely succulent product. 

 

 
By choosing to dine at the Keg and Barrel you are supporting local 

farmers, businesses and our local economy. We all thank you! 


