TO SHARE OFF THE

MARINATED OLIVES (V, VE) - 6 Q“ S w GRILL

350G RIB-EYE - 42
300G RUMP CAP - 38

Homemade marinated olives Q /

PORK AND CHIVE DUMPLINGS - 12

8 pieces, pan fried or steamed with crispy chilli sauce m x cooked to your preference, served with beer battered
MAC & CHEESE CROQUETTES (V) - 12 chips and your choice of cracked pepper sauce, red
4 pieces, with black pepper mayo and parmesan HOTEL wine jus or parsley & garlic butter
S+ P CALAMARI - 14 MAINS
10 pieces, served with ajoli CHICKEN/EGGPLANT (V) PARMA - 24/18

BUFFALO CHICKEN WINGS (GF) - 16 crumbed chicken breast with napoli sauce, ham and
10 pieces, served with blue cheese sauce FOOD mozzarella, or eggplant with napoli sauce and mozzarella
FRIED CHICKEN POPS - 16 (VE available), both with beer battered chips and salad
bbbt MENU STEAK SANDWICH - 24
SALADS tenderised rump steak, tomato, rocket, caramelised

onion, swiss cheese, horseradish mayo, dijon on a
GRAIN SALAD (V, VE, GF*) - 15 turkish roll with french fries

pomegranate, freekeh, rocket, red onion, tomato, MISO GLAZED SALMON W/ SOBA

cucumber, coriander, mint, brown rice, house dressing, NOODLE SALAD - 26
roasted cauliflower and pumpkin. add chicken for $4 DESSERT : ==
- salmon with soba noodles, broccolini, edamame,

GARDEN SALAD (V. VE, GF ) - 6/10 warm sticky date pudding with sesame seeds, coriander, spring onions
mlxecf leaves, tomato, cucumber, red onion, house putterscotch sauce and vanilla CHEESEBURGER - 22
dressing ice cream - 10 . i
THAI BEEF SALAD - 18 froch-house-made vanila wagyu beef patty, swiss cheese, ketchup, american

: . - = mustard and pickles
tenderised rump steak, capsicum, tomato, red onion, panacotta with strawberry
cucumber, mixed salad, chilli, mint, coriander, peanuts, coulis - 8 GRILLED CHICKEN BURGER - 22

thai dressing grilled chicken thigh, grilled zucchini + capsicum,

FRESH PASTA SIDES rocket, tomato, basil pesto and swiss cheese
SEAFOOD LINGUINE - 24 BATTERED OR GRILLED FISH - 24

linguine with prawns, pippies, chilli, garlic, pangrattato beer battered or grilled with beer battered chips, salad

PAPPARDELLE BOLOGNESE- 22 and tartare sauce

: beer battered chips or french =
pappardelle with house made bolognese sauce fries 10 ihothoervedwith ROASTED CAULIFLOWER (V, VE) 18

SPAGHETTI AGLIO, OLIO AND aloliffomato satice) with-carret holmmis.-and haflssdchickpeas
e e s s sweet potato fries - 12 (served NONNA'S MEATBALLS IN SUGO - 20

spaghetti with garlic, EVOO and chilli. with aioli/tomato sauce)
add chicken for $4, or prawns for $6

charred broccolini with confit
garlic, chilli, almond flakes - 6

house made pork and beef meatballs served in napoli
sauce with toasted bread and parmesan




