
 

We wish to advise our customers that we are NOT a totally gluten free restaurant, we still work 
with gluten products although we try our best to cater for all allergy requirements. 

Entrée and Sides Menu 

This entree and sides menu is available all day. 
 

Soup of the Week - $11 
House made & served with bread & butter, 
Please see our specials for the weekly soup. 

 

Tomato Crostini - $12.50 
Fresh sliced French stick toasted in olive oil and garlic, topped with our house made  

tomato salsa and shaved parmesan. 
 

Trio of Dips - $14 
House made dips served with olives, sundried tomatoes, focaccia bread and grissini. 

 

Garlic Bread - $9 
Thick cut French stick buttered with our house made herb and garlic butter 

Add cheese $2 
 

Garlic Pizza - $14 
House made pizza topped with garlic, sour cream and sweet chilli. 

 

Bowl of Chips - $7.50 
Served with tomato sauce & aioli 

 

Entrée Calamari - $18 
Salt and pepper crumbed pineapple cut calamari served with a side garden salad,  

lemon wedge and tartare sauce. 
 

Entrée Ribs - $19 
Aussie style pork spare ribs seasoned in our house made marinade  

and served with fat chips. 
Add extra rack $7 

 

Wedges - $9.50 
Served with sweet chilli & sour cream. 

 

  



 

We wish to advise our customers that we are NOT a totally gluten free restaurant, we still work 
with gluten products although we try our best to cater for all allergy requirements. 

  

Dinner meals listed below are only available from 6pm. 

After hours please feel free to order off our entrees and sides menu. 

 

DINNER MENU  
 

 

Warm mushroom and Chicken Crepe Salad - $25 
Fresh baked crepe filled with chicken, mushroom, onion and parsley and served on a crispy mixed 

lettuce and sour cream dressing. 
 

Mexican Tortilla and Bean Salad - $23 (GF Available) 
Warm tortilla with potato, chorizo, red onion and egg freshly baked and served with grilled 

chicken tender, a spicy bean salad, a Mexican dressing and nachos. 
 

HOUSE MADE PIZZAS (GF Available) 
Margarita $15 - Napoli sauce, Basil, cherry tomatoes and bocconcini cheese. 

Meat Lovers $23 - Bolognese sauce, salami, chorizo, chicken, bacon, onion and mozzarella 

cheese. 
Aussie $22 - Napoli sauce, bacon, onion, egg and mozzarella cheese. 

 
AUSSIE SCHNITZELS (GF Available - Chicken ONLY) 

All schnitzels are served with chips and salad or steamed veggies 
 

Chicken Schnitzel $21 - Golden pan fried chicken breast schnitzel  

served with a side of gravy. 
Chicken Parma $24 - Chicken Schnitzel topped with Napoli sauce and  

Mozzarella cheese. 
Aussie Parma $25 - Chicken schnitzel topped with BBQ sauce, crispy bacon, mozzarella 

cheese and a fried egg. 
Outback Parma $25 - Chicken schnitzel topped with our house made outback mix and 

mozzarella cheese. 
Beef Schnitzel $24 - Golden pan fried beef schnitzel served with a side of gravy. 

Beef Parma $26 - Beef schnitzel topped with Napoli sauce and cheese. 
 



 

We wish to advise our customers that we are NOT a totally gluten free restaurant, we still work 
with gluten products although we try our best to cater for all allergy requirements. 

Dinner meals listed below are only available from 6pm. 

After hours please feel free to order off our entrees and sides menu. 

 

DINNER MENU (Continued) 
 

Crispy Pork Belly - My Style - $31 (GF Available) 
Crispy pork belly served roasted sweet and sour pumpkin and potato gnocchi and caramelised 

plum jus. 
 

Fish and Chips - $25 
2 pieces of golden battered hake served with chips, salad, lemon wedges and tartare sauce. 

 

FROM THE PAN’S 
Vegan Stir Fry - $21 (GF Available) 

Wok tossed capsicum, Bok Choy, red onion, bean shoots, Wom Bok, carrot and hokkien noodles. 
 

Garlic Prawns (GF) - $23 (GF Available) 

Creamy garlic prawns served on a bed of steamed rice and topped with spring onions. 
 

Spanish Paella - $29 (GF Available) 

Sautéed prawns, mussels, chorizo, shrimps, scallops, rice and chicken 
 

Ala Arrabiata Pasta (mild on request) - $25 
Crispy bacon, fresh chilli, red onion and olives tossed in Napoli sauce, served with your choice of 

pasta (Spaghetti, GF penne or gnocchi) and finished with parmesan cheese. 

 
Chicken and Mushroom Risotto - $26 (GF Available) 

Arborio rice tossed with roasted chicken, mushrooms, baby spinach, red onion, semi sundried 
tomatoes, a splash of cream and parmesan cheese. 

 

Spaghetti Carbonara $24 (GF Available) 

Crispy bacon and onion tossed in a splash of white wine and cream and served with al dente 
cooked spaghetti. 
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After hours please feel free to order off our entrees and sides menu. 

 

DINNER MENU (Continued) 
 

FROM THE GRILL 
 

Pork Cutlet $32 (GF Available) 

Chargrilled pork cutlets served with balsamic and red wine braised pears,  
Dutch carrots, beetroot, shallots and chat potatoes. 

 

AUSSIE STEAKS 
All steaks are Gluten Free 

200g Porterhouse - $25 
300g Scotch fillet - $34 

200g Eye fillet - $36 
500g Ribeye - $41 

 
Cooked to your liking and served with either 

Chips & Salad 

Chips & veggies 
Chat Potatoes & Sour Cream 

Potato Puree & Seasonal Greens 
 

And your choice of sauces: 
Gravy – Peppercorn – Creamy Mushroom – Red Jus – Garlic Butter (No Extra Charge) 

Reef & Beef Sauce -$7.50 

If you have ordered WELL DONE there will be a wait on your steak. 
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 AUSSIE HOTEL DESSERTS 

 

Sticky Date Pudding $11 

House made sticky date pudding served with warm butter scotch 
sauce, vanilla ice cream and fresh strawberry. 

 

Toffee Apple Pie - $12 
Warm apple pie served with a crème anglaise and fresh mint. 

 

Marvel Chocolate Cheesecake - $14 
Dark and white chocolate, cream cheese and a crunchy, crumbly 

base. Served with a warm plum ragout 

 
Peach and Orange Parfait - $12 

Peach and orange flavoured parfait served with vanilla double 
cream and fresh strawberry (GF) 

 

 


