
KARMA



Welcome to Karma and Crow. Established in 2016 by J Kammer and A Crowe on Kaurna Land. 

Karma is a female owned institution with a strong focus on inclusivity, sustainability and providing a fun and
safe environment for its patrons and team. With this in mind, we ask if you could please be conscious about
our ethos during your stay. Karma does not tolerate discrimination of any kind. If you are feeling unsafe or
uncomfortable during your stay with us, please let us know immediately where possible and we will discreetly
take control of the situation at hand. Otherwise, our team is very well trained to recognise body language
displaying discomfort and we will do our best to ensure your safety.

We strive to deliver quality, care and personal service to all its visitors. If you feel we are having an 'off' day
and your experience was affected, please reach out privately on our social platforms with your feedback and
we will be in touch with a resolve. If you loved your experience, a positive review goes a very long way in small
business and we would love to see it! 

If you have disability access needs, or are caring for a person with disability access needs, please let us know
and we will do everything we can to assist throughout your stay with us. 

Karma and Crow - Brunch, lunch, restaurant
Monday - Friday 7am - 3:30pm 
Saturday - Sunday 8am - 3:30pm 
Public Holidays 9am - 2pm 

Hard Gnoc Life - Gnocchi and natural wine bar 
Wednesday - Friday 4pm - 10pm

Good Get - A gift shop / market featuring over 30 local makers' products 
Monday - Sunday 10am - 2:30pm 

Get Wet Wine Supply - An online drinks delivery service bringing the best natural wines, wild ales, spirits and
non-alcoholic beverages to your door with no shipping costs
www.getwetwine.com.au

Coming soon 
Sonic Yoni - A brewery by day and event space by night
Stupid Bloody Tuesday - A vegetarian restaurant and natural wine bar 

Karma and Crow acknowledges it operates on stolen Kaurna land and that sovereignty was never ceded. We
pay our respects to the traditional Custodians of the land and to elders past, present and emerging

Bookings via Open Table
Wifi password Cuphead123

A ten percent surcharge applies on weekends and a fifteen percent surcharge applies on public holidays

 



Drinks

Negroni
Bloody mary
Bizzarro spritz
Gin and tonic
Mimosa
Espresso martini
Amaretto sour 

Delinquente albarino pétillant naturel - South Australia, Riverland
AB&D tarot prosecco - South Australia, Murray Darling
Italian plastic golden - South Australia, Fleurieu Peninsula
AB&D tarot rosé - South Australia, McLaren Vale
Frankly bob light red - New South Whales, Canowindra
Bink zindafel - South Australia, Clare Valley

375ml
Little bang pale
Little bang hazy ipa 
Bodriggy utropia pale
Bodriggy speccy juice
Hop nation pilsner
Hop nation lager
Slow lane barrel aged farmhouse ale
Slow lane botany weisse pineapple sour 
Molly rose Belgian blonde ale 

750ml
Wildflower amber
Wildflower gold
Black arts red ale

375ml non-alc
Molly rose strawberry sublime sour
Hop nation mind ya head xpa
Sobah lemon aspen pilsner
Sobah pepperberry ipa
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Drinks

Coffee 
Filter 

Chai
Dirty chai
Hot chocolate
Mocha
Honeycomb latte
Matcha

English breakfast pot
Earl grey pot
Masala chai pot
Organic green pot
Peppermint pot

Iced latte
Iced long black 
Iced coffee
Nitro

Iced chai
Iced chocolate
Iced mocha

Spiced cola
Lemon myrtle lemonade
Tonic
Pepperberry ginger ale
Soda water

Strawberry, lime, watermelon juice
Orange, apple, strawberry, lime juice
Beetroot, apple, ginger, lemon, carrot juice
Apple, celery, cucumber, kale, spinach, lemon juice

Chocolate shake
Vanilla shake 
Caramel shake
Strawberry shake
Salted caramel shake
Coffee shake
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Food

Toast, accoutrements
Fruit toast, cinnamon butter
Eggs, toast, mustard pickle

Vegan
Mushroom dumplings, chilli, soy dressing
Kimchi pancake, pork belly, pickled veg 
Wild mushroom omelette, tofu, pickled onions, parmesan, hemp dukkah, dill
Burnt broccoli, baba ganoush, turmeric sourdough, currants, za'atar 

Vegetarian
Nasi Goreng, wild rice, tofu, fried egg, chilli crisp
Chilli scramble eggs, snake bean, herb salad, jalapēno, kiwi fruit hot sauce
Gnocchi, black garlic cream, wild mushroom, salt bush

Bacon and egg sandwich, spinach, raddichio, chilli tomato relish
Corned beef, chipotle hollandaise, potato rosti, sauerkraut, dill pickle, egg
Poached eggs, toast, peppers, tomato, bacon, avocado, chèvre, dukkah
Mac and cheese toasty, pancetta butter, black pepper, cornichon
Buttermilk fried chicken burger, wasabi mayo, herb salad 
Tacos, pulled chicken, pineapple hot sauce, pickled veg

Banana bread, orange ricotta, maple walnut, cinnamon butter
Lemon ricotta hotcakes, strawberry medley, berry labneh, honeycomb butter, maple

Children
Hotcakes, honeycomb butter, ice cream, maple
Fried egg, bacon, toast

Accoutrements
Wild mushrooms
Roasted tomatoes
Chilli kale
Kimchi
Chorizo
Halloumi 
Whipped chèvre
Avocado
Rosti
Bacon
Pork belly
Fried chicken
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Hard gnoc life sample menu 

Selection of progressive wines
Cocktails
Wild ales

Start / sharing
Confit garlic toast, pecorino
Mushroom dumplings, soy chilli dressing
Roasted fennel salad, spinach, raddichio, chèvre, roast almond 
Roasted chat potatoes, sriracha aioli

Gnocchi
Spicy pork ragu, fennel, tomato, pecorino, oregano
Pesto, burnt broccoli, pine nuts, chèvre, sage, chilli 
Burnt brussel, pancetta, lemon butter, salt bush, macadamia, pecorino
Sugo, buffalo mozzarella, njuda, gremolata
Buerre, nutmeg, pecorino 

Wednesday - Friday nights
Gnocchi + 150ml vino $30 

Bookings at
www.karmaandcrow.com


