
 
ENTREES AND SIDES  

Bruschetta 

Sliced ciabatta bread topped w/ diced tomato, onion 

and melted cheese, finish w/ balsamic glaze (GF 

available) 

$12.00 

Trio of Dips 

House made dips served with olives, sundried toma-

toes, focaccia and gressini bread (GF available) 

$14.00 

Garlic Bread 

thick cut French stick buttered with our house 

made garlic butter (GF available) 

$9.00 

Chef’s Bread 

Chef’s choice of  topping served on thick ciabatta 

bread with melted mozzarella cheese. (GF available) 

$12.00 

Bowl of Chips 

Served with tomato sauce and aoli (GF) 
$7.00 

Seasoned Wedges 

Served with sour cream and sweet chili sauce 
$9.50 

Bowl of Veggies 

Steamed seasonal vegetables (GF) 
$8.00 

Pineapple Cut Calamari 

Panko crumbed, served with a side salad, lemon 

wedge and tartar sauce (GF available) 

$17.00 

Pork Spare Ribs 

Aussie style pork spare ribs seasoned in our house 

made spicy marinade, served w/ fat chips. 

$17.00 

Creamy Garlic Prawns 

Served on a bed of rice with a salad. (GF) 
$18.00 

Aussie’s house shucked Oysters 

3 ways 

 Killpatrick 

 Natural 

 Rockefeller 

Half dozen 

$19.00 

Dozen 

$32.00 

MAINS  

Greek Style Salad 

Of mixed lettuce leaf, cucumber, red onion, cherry to-

matoes, feta cheese and pitted olives with our house 

made balsamic dressing and toasted pita bread. 

Add chicken $4.00 / add calamari $4.00  (GF available) 

$19.00 

Warm Chorizo and Mozzarella Salad 

Pan fried chorizo, pine nuts, tomato and red onion, 

tossed with cos lettuce and cucumber, finished with 

crumbed mozzarella balls and fresh aoli. 

(GF available w/  mozzarella) 

$22.00 

Warm Chicken Schnitzel Salad 

Thin sliced chicken schnitzel tossed w/ carrot, capsi-

cum, red onion and cucumber, w/ our house made 

dressing. (GF available) 

$19.00 

Asian Style braise Beef Rump 

Served w/ crispy pancake strips, and Asian style vegeta-

ble. GF  

$32.00 

Panzanella and Grilled Salmon  

Toasted ciabatta bread, fresh tomato, red onion, salami 

and basil tossed in our aceto balsamic dressing, topped 

with a grilled salmon fillet. (GF available) 

$28.00 

Pan Fried Chilli Prawns (hot or mild) 

Pan-fried prawns on Greggo’s special fried rice topped 

with mango and cucumber. GF 

$23.00 

Asian Stir Fry 

Wok tossed Singapore noodles w/ crispy beef strips, 

capsicum, cashews, onion and bok choy in a honey and 

soy sauce. 

$25.00 

Ala Diabolo Pasta 

Pan-fried, salami, chorizo, onion, olives, mushroom and 

capsicum, finished in our napoli sauce, topped w/ 

shaved parmesan and your choice of Pasta 

Gnocchi, Risotto, Spaghetti or Penne (GF) 

$24.50 

Seafood Marinara 

Mussels, scallops, prawns and shrimps, tossed in a  

tomato sauce, finished w/ extra virgin olive oil and your 

choice of pasta. 

Gnocchi, Risotto, Spaghetti or Penne (GF) 

$28.00 

MAINS  

Spanish Paella 

Sautéed prawns, mussels, chorizo, shrimps, scallops and 

olives, tossed with a Spanish spice blend and rice, 

topped w/ a grilled barramundi fillet. GF 

$28.50 

Kiev cut Chicken Breast 

Filled chicken breast w/ sundried tomato, feta and spin-

ach, finished on our fresh tomato risotto and red wine 

jus. GF 

$29.00 

Mexican Style Pork Belly 

Crispy Pork Belly served on chipotle and red bean puree 

w/ roasted capsicum and tortilla chips, jacket potatoes 

and sour cream. GF 

$29.50 

Pineapple cut Calamari 

Panko crumbed pineapple cut calamari, served with 

chips, salad, tartar and lemon wedge. (GF available) 

$25.00 

Pork Spare Ribs 

Aussie style pork spare ribs seasoned in our house made 

spicy marinade, served w/ fat chips. 

$26.00 

Fish and Chips 

Golden battered hake fillet (2pieces) served with chips, 

salad, tartar sauce and lemon wedge. 

GLUTENFREE  AVAILABLE ON REQUEST 

$25.00 

House Made Pizza 

Margarita—topped w/ our house made napoli sauce, 

cherry tomato and mozzarella Cheese. 

Meat lovers—topped with Bolognese sauce, bacon, 

salami chorizo, chicken and mozzarella cheese. 

Aussie—topped w/ napoli, bacon, red onion, egg and 

mozzarella cheese topped w/ bbq sauce. 

GF Bases available  

 

$15.00 

 

22.00 

 

20.00 

 

Chicken Schnitzel 

Golden fried chicken breast schnitzel served w/ chips, 

salad and a side of gravy. 

As Parma—topped w/ napoli sauce and mozzarella 

cheese. 

Outback Parma—topped with our house made out-

back mix and mozzarella cheese. 

Aussie Parma—topped w/ bbq sauce, bacon, egg and 

mozzarella cheese. 

GLUTENFREE SCHNITZEL AVAILABLE ON REQUEST 

 

$21.00 

 

$24.00 

 

$25.00 

 

$25.00 

 

 

MAINS  

Beef Schnitzel 

Herb and parmesan crumbed beef schnitzel, served w/ 

chips, salad and a side of gravy. 

Beef Parma—topped with napoli sauce and mozzarella 

cheese. 

GLUTENFREE SCHNITZEL AVAILABLE ON REQUEST 

$22.00 

$26.00 

Aussie’s Lamb 

Slow braised lamb shoulder and grilled lamb cuttlets, 

served with our house made potato puree and seasonal 

greens. GF 

$32.00 

Aussie’s Steaks 

ALL STEAKS SIDES AND SAUCES ARE GLUTENFREE 

 

 200g Porterhouse 

 300g Scotch Fillet 

 400g T-Bone 

Cooked to your liking, and served with either 

 Chips and salad 

 Chips and seasonal vegetables 

 Chat potatoes and sour cream 

 House cut waffle fries and Greek style salad 

 Potato puree and seasonal greens 

And your choice of Sauce 

 Gravy 

 Creamy Peppercorn  

 Creamy Mushroom 

 Red Wine Jus 

 Garlic Butter 

 Killpatrick 

 Beef and Reef 

If order well done, there will be a 30 minute wait for all 

our steaks. 

$24.00 

$32.00 

$36.00 

 

 

 

 

 

 

 

 

 

 

 

 

$7.50 

Vegan Stir Fry 

Jasmin Rice tossed w/ roast vegetable and napoli sauce. GF 
$20.00 

Vegan Special 

Chef’s selection of roasted vegetable and chutneys. GF 
$18.00 

If you have any other dietary requests, please 

inform our staff when ordering your meals. 

 

 

 

DINNER MENU 



 
ENTREES AND SIDES  

Bruschetta 

Sliced ciabatta bread topped w/ diced tomato, onion 

and melted cheese, finish w/ balsamic glaze (GF 

available) 

$12.00 

Trio of Dips 

House made dips served with olives, sundried toma-

toes, focaccia and gressini bread. (GF available) 

$14.00 

Garlic Bread 

thick cut French stick buttered with our house 

made garlic butter (GF available) 

$9.00 

Chef’s Bread 

Chef’s choice of  topping served on thick ciabatta 

bread with melted mozzarella cheese. (GF available) 

$12.00 

Bowl of Chips 

Served with tomato sauce and aoli (GF) 
$7.00 

Seasoned Wedges 

Served with sour cream and sweet chili sauce 
$9.50 

Bowl of Veggies 

Steamed seasonal vegetables (GF) 
$8.00 

Pineapple Cut Calamari 

Panko crumbed, served with a side salad, lemon 

wedge and tartar sauce (GF available) 

$17.00 

Pork Spare Ribs 

Aussie style pork spare ribs seasoned in our house 

made spicy marinade, served w/ fat chips. 

$17.00 

Creamy Garlic Prawns 

Served on a bed of rice with a salad. (GF) 
$18.00 

Aussie’s house shucked Oysters 

3 ways 

 Killpatrick 

 Natural 

 Rockefeller 

Half dozen 

$19.00 

Dozen 

$32.00 

EXPRESS LUNCH ALL $12.00 

Available from  

11:30am to 5:30pm 
 

Chicken Wrap 

Filled w/ lettuce, red onion, cucumber, tomato, aoli 

and roast chicken, served w/ chips OR Salad. 

$12.00 

House made Focaccia 

Filled w/ sundried tomatoes, and olives, topped with 

salami, ham, red onion and napoli sauce, oven baked 

w/ cheese. 

$12.00 

Arrancini Balls 

Filled w/ sundried tomatoes and basil, served with 

napoli sauce and parmesan cheese. 

$12.00 

Home made Soup 

Please refer to specials board. (GF available. 
$12.00 

Moroccan Chicken Tenderloins 

Served on steamed rice, w/ a house made tzatziki . 

(GF) 

$12.00 

  

  

  

Lunch  

Aussie Steak Sanga 

Toasted ciabatta bread, filled w/ a porterhouse minute 

steak, lettuce, tasty cheese, tomato fresh onion and bbq 

sauce, served w/ chips. 

Add bacon $2.00 Add Egg $2.00 (GF available) 

$17.00 

Aussie Style Burger 

Toasted brioche roll filled w/ a house made beef patty, cos 

lettuce, swiss cheese, fresh onion, beetroot, bacon and 

egg, finished with a tomato relish, served with chips. 

$22.00 

Fish and Chips 

A golden battered hake fillet served with chips, lemon  

wedge and tartar sauce. (GF available) 

$17.00 

House Made Lasagne 

Traditional beef lasagne, served with chips and salad. GF 

Vegetarian Lasagne, served with chips and salad. GF 

$18.00 

Spaghetti Bolognese 

Aldente cooked spaghetti, topped w/ our house made Bo-

lognese sauce and shaved parmesan. (GF available) 

$18.00 

200g Porterhouse Steak 

Cooked to your liking, served with chips and salad and 

your choice of sauce. (GF) 

$24.00 

Lunch Parma 

Golden fried chicken breast schnitzel, topped with our 

house made napoli, and melted mozzarella cheese, served 

wi/ chips and salad. (GF available) 

$19.00 

Lunch Calamari 

Panko crumbed, pineapple cut calamari strips, served with 

chips OR salad, lemon wedge and tartar sauce. (GF availa-

ble)  

$17.00 

Desserts  

Sticky Date Pudding 

Home made Sticky Date Pudding, served with warm butter-

scotch sauce, vanilla ice cream and a fresh strawberry 

$9.50 

Trio of Chocolate Mousse 

Dark, milk and white chocolate mousse served with double 

cream and a fresh Strawberry. (GF) 

$9.50 

Mick’s fried Strawberry Ice Cream 

Home made strawberry ice cream, fried in  crispy pastry, 

served with a white coffee mousse 

$9.50 

Aussie Sundae 

Vanilla ice cream, topped w/ chocolate sauce,  

marshmallows, whipped cream and cherries. GF 

$9.50 

Mick’s Tiramisu 

Mascarpone cream w/ coffee unfused lady fingers and driz-

zled w/ chocolate. (GF available 

$9.50 

House made Gluten Free cake 

Served w/ berries and cream. Please ask staff for the cake 

of the day. GF 

 

$9.50 

DINNER MENU 

At the Aussie Hotel we are proud to be providing you the 

larges Gluten Free Selection in the Goulbourn Valley 

along with 2 Vegan options. 

As we understand that a dietary requirement is not a 

choice, we are also very proud to let you know that we 

will not be charging additional fees,  

for Gluten Free Options. 

Feel Free to order of the Main Menu at Lunch time as well, 

if you can’t decide or just a bit more hungry  

(we won’t judge) 

If you have any other dietary requirements, please speak 

to our friendly staff for advise. 


