ELsTERNWICK HOTEL

apas & [ ntrees

Warm chilli and Jemon kalamata olive
Pork and veal meatballs braised in
Chorizo and mozzarella arancini

House smoked salmon with a dill an

crispg croutons

Bbq king prawns with paprika and le
House made dips w peppered pita
Portobello mushrooms stuffed with f
Spiced crispy chicken wings with ¢
Salt and pepper calamari

Chips and aioli

chlg,cs, sweet chilli and sour cream

Gar’ic or herb bread.

5 tapas choices

4 taPas choices



ELsTERNWICK HOTEL

| _unch Menu

Spiccd Calamari Salad
With babg sPinacl'!, aPP!C’ roasted caPsicum, cherr

vinaigrette.

Thai Bccf: Salad
Strips of beef cooked in a sticl(g honcg soy and ch

sha”ots, crushed Peanuts and sProuts.

Classic Greek Salad

Marinated lamb, sPanish onion, o]ivcs, tomato, mes

Giraziers Beef Fic
Served with chips and gravy.

Steak Sanclwich

Clﬁargri”cd steak, rockct, swiss chccsc, tomato, ca

f’ortugucsc Chickcn burgcr
Peri Peri marinated chicken tenderloins with roaste

and served with chips.

Bccf Burgcr

180g beef patty, lettuce, tomato, swiss cheese, frie
= patty

chctablc Foccacia
Chargri]]ecl eggplant, Pumpkin, zucchini, fetta, bab

Fish of the Dag

Flease refer to our sPccials board.

250gm Kump

Served with garlic mash, green beans and red wincj

Chicken Farmigiana
Served with chips and garclen salad.

Beer Battered Fish N CHPS

Served with a gardcn salad and house made tartar




Seniors

Roast of the dag
Chicken Schnitzel or Farmigiana

Linguini (Carbonara
Girilled Whiting
Beer Battered [Fish

Lambs ]:rg

Ac]cl soup $1.50
Add dessert  $1.50

Forthe Kids
Chicken Nuggets

Fish and chips

Minute Steak and Chips

Crcamy Bacon and Cheese SPaghctti

Gri”cd Chicken Salacl

DESOSIERTS

Mixcd bcrrg créme brulle w toffee sculPturc.

Panacotta with orange reduction.

|_emon, lime and roasted coconut tart with chantilly cream.
9

Stickg date Pudding with butterscotch sauce and ice~cream.

ELsTERNWICK HOTEL

$12.00

$8.00

$10
$10
$10

$10

Chocolate ]ndulgcncc~warm chocolate Fudgc brownie with chocolate mousse,

ganachc and vanilla ice-cream.

Extra cream /ice-cream or both .

$2
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ELsTERNWICK HOTEL

Mains and FPastas
[House made Fumpkin and Fetta Agncl

Served with sage and beurre noisette.

Prawn Linguini

King prawns with roasted garlic, Preservecl le

Spanish Stglc Paella

Slow cooked Pork, musscls, prawns, calamari

Mussels

i kg pot of mussels with your choice of sauce;

tomato and basil or garlic white wine and Parsl

Chicken Dclight.
(Chicken breast rolled in fresh bread crumbs,

vcgetables finished with a creamy dgon musta

Vcal 5ca"opini
Tender veal medallions cooked with mushroo

accomPaniecl with rosemary roasted chat Pot

Chick Pea and Fenne{ Stew
Served withjasmine rice and a soft herb and

Chicken Farmigiana
Served with chips and a garclcn salad.

Beer Battered [Fish and Chips

Scrved with a house made tartare sauce and

Giraziers Beef Pie
Served with chips and garclcn salad.




ELsTERNWICK HOTEL

From the Grill

500gm Fortcrl')ousc
Also known as sirloin this Prime cutis agecl fo

and taste satisfaction. \Nith a fat clePtl'\ of 5m

100 c{ags, known forits clean fresh flavour wit

300gm Scotch Fillet
A sPccialitg Prima] cut of beef with exccPtion

250gm E_gc Fiﬂct
This dclighhcul cut of beef is the most tender
lean and tender. Sourced from lush open Pacl

5aucc5~ blue chccsc, mushroom, pepper, red

T he above steaks come with your choice oFg
or chips.

Aclcl creamy garlic prawns, mussels and calam

500gm 5cotclw Fi“ot
This signature dish is served as a surf and tu

and finished with a creamy garhc sauce.

250gm [illet Mignon
This signature dish is served on confit kipﬁc
Served with stuffed Portobc”o mushrooms a

Sides

Creamg mash Po’cato

Bowl of vegctablcs

(Garden salad

SPinach, orange, bacon lardons and Pistacl'ti
Bowl of chiPs with aioli
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