Starters

GARLIC HERB BREAD \)) 6.0
Il CHEESE BREAD (v) %" 7.0
SOUP OF THE DAY ' _ 7.5
Served with ciabatta bread : :
See Specials Board for today’s selection
ARANCINI (v) 7 12,0 -
' House made with reasted pumpkin, semi-dried
tomato, fetta & spinach, served with Japanese mayo
BRUSCHETTA (v, vo) 12.0
Tomato, red onion, fresh basil, fetta & olive oil,
] served on charred ciabatta with balsamic glaze
'LEMON PEPPER CALAMARI ' 12.0

- Lightly dusted-& flash fried lemon pepper calamari

served with chrps, salad tartare & fresh lemon
'MOROCCAN ‘GHICKEN SKEWERS 14.0

e _Three grilled chicken tenderloins marinated with
A Moroccan  spices served with salad & fresh Iemon

BUFFALO WINGS ~ . 15 0

N .\Dozen sprcy buffalo wrngs served with Japapese mayo

/NACHOS (v Vo)~ . .. 165
7* Crispy corpchips, Iayered with hamemade salsa &

mozzarella cheese, topped-with jalapefios,

"";_guacamole sour cream &corrander

- l:"(0ADED WEDGES . 140
‘__Wedges Ioa'ded with crrspy bacon & mozzarella cheese

Salads

;.'.f'-'VIETNAMESE NOODLE'SALAD . _18.0
of - Fried egg. noodles, carrot, mint, coriander,bean _
: sprouts &lettuce, tossed with_chilli yinegar dressrng ‘

ADD CHICKEN .50
o “ADDPRAWNS : L 50
’-’THM BEEF SALAD ! , 22.0

4 Chargrrlledmedrum beef, tomato, cucumber,

onien, chilli, mint, coriander, basil, peanuts & cos,

~tossed wﬂh house matle Ihar dressrng
“CAESARSALAD = 19.0.

L

~Cos lettuce, crispy bacon, parmesan cheese &

_ . olive.oil herbed ¢rodtons, tossed through Caesar
N dreSsrng & topped with-a poached egg

" “ADD CHICKEN - 5.0
- ADD-PRAWNS 6.0
‘GREEK LAMB SALAD (cF) vy X

Marinated grilled lamb, tomato, cucumber,
Spanish onion, cos lettuce, fetta & olives tossed
with Greek dressing & topped with tzatziki

Grill
All steaks cooked to your liking with
your choice of sauce & two sides

300G PORTERHOUSE (6F) 34.5
500G RUMP (6F) 31.5
SURF & TURF TOPPER- | 6.0
Calamari & prawns in creamy garlic white wine sauce *
SAUCES 20

* Mushroom Sauce - Pepper Sauce

Garlic Butter - Gravy - Mustard

SIDES !
Chips -:8alad * Mashed Potato - Seasonal Vegetables

Pans

Pasta dishes available with either fettuccine or penne

PUMFEKIN & PINE NUT RISOTTO'(v,6F) 19.0
Roasted pumpkin, semi-dried tomato; fetta & spinach,
tossed with pine nuts & topped with shaved parmesan

SPAGHETTI BOLOGNESE 18.0
Traditional rich Bolognese sauce with spaghettr &

. topped with parmesan

SEAFOOD MARINARA PASTA ' 29.0

\_Scallops, prawns, m\ﬁssels calamari, pippies &

fish tossed with garlic, chilli, parsley & white wine_
served wrth fresh lemon . "

‘CARBONARA PASTA . | /21.0

Pasta tossed'with bacon, garlic, cream, egg yolk &

_ parsley, then topped with parmesan

: ADD MUSHROOMS 2.0
. ADD CHICKEN 5.0
PRAWN & CHORIZO PASTA ' 21.0

Pasta tossed-through prawns, chorizo,
sautéed garlic, chilli, olive, basil & spinach
topped with shaved parmesan

HOKKIEN STIR FRY (v) 18.0
Wok tossed Asian mixed vegetables, garlic & chilli
in stir fry sauce topped with sesame séeds & coriander

.ADD CHICKEN 5.0
ADD BEEF 5.0~
ADD PRAWNS 6.0

e

V - VEGETARIAN

.

ISTRO MEN

VO - VEGAN OPTION AVAILABLE

Mains

FISH & CHIPS 24.0

Available grilled or fried, served with salad,

tartare & fresh lemon_

LEMON PEPPER CALAMARI AR
Lightly dusted & flash fried lemon pepper calamari,
served with chips, salad, tartare & fresh lemon

VEGETARIAN LASAGNE (v) 18.0
Layered tempura battered eggplant, zucchini, Napoli

& goats cheese, topped with parmesan & basil pesto
served‘with charred ciabatta bread

ROASTOF THEDAY - 18.0

Served with seasonal vegetables;
roasted chat potatoes & gravy
See Specials Board for today’s selection

ANGUS BEEFBURGER . yA R
Grilled Angus Pattie with tomato, pickles,

bacon, cheddar cheese, mayo & tomato relish

served on a brioche bun with chips

FRIED CHICKEN BURGER VAR
Crispy*fried chicken, pineapple, cheese, lettuce,
tomato & Japanese mayo on brioche bun with chips

FISHERMAN'S PLATE . 1 29.5
Tempura battered barramundi, samurai prawns,

panko crumbed calamari,‘battered scallops &

coconut prawns;-served-With chips,

salad, tartare & fresh'lemon

'LAMB SOUVLAKI v 28.5

Herb marinated char-grilled lamb, toasted pita bread,
salad, cucumber, red onion, tomato, olives & tzatziki

CURRY OF THE DAY - © 200
Served with steamed rice & papadums
See Specrals Board for today’s.selection

. Sides

CHIPS . 6.0
WEDGES . 8.0
GARDEN SALAD 6.0
SEASONAL VEGETABLES 6.0
- MASHED POTATO 6.0

N

GF - GLUTEN FREE\

Schnitzels

All served with chips & salad

CHICKEN SCHNITZEL 21.5
Panko crumbed chicken breast served with
your choice of sauce

CHICKEN PARMIGIANA yyR
Panko crumbed chicken breast with Napoli sauce,
ham & mozzarella

MEXICAN PARMIGIANA - 24.5
Panko crumbed chicken breast topped with corn chips,
salsa, jalapefios, guacamole, sour cream & mozzarella

‘ITALIAN PARMIGIANA 23.5
Panko crumbed chicken breast topped with
Bolognese & mozzarella

AUSSIE PARMIGIANA 24.5
Panko crumbed chicken breast topped with egg,
bacon, BBQ sauce & mozzarella

EPPING HSP PARMIGIANA 26.5
Panko crumbed chicken breast topped with'lamb,
fries, garlic, chilli & BBQ sauce

VEAL SCHNITZEL 26.0
Parmesan & herb crumbed veal with fresh lemon
VEAL PARMIGIANA b 27.5

Parmesan & herb crumbed veal topped with
*Napoli, ham & mozzar\ella cheese,

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

KIDS MENU

: ALL MEALS INCLUDE SOFT DRINK | 12 & UNDER
: FISH & CHIPS ‘
: CALAMARI & CHIPS

: CHICKEN NUGGETS & CHIPS
: CHEESEBURGER & CHIPS

: SPAGHETTI BOLOGNESE

: NACHOS
: Salsa, cheese & sour cream

- DESSERTS

: FROG IN A POND 2.0
: CHOCOLATE MOUSSE 2.0:

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

PUBLIC HOLIDAY SURCHARGE
10% surcharge applies on public holidays




S TR Seniors Menu

L ' Available everyday for lunch and dinner

ONE COURSE 12.0

. v Lunch Menu TWO COURSE  13.5

THREE COURSE  15.0

+« | CALAMARI & CHIPS 16.0 :
' Panko crumbed squid rings served with chips,
salad, tartare & fresh lemon E(l)]lf:"?)fﬁHE O
FISH & CHIPS . 15.0 .
Available grilled or fried, served with salad, CALAMARI RINGS
4|\ tartare & fresh lemon . .
CHICKEN PARMIGIANA 17.0 Mains
Panko crumbed chicken breast with Napoli sauce, FISH & CHIPS
ham & mozzarella served with chips & salad Available grilled or fried, served with salad,
ROAST OF THE DAY i 17.5 tartare & fresh lemon
_Sefved with seasonal vegetables, CHICKEN PARMIGIANA
roasted chat potatoes & gravy Panko crumbed chicken breast with Napoli sauce,/
See Specials Board for today’s selection : ham & mozzarella with chips & salad
CHEESEBURGER : Y 16.0 LEMON PEPPER CALAMARI
Grilled Angus Pattie toppe?]vs'/ith cheese, tomato Lightl()j/ dl_JtShte?]_& ﬂan} f(fjietd |fm0f£?ePF;]elf calamari,
sauce &mustard in a brioche bun served with chips served with chips, salad, tartare & fresh lemon
. MAINS FROM BISTRO MENU |
oA Excluding meals from the grill. CAESAR CHICKEN WRAP 13.0 SROA(?T-%F THE D|AY bl
s~ d el st b Lodl | ‘| Crispy lettuce, tender grilled chicken, creamy Caesar SUUEIE LI S SR U] o A
cLallgyned mu§’ € QU O . salad dressing & parmesan, served with chips roasted chat potatoes & gravy Vi

See Specials Board for today’s selection

= ‘ | VEGETARIAN LASAGNE (v) 13.0 -\
: : o~ . : A ‘ Layered tempura battered eggplant, zucchini, " 4" ls;tfr‘\ll\gdBwli‘thrrslgslﬁgséravy
gl s || 2% . Napoli & goats cheese, topped with parmesan o . =
TueSday Z = WEdneSday R basil pesto served with charred ciabatta bread . SPAGHETTI BOLOGNESE
; ; ' . “‘SPAGHETTI BOLOGNESE _ 140 ;rggg:hovnv?:hrlsgrizlgggese sauce wnh spaghettl &
c H I c KE N ' ‘ SH AN-K “¢#ls ¢+ | Taditional rich/Bolognese sauce with spaghetti &
Pap s ' - topped with parmesan CAES_AR SALAD
_ - d | Cos lettuce, crispy bacon, parmesan cheese &
: : - | STEAK SANDWICH 18.0 olive oil herbed croitons, tossed through Caesar
i . . AR || Steak sandwich with Japanese mayo, lettuce, * __ | dressing & topped with a poached eqgg <
: 3 ' " || tomato, cheese & relish, served with chips. ' ;
<> VEGETARIAN LASAGNE (v)
SERVED-WlTH CHIPS & SALAD < ADD ANOTHER SHANK FOR $6 250G RUMP (GF) 4 20.0. Layered tempura battered eggplant, zucchini,
2 —_ — R Cooked to yourliking, served with chlps Napoli & goats cheese, topped with parmesan &
' 7T AR e .,_" 3 ~ \ salad & sauce on the side _ basil pesto served with charred ciabatta bread
T . : 3 ‘ Availgf)le Monday - Friday. Not available public holi(fays. Desserts |
Thursday . ™ -~ Friday _ BREAD & BUTTER PUDDING
PAVLOVA

o8 : ' Food Allergies
S Please be aware that all:care is taken whep catering for
. | @pemal requirements. It must be noted that on the prem-

s v 1 ises we handle nuts, seafood, shellfish, sesame seeds,
' R U M P - " 1 wheat flour, eggs, fungi & dairy products. Patron requests
[ . | & . \ I will be catered for to the best of our ability, but the deci--
' : ' I sion to consume a meal is thé responsibility of the diner.

SERVED WlTH CHIPS & SALAD WITH MAIN MEALPURCHASE : Please advise staff of any food allergies.

20% OFF MAINS

ON PRESENTATION_‘_OF VALID SENIOR CARD

Specials not available on public holidays.

Epping Hotel | 743 High.St Epping VIC 3076 | (03) 9401 2133 | info@eppinghotel.net.au | www.eppinghotel.net.au



