MAINS

LUNCH MENU

Arancini Balls - $14
House made arancini balls served on Napoli sauce with rocket, parmesan and a balsamic reduction

Chicken Schnitzel Wrap - $15 Add chips - $3

AVAILABLE 12pm - 3pm

Filled with crispy chicken schnitzel strips, tomato, red onion, lettuce and cucumber with a house made
mayonnaise dressing

ENTREES & SIDES

Freshly sliced French stick toasted in olive oil and garlic.
Topped with fresh tomato, basil, balsamic reduction and
parmesan cheese

Trio of Dips - $14 (GF Available)

House made dips served with olives, sun-dried tomatoes,
focaccia bread and grissini

Garlic Bread - $10 (GF Available)
Thick cut French stick buttered with our house made
herb and garlic butter
Add cheese - $2

Garlic Pizza - $14 (GF Available)
House made pizza topped with garlic, sour cream and
sweet chilli

Cucumber, tomato, red onion, fetta cheese and chorizo tossed and served with your choice of either
Calamari OR Chicken

Aussie Steak Sandwich - $23 (GF Available)
Freshly toasted Turkish bread filled with melted cheese, porterhouse minute steak, lettuce, tomato,
crispy bacon, fried egg and house made relish and served with a side of chips

Aussie Style Burger - $23
Freshly toasted burger bun filled with melted cheese, beef patty, lettuce, onion, beetroot,
crispy bacon, fried egg, relish and served with a side of chips

Fish & Chips - $20 (GF Available-Grilled Only)
Golden fried hake fillet served with chips, salad, a lemon wedge and tartare sauce

Salt & Pepper Calamari - $18 (GF Available)
Panko crumbed calamari strips served with chips OR salad, a lemon wedge and tartare sauce

Spaghetti Bolognese - $18 (GF Penne Available)
Al dente cooked spaghetti topped with a house made Bolognese sauce and shaved parmesan

Creamy Garlic Prawns - $23 (GF)

Bowl Of Chips - $8 (GF)

Grilled prawns in a creamy garlic sauce served with rice and a side salad

Served with tomato sauce & aioli

Lunch Parma - $20 (GF Available)

Entree Calamari - $18 (GF Available)

Crumbed chicken breast schnitzel pan fried until golden, topped with Napoli sauce and
cheese. Served with chips and salad

Salt & Pepper crumbed calamari served with a side garden
salad, lemon wedge and tartare sauce

200g Porterhouse Steak - $25 (GF)

Wedges - $10

Cooked to your liking, served with chips, salad / veg and a sauce of your choosing

Served with sweet chilli & sour cream

Margarita Pizza - $15 (GF Available)

Pork Ribs - $23 (GF Available)

House made pizza base topped with Napoli sauce, fresh cherry tomatoes, basil and
bocconcini cheese

MAINS

Bruschetta - $13 (GF Available)

ENTREES

AVAILABLE ALL DAY

Greek Style Salad - $23 (GF Available)

Aussie style pork spare ribs seasoned in our house made
marinade and served with fat chips

Aussie Antipasto Share Platter - $20 for 2 ppl
Extra $7 per person
Dips of the day. Served with ham, salami, prosciutto, olives,
sun dried tomatoes feta cheese bread & biscuits

GET SOCIAL

SENIORS - ALL $15
AVAILABLE LUNCH ONLY
Beef Lasagne - (GF) (Non Seniors $18)
Bolognese sauce, bechamel, oven baked lasagne sheets topped with parmesan cheese

Roast Beef - (GF) (Non Seniors $18)
Freshly cooked roast beef everyday. Served with pumpkin, beans, chat potatoes and gravy

Aussie Hotel

Ham Steak & Pineapple - (GF) (Non Seniors $18)
Grilled ham steak served with pineapple, mashed potato and creamy peas

Aussie_Hotel

Spaghetti Ala Pana - (GF Available) (Non Seniors $18)

info@aussiehotel.net.au

Chicken Parma (GF)

aussiehotel.net.au

Seniors Mixed Grill - (GF) (Non Seniors $18)

SOCIAL

Golden pan-fried chicken breast schnitzel topped with Napoli sauce, and over baked with
mozzarella cheese. Served with chips and salad / veg

SENIORS

All-dente cooked spaghetti in a creamy sauce with chicken and bacon, topped with parmesan cheese

Small grilled porterhouse, sausage, ham steak and tomato, topped with a fried egg and gravy.
Served with chips

Fish & Chips - (GF Available - Grilled Barramundi)
Beer battered hake fillet, golden fried, served with chips and salad / veg
tartare sauce and a lemon wedge

We need 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.

