
 
SMALL

Freshly shucked West Coast oysters, lemon (GF)                                                                                      4.5 (EACH)

South Australian king prawn, stuffed with chorizo, pico de gallo (GF)                                                                          14.0 (EACH)

Turmeric hummus, raw and fermented baby vegetables, chickpea bark (VG, GF)                                                18.0

Seared scallops, hazelnut cream, pickled apple (GF)                                                       22.0

Spencer Gulf Hiramasa kingfish sashimi, lemon myrtle kombucha (GF) 			   20.0

 

MEDIUM 

Market fish, Goolwa pippies, sea urchin sauce, coastal greens  (GF)                        		       MP

Charred carrots, corn bread, Kangaroo Island honey, olive oil labne (V, GF)                                 20.0

Smoked mushrooms, tofu, truffle, pickled garlic (VG, GF)                                                                       22.0

Fried eggplant pickle, buttermilk tahini, walnut, pomegranate (V, GF)                                           20.0

Beef carpaccio, salt bush chimichurri, samphire, artichoke (GF)                                                    24.0

Vanella burrata, Massi’s charcuterie, almond lavosh                                                                     28.0

LARGE

Willunga squid, white morcilla, cabbage, walnuts, grapes (GF)                                                                      36.0

Lenswood apple pasture shio koji chicken, miso tahini, crispy skin (GF)                                           42.0

Salt Lake pork spare ribs, nduja, orange, fennel (GF)                                                                      42.0

Bultarra North Flinders lamb shoulder rack, lemon and mint caramel, soy beans (GF)                62.0

300gm Mayura Station Wagyu rump, score 9+ (GF)                                                                           55.0

400gm Naracoorte 150 day grain fed oregano scotch fillet (GF)                                                         65.0

Steaks served with confit mushroom, mushroom jus, mustard leaf

SIDE

Triple cooked salt and vinegar potatoes (VG, GF)                                                                                12.0

Josper roasted seasonal greens (VG, GF)                                                                                                            12.0

2KWBAR.COM.AU

THIS IS A MENU DESIGNED FOR SHARING.  

IF YOU WANT TO HOARD IT ALL, THEN GO FOR IT BUT WE SUGGEST THESE PLATES WORK 

BEST WHEN PLUNDERED BY SEVERAL FORKS.

A DAYS NOTICE 

CRAYFISH INDULGENCE - POA 
Crayfish is South Australia’s unique crustacean. The sweetest meat of all seafood, served the local way.

(24 hours notice required to ensure absolute freshness)

LET US FEED YOU  

TRUST US TO TAKE YOU ON A 2KW CULINARY JOURNEY        65.0 P.P

(V) = Vegetarian (VG) = Vegan (GF) = Gluten Free



2KW BAR AND RESTAURANT

SPARKLING

NV THE LANE ‘LOIS’ SPARKLING ROSE	 9.5                                                            
Adelaide Hil ls, SA

2015 DEVIATION ROAD ‘LOFTIA’ BRUT 	 15.0                                                            
Adelaide Hil ls, SA

NV COATES ‘LA PETITE CUVEÉ’ 	 10.0                                                             
SPARKLING SHIRAZ	  
McLaren Vale, SA

2017 PIZZINI BRACHETTO	 10.0                                                            
King Valley, VIC

NV ALPHA BOX & DICE ‘ZAPTUNG’ PROSECCO	 10.0                                                            
McLaren Vale, SA

NV POL ROGER ‘BRUT RESERVE’	 22.0                                                            
Epernay, France

WHITE	

DARRYL ‘DC’ CATLIN’S PINOT GRIGIO	 9.0                                                            
Adelaide Hil ls, SA

REID BOSWARD’S ‘GUMERACHA‘	 9.5                    
SAUVIGNON BLANC 
Adelaide Hil ls, SA

2017 THE OTHER WINE CO. PINOT GRIS	 12.0 
Adelaide Hil ls, SA

2015 SIDEWOOD ‘OWENS’ CHARDONNAY	 15.0 
Adelaide Hil ls, SA

2017 GAELIC CEMETERY RIESLING	 11.0                              
Clare Valley, SA

2017 KOERNER ‘ROLLE’ VERMENTINO	 15.0                              
Clare Valley, SA

2016 DOMAINE CHRISTOPHE CHABLIS	 19.0                     
CHARDONNAY 
Burgundy, France

2016 HUIA SAUVIGNON BLANC	 13.0 
Marlborough, New Zealand

2017 LA VIOLETTA ‘YEYE’ BLANC	 13.0 
RIESLING GEWÜRZTRAMINER VIOGNIER 
Great Southern, WA

2015 MISCHIEF & MAYHEM BOURGOGNE	 18.0 
CHARDONNAY  
Burgundy, France

ROSÉ	

2016 DOMAINES OTT	 15.0                      
Provence, france

2017 LONGVIEW NEBBIOLO ROSATO	 11.0                            
Adelaide Hil ls, SA 

DEAN HEWITSON’S ‘BELLE VILLE’ ROSE	 10.0                            
Barossa Valley, SA

RED	

NATASHA MOONEY’S PINOT NOIR	 11.0 
Adelaide Hil ls, SA

2016 TERRE À TERRE ‘SUMMERTOWN’ 	 15.0                 
PINOT NOIR	  
Adelaide Hil ls, SA

DEAN HEWITSON’S ‘STEINGARTEN ROAD’ 	 10.0                     
SHIRAZ 
Barossa Valley, SA

2017 HERSEY VINEYARD 	 11.0 
‘LIGHT BRIGHT SUMMER RED’ PINOT NOIR SYRAH 
Adelaide Hil ls, SA

2017 TOMFOOLERY ‘SON OF A GUN’	 11.0              
CABERNET SHIRAZ	  
Barossa Valley, SA

2016 MINISTRY OF CLOUDS GRENACHE	 16.0               
McLaren Vale, SA

2013 ROCKFORD ‘MOPPA SPRINGS’ GSM	 15.0                      
Barossa Valley, SA

2016 HENSCHKE ‘FIVE SHILLINGS’ 	 14.0 
SHIRAZ MATARO                  
Barossa, SA

2016 DOMAINE PAUL PILLOT BOURGOGNE	 23.0                     
PINOT NOIR 
Burgundy, France

2016 DOMAINE DE LISES ‘CROZES-HERMITAGE’	 25.0                               
SYRAH 
Rhone Valley, France

FULL DRINKS MENU
If you’re feeling greedy and a glass will not suffice please ask one of our waiting staff for the full drinks menu. We have quite a substantial 

cellar that will satisfy any thirst. 

ACQUA FILETTE STILL	 9.0 ACQUA FILETTE GENTLY SPARKLING	 9.0

WATER


