
 
STARTERS

Seared scallops, peach gazpacho, lemon, spiced white prosciutto (GF)                                                       18.0

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

Raw and fermented baby vegetables, sikil pak, cocoa bark (VG, GF)                                                18.0

Red snapper ceviche, coconut, pomelo, passionfruit (GF)                                                               20.0

 

MEDIUM 

Market fish, pea pureé, apple cucumber, lemon, turnip (GF)                                                           15.0 (PER SERVE)

Cauliflower steak, almond milk tahini, onion jam, coriander (VG, GF)                                               18.0

Charred carrots, corn bread, Kangaroo Island honey, olive oil labneh (V, GF)                                 18.0

Smoked mushrooms, tofu, truffle, pickled garlic (VG, GF)                                                                       20.0

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

Beef carpaccio, salt bush chimichurri, samphire, artichoke (GF)                                                    22.0

Vanella Burrata, Massi’s charcuterie, almond lavosh                                                                     28.0

LARGE

Coffin Bay baby octopus, radish, pipian (GF)                                                                                     28.0

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

Lenswood apple pasture fed chicken, lemon, grilled corn, hominy zatar crumb                           38.0

Salt Lake pork spare ribs, Nduja, orange, fennel (GF)                                                                      39.0

Bultarra North Flinders lamb shoulder rack, lemon and mint caramel, soy beans (GF)                55.0

300 gm Mayura Station Wagyu rump, score 9+                                                                            54.0

400 gm Naracoorte 150 day grain fed oregano scotch fillet                                                         64.0

Steaks accompanied by asparagus, cured egg, crouton, mullet roe and bacon jam

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

Iceberg, lemon, Olsson salt, Romley olive oil (V, GF)                                                                            12.0

2KWBAR.COM.AU

THIS IS A MENU DESIGNED FOR SHARING. IF YOU WANT TO HOARD IT ALL  

FOR YOURSELF THEN GO FOR IT BUT WE RECKON 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 9.0                                                            
Adelaide Hil ls, SA

2015 DEVIATION ROAD ‘LOFTIA’ BRUT  130                                                            
Adelaide Hil ls, SA

2013 COATES ‘THE SHIRAZ CUVEÉ’ 10.0                                                            
McLaren Vale, SA

2017 PIZZINI BRACETTO 10.0                                                            
King Valley, VIC

NV DAL ZOTTO PROSECCO 13.0                                                            
King Valley, VIC

NV POL ROGER ‘BRUT RESERVE’ 22.0                                                            
Epernay, France 

WHITE 

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

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

2017 S.C. PANNELL ‘AROMATICO’ 11.0              
GEWÜRZTRAMINER RIESLING PINOT GRIS 
Adelaide Hil ls, SA

2017 MESH RIESLING 11.0                              
Eden Valley, SA

2016 GUY ALLION ‘TOURAINE’  
SAUVIGNON BLANC 12.0 
Loire Valley, France

2017 LA VIOLETTA ‘YEYE’ BLANC 10.0 
RIESLING GEWÜRZTRAMINER VIOGNIER 
Great Southern, WA

2014 CHATEAU DE MEURSAULT  18.0 
‘CLOS DU CHATEAU’ CHARDONNAY  
Mâcconais, France

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

ROSÉ 

2016 CHATEAU MINUTY ‘M’ DE MINUTY 12.0                      
Provence, france

2017 LONGVIEW NEBBIOLO ROSATO 11.0                            
Adelaide Hil ls, SA 

DEAN HEWITSON’S ‘BELLE VILLE’ ROSE 11.0                            
Barossa Valley, SA

RED 

REID BOSWARD’S ‘UVAGGIO’ GRENACHE 10.0                    
SHIRAZ 
Barossa Valley, SA

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

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

2015 KARATTA MALBEC 11.0               
Robe District, SA

2015 MEDITERRANÉ SANGIOVESE 11.0               
Barossa Valley, SA

2013 ROCKFORD ‘MOPPA SPRINGS’ GSM 13.0                      
Barossa Valley, SA

2017 SCHWARTZ ‘META’ GRENACHE 14.0               
Barossa valley, SA

2016 MAC FORBES PINOT NOIR 12.0                  
Yarra Valley, VIC

2016 DODGY BROTHERS ‘JUXTAPOSED’ SHIRAZ 12.0                  
McLaren Vale, SA

CORAVIN WINES 

2015 SORRENBERG CHARDONNAY 28.0                     
Beechworth, VIC

2009 RUSDEN ‘BOUNDARIES’ 28.0                     
CABERNET SAUVIGNON 
Barossa Valley, SA

1998 CHÂTEAU D’YQUEM,  150.0                               
SAUTERNES 1ER CRU                            
Sauternes, France

FOODY COCKTAILS

THE 2KW  20.0 
A venture up without experiencing this cocktail is a journey 

uncompleted. Gin, peach, pear, whites

STORMY LIKE SUMMER 20.0 
This one’s hot and spicy and goes down well.  
Chipotle infused tequila, green capsicum, parsley, lime, sugar

DONNY’S PINK PANTS  20.0 
Like our former Premier, It’s a colorful and joyous drink…and just a 
little racy. Raicilla, pomegranate molasses, strawberry, lime

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


