
Please discuss dietary requirements with your server  •  Please note on any Public Holiday a 20% surcharge will apply on all items
•  Credit card payments will incur merchant banking fees  •

CAULIFLOWER PAKORA – 18
Spiced cauliflower bites, chilli 
lime pickle aioli (GF, DF, V)

WARM FOCACCIA & DUKKAH – 18
Served with warmed extra virgin 
olive oil, fresh focaccia bread and 
fragrant dukkah spice

SOUTHERN FRIED CHICKEN 
TENDERS (3) – 18
Crispy, golden-brown chicken 
tenders with our mustard mayo 
dipping sauce (GF)

WARM OLIVES – 12 
Rosemary, chilli olive oil (GF, DF, V)

FLASH FRIED CITRUS & 
SPICED CALAMARI – 28
Tender squid strips coated in 
a lemon pepper and five-spice 
blend with pickled ginger, aioli, 
and a fresh lemon wedge (GF, DF)

*Upgrade with chips & salad – 38

SASSY STACK BURGER – 32 
Char-grilled beef patty, American 
cheddar, streaky bacon, tempura 
onion rings, sliced jalapeños, BBQ 
sauce, and mustard mayo (DFO)

QUARTER PANDA DELUXE – 32 
Double beef patty with double 
cheese, lettuce, tomato, onion, 
"Dillicious" pickles, tomato sauce, 
mustard, and Bentley sauce on a 
toasted milk bun (GFO, DFO)

SMALLER | SHARE LUNCH FROM 12PM  |  DINNER FROM 5PM

BURGERS  (ALL SERVED WITH SHOESTRING FRIES)

SIDE OF FRIES     7  BOWL OF FRIES with tomato sauce    15
BROCCOLINI steamed, drizzled in olive oil  12  
BRASSICA charred broccoli and brussel sprouts, pan-fried with sherry vinegar and Beechworth honey     20    
TWICE COOKED POTATOES  locally sourced Kipfler potatoes with garlic, salt and rosemary     18

A BIT ON THE SIDE

FROM THE CHAR GRILL  (ALL SERVED WITH CHIPS AND SALAD, COOKED TO YOUR LIKING)

SALADS

GF = GLUTEN FREE  GFO = GLUTEN FREE OPTION V = VEGAN      VEG = VEGETARIAN     DF = DAIRY FREE     DFO = DAIRY FREE OPTION       

WINTER BUDDHA BOWL – 34 
A nourishing bowl with herb-roasted butternut pumpkin, carrots, and Brussels sprouts, served over brown rice 
with steamed spinach and crispy chickpeas, topped with a tahini-lemon dressing and toasted pumpkin seeds (GF, DF, V)

THAI COCONUT CURRY LAKSA
A rich and fragrant Thai-style laksa, served with noodles in a spicy coconut curry broth.
• Tofu (V, DF) –   34
• Chicken (DF) – 38
• Prawns (DF)  – 42

SLOW COOKED BRAISED BEEF & GNOCCHI RAGU – 38 
28hr slow cooked beef ragu tossed through pan seared gnocchi topped with parmesan and herbs (GF)

ROAST PORK WITH CRACKLING – 36 
Slow-roasted pork with crispy crackling, served with roasted potatoes, pumpkin, peas, and house-made gravy (GF)

INSIDE-OUT CHICKEN KIEV – 38 
Oven-baked breast chicken served sliced, smothered in creamy garlic sauce, served over rice with seasonal greens (GF)

GARLIC PRAWN SPAGHETTI – 42
Tiger prawns tossed with garlic, chili, butter, and sun-dried tomatoes in a light white wine sauce, finished with parmesan

PAN-SEARED BARRAMUNDI FILLET – 44 
Seared then oven baked served with broccolini, locally farmed Kipfler potatoes, and whipped garlic butter (GF)

SHAREBOARD – 120  (SERVES 2-3) 
Char-grilled 400g Porterhouse steak, served sliced served with mushroom & pepper sauce                      
Flash fried calamari, coated in salt & spice, served with pickled ginger and aioli                                           
2 mozzarella and parmesan arancini served with miso aioli                                                                         
Bowl of crispy shoestring fries with tomato sauce                                                                                         
Bowl of charred broccoli and Brussel sprouts, pan fried in honey and sherry vinegar

250g PORTERHOUSE – 46   400g PORTERHOUSE – 60  200g EYE FILLET – 56             

SAUCES (ALL GF) - Pepper, Mushroom, Red Wine Jus or Garlic Butter | Add Broccolini +7   Additional sauces +4

MAIN SELECTIONS

THAT’S WHAT I’M TACO’N
ABOUT!! (2) – 18
Southern fried chicken with corn
tomato salsa and mustard mayo
                                                        
Slow cooked pulled pork, pickled
red onion and jalapeno mayo

TWO CHEESE ARANCINI (3) – 18    
Our famous mozzarella and 
parmesan arancini, served with 
miso aioli (GF, VEG)

OR



www.pandablairgowrie.com.au

e hey@pandablairgowrie.com.au                     w www.pandablairgowrie.com.au         @pandablairgowrie

*Our kitchen may contain traces of allergens. Please inform us directly regarding allergies & dietary requirements.

*We charge a merchant fee on all credit card transactions  |  *We charge a PHol surcharge 

GF = GLUTEN FREE  GFO = GLUTEN FREE OPTION V = VEGAN      VEG = VEGETARIAN     DF = DAIRY FREE     DFO = DAIRY FREE OPTION       

 
aH ppy
Hour

$8 hOUSE VINOS 

$15 cOCKTAILS

$8 tAP BEER

NightLY 
4PM- 5.30PM

Sparkling | Riesling | Pinot Gris 
Sauvignon Blanc | Rosè | Pinot Noir 
Shiraz | Cabernet Sauvignon

Cosmopolitan Spritz | Limoncello Spritz 
Aperol Spritz | Mojito | French Martini
Classic Espresso Martini | Cosmopolitan

St Andrews Lager or Pale Ale 300ml

Ooh Happy Hour, will there be snacks available 

to purchase? ...Yes, yes there will be.

Wine Bar Snacks
• warm olives • arancini • warm focaccia • bowl fries 


