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starters
Harissa lamb tagliata, chick peas, mint,  
chilli, anchovy, pomegranate  GF, DF

San choy bow, spiced minced pork, iceberg 
lettuce, bean sprouts, capsicum  GF, DF 

Tuna ceviche, avocado, chilli, pickled shallots, 
coriander shoots, rice cracker  GF, DF

Roasted heirloom carrot and fennel, 
black lentils, cumin cashew cheese  V, VE, GF, DF

Salt and pepper squid, chilli, spring onion,  
garlic, lemon wedge, sriracha aioli  DF  

Dunked chicken wings, teriyaki or red hot 
sauce, kewpie mayo, celery sticks  GF, DF
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salads
Blackened chicken & nectarine, avocado, 
cucumber, tomato, green goddess dressing  GF

Poke bowl, black rice, pickled watermelon, 
cucumber, mango, carrot, yuzu wasabi dressing  
V, GFA, DF 
+ Add tuna or poached chicken

Dragon bowl, dragon fruit, wild rice,  
red cabbage, sprouts, kimchi, edamame,  
daikon, yuzu dressing  V, VE, GFA, DF

Teriyaki salmon tataki bowl, wild rice,  
green mango, charred corn, wakami,  
pickled ginger, yuzu wasabi dressing  GFA
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classics
Chicken parmy, schnitzel, sugo, provolone 
cheese, garden salad and chips   

South australian flathead & chips,  
lin a crispy coopers xpa  batter, lemon wedge, 
sauce tartare  DF

Salt and pepper squid, chilli, spring onion, 
garlic, chips, garden salad, lemon wedge, 
sriracha aioli  DF
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burgers
All served with chips

Hangar’s wagyu burger, bacon, jack cheese, 
quandong chutney, lettuce, pickles

Southern fried chicken burger, jack cheese, 
spicy bbq, chipotle slaw, pickles

Classic cheese burger, dill pickles, american 
cheese, red onion, mustard

Chick pea & pumpkin, tomato relish, lettuce, 
guacamole, potato bun  V
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pizza
Margherita, plum tomato, basil, fior de latte 
mozzarella, san marzano tomato  V

New yorker, pepperoni, fior de latte mozzarella, 
san marzano tomato	

Prawn, anchovy, confit garlic oil, fior de latte 
mozzarella, san marzano tomato	           

Quattro formaggi (four cheeses), onkaparinga 
reserve blue, limestone coast feta, parmesan,  
fior de latte mozzarella, san marzano tomato  V
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sides
Steamed teriyaki greens  VF, DF

Roast pumpkin, salsa verde, toasted hazelnuts  
VE, GF, DF, N

Golden fries, murray river pink salt  VE, DF

Truffle fries, parmesan, roasted garlic aioli  V 

Burnt butter mashed potato  V, GF

Simple green salad  VE, DF, GF
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grill
All served with chips

South australian red snapper,  
lemon dressed fennel & rocket salad   DF

South australian lamb cutlets, chimmichurri, 
burnt onion  DF

Cape grim sirloin 300g, vine tomato,  
café paris butter, red wine jus

Coonawarra op ribeye 450g,  
vine tomato, café paris butter, red wine jus
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signatures
Prawn linguine, tomato sugo, cherry tomato, 
chilli, shaved zucchini  GFA

Forest mushroom tagliatelle, persian feta, 
heirloom tomato, pine nuts, basil pesto  V, GFA

Crispy fried barramundi, ginger, lime  
& tamarind sauce, toasted coconut, chilli  DF

Kangaroo fillet, quandong chutney,  
wilted warragal  GF, DF

Grilled salmon, mango, radish & fennel salad, 
pomegranate glaze  GF, DF

Airline chicken breast, edamame puree, 
muntrie berry gastrique, potato wafer  GF, DF
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dessert
Lemon meringue, raspberry, white chocolate, 
macaroon  GFA

Chocolate fondant, caramelized hazelnut,  
jaffa crumble

Apple tart, vanilla bean ice-cream, 
 apple coulis  GFA

South australian cheese plate, quince paste, 
fruit, breads, crackers
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GF – Gluten Free    V – Vegetarian    VE – Vegan    GFA – Gluten Free Available    DF – Dairy Free    N – Contains Nuts



The  crew The  race The  journey

Vickers Vimy
H O U N S L O W ,  E N G L A N D  -  A D E L A I D E ,  A U S T R A L I A

12 November - 10 December 1919 

H O U N S L O W ,  E N G L A N D
1 2  N O V E M B E R  1 9 1 9

R O M E ,  I T A LY
1 5  N O V E M B E R 

C A I R O ,  E G Y P T
1 8  N O V E M B E R 

D E L H I ,  I N D I A
2 5  N O V E M B E R 

S I N G A P O R E ,  M A L A Y A
4  D E C E M B E R 

D A R W I N ,  A U S T R A L I A
1 0  D E C E M B E R  1 9 1 9 

M E L B O U R N E ,  A U S T R A L I A

A D E L A I D E ,  A U S T R A L I A

B A N D A R  A B B A S ,  
P E R S I A ,
2 3  N O V E M B E R 

A D E L A I D E ,  A U S T R A L I A

State Library of South Australia, B 16704

S I R  R O S S  S M I T H  A N D 
S I R  K E I T H  S M I T H

Born in South Australia, brothers 
Ross and Keith Smith served as 
airmen in World War One. Ross 
had flown heavy bombers in the 
Middle East and was one of the few 
pilots at the time with long range 
flying experience, while Keith had 
navigation training.

Making up the Vimy crew were 
two mechanics who also had war 
experience: South Australian Wally 
Shiers and Victorian Jim Bennett.

The race was Australian Prime 
Minister W.H “Billy Hughes idea. 
He offered a prize on behalf of the 
Australia Government of £10,000 
for the first Aussie airmen to fly 
from London to Darwin. This was 
the equivalent of $780,00 today.

Of six competing crews in the race, 
only two reached Australia. The 
Vimy crew on 10 December 1919 in 
27 days and 20 hours was the first.

This was the first flight from the 
Great Britain to Australian, flown 
in a time unbeaten for 10 years. 
The route east of India was largely 
unsurveyed, and the Smiths had no 
in-flight contact with the ground 
and only a compass with which to 
navigate. It was an extraordinary 
feat of skill and endurance. 

The flight proved that linking far 
distant reaches of the globe by air 
transport was possible.


