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chips with sea salt served with tomato sauce 75
wedges with sweet chilli & sour cream 8

light

bruschetta of the day - see specials 9

soup of the day house made served w/ turkish bread - see specials poa
austral dips plate 3 house made dips served with grilled flat-bread 9.5

pesto chicken wrap grilled chicken tenderloins w/ pesto, vine ripened tomato, rocket 9.9

& aioli, served w/ chips

nachos with a spicy meat or veg sauce, guacamole, sour cream & jalapenos m 17 /v 15
mains

warm mediterranean chicken salad- vine ripened tomato, danish fetta, cucumber, olives 185
mesculin lettuce w’ balsamic & herb vinaigrette, finished w’ pesto aioli, served warm

austral spinach lasagne made with napolitana sauce & topped with parmesan 17
fish and chips coopers ale battered fish with salad, chips & tartar sauce 18.9
curry of the day - see specials poa
calamari tender marinated salt & pepper calamari dusted with seasoned rice flour 19.9
served with chips, a house salad & lemon-garlic aioli.

beef & burgundy pie w/ puff pastry, chips & grilled turkish bread 18.9
steak sandwich tenderised porterhouse steak, rocket, onion jam, beetroot relish 16.9

& horseradish cream served on fresh turkish bread with chips

burgers house made with choice ingredients & fresh herbs, served with chips or salad 15.9
austral burger: spicy beef patty with tomato relish, grilled bacon, mesculin
lettuce, caramelised onion, fresh tomato & a sunny-side egg
cajun chicken burger: marinated chicken, guacamole, mesculin lettuce, cucumber,
fresh tomato & a chilli mayonnaise

special ~ any burger + a 330ml bottle of Grolsch for only $2 extra 17.9

chicken schnitzel made from grade-a breast, or beef schnitzel 16.9
crumbed with herbs & spices & served with chips, salad and with your choice of toppings.
gravy (plain or pepper) — add $1

mushroom sautéed mushrooms, gravy 18.5
parmigiana napoli sauce, mozzarella 18.5
mexican guacamole, jalapenos, tomato, mozzarella 18.5

desserts and cheese plates available - see specials

for more selections please see daily specials menu
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desserts | winter 08 restaurant function room lounge bar

desserts 8.5

baked apple & rhubarb crumble served with vanilla ice cream & strawberries

sticky date pudding served with butterscotch sauce & vanilla ice-cream

affogato vanilla bean ice cream doused in Frangelico liqueur with a shot of fresh espresso

cheese plate

cheese plate two market cheeses, dried fruits, nuts & lavosh 155
coffee

cappuccino, flat white, café latte, espresso, macchiato 3.2
hot chocolate with a dob of marshmallow 3.5
natural herbal t-bar tea 3.5/6.0 pot
organic peppermint dragon eyes jasmine/green earl gray

bunka blend complexi — t chai

stickies | fortifieds

04 dutschke “ivy blondina* muscat (sticky) barossa valley 35
nv dutschke the tokay barossa valley 42
nv dutscke sundried shiraz (liqueur shiraz) barossa valley 48
nv galway pipe port regional blend 5.0
nv penfolds club port regional blend 3.0

cognac, armignac or premium whiskeys - available

Create PDF with GO2PDF for free, if you wish to remove this line, click here to buy Virtual PDF Printer


http://www.go2pdf.com

