While You’re Waiting...

Garlic / Herb Bread

Bruschetta
Topped with fresh tomato, basil, Spanish onion,
garlic and parsley

Entrée...

Soup of the Day

Panko Calamari
Light Japanese style fried rings

Lobster and Camembert Pie

Lobster meat tossed in a white wine sauce, served with ripened

Tasmanian camembert and oven-baked in puff pastry

Butterfly Bar-B-Qued Prawns (GF)
Mouth watering grilled Green Prawn tails brushed with
spicy butter and drizzled with wine

Asian Trio
All proudly made by The Monash Chefs, Thai fish cake,
Spring Rolls & Chicken skewers with dipping sauce

Homemade Potato Rostis (GF)(V)

Topped with char grilled vegetables and mushrooms
in a balsamic reduction

Combo Dips
Combination of dips & olives with flat bread

Pasta & Noodles...

Gourmet Vegetarian Pizza (V)
Char grilled vegetables, spinach and pumpkin

Chicken & Cashew Stir-fry Noodles
Vegetarian Stir-fry Noodles (V)
Fettuccine Carbonara

Vegetarian Fettuccine (V)
Char grilled vegetable, spinach pumpkin and tomato

Chicken Risotto (GF)
Chicken, spinach, roast pumpkin

Seafood Risotto (GF)

GF = Gluten Free V = Vegetarian
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Option = Can be prepared gluten free / vegetarian



The Grill...

All of our quality Graziers Beef cuts are aged for a minimum of
42 days to ensure ultimate tenderness, flavour and texture.
Grilled to your liking with a choice of sauces (gravy, mushroom, pepper)

Porterhouse 300g (GF option) 29.50
A specialty prime cut of beef with exceptional flavour
Hereford & Angus Cross with a marbling score of 0-3
Scotch Fillet 250g (GF option) 28.50
A specialty prime cut of beef with exceptional flavour
Hereford & Angus Cross with a marbling score of 0-3

From The Ocean...

Panko Calamari 19.50
Light Japanese style fried rings served with chips & salad
Fish n Chips 19.50

Beer battered fried or grilled with chips & salad

Grilled Catch of the Day (GF)

See our specials board

Seafood Duet (GF) 27.50
Green Prawn cutlets grilled with garlic lemon and fresh

herbs mingled with scallops wrapped in bacon

Salads...

Monash Caesar (V option) 18.00
Mixed lettuce leaves with croutons, parmesan cheese, bacon,

chicken and anchovy, bound with our dressing and a warm

poached egg
Cajun Seafood (GF) 19.50
Traditional Creole spices tossed through prawns, scallops,

mussels and calamari on salad with yoghurt dressing

Chinese Style BBQ Chicken 18.50
Served on mixed leaves with sweet soy dressing
Thai Beef Salad  (GF) 18.50

Marinated slices of beef with mixed leaves and
mango salsa
Vegetarian Salad (GF)(V) 17.50

Mixed lettuce, cheese, nuts, egg & fruit

GF = Gluten Free V = Vegetarian
Option = Can be prepared gluten free / vegetarian



Mains...

Chicken Schnitzel
Crumbed breast fillet with your choice of
chips & salad or vegetables

Chicken Parmigiana
Crumbed breast topped with ham, Napoli & melted cheese

Chicken Neptune (GF)
Fillet grilled and topped with seafood pan fried in white
wine sauce

Chicken Fillet (GF)
Grilled with pesto, roasted tomato, char grilled vegetables
and straw potatoes

East Meets West
Our proudly made pork meatballs served with steamed
Bok choy and soft noodles in our secret sauce

Lamb Shanks

With our chef’s own gnocchi — braised in rich red wine sauce

Veal Wellington
Tender veal pieces with mushroom and red wine pate
baked in pastry topped with mushroom sauce

Veal Schnitzel

Crumbed veal with your choice of
chips & salad or vegetables

Veal Parmigiana
Crumbed veal topped with ham, Napoli & melted cheese

Double Beef Burger
Two meat patties between melted cheese & topped with
egg, bacon, lettuce & tomato in a bun with a side of chips

Tandoori Chicken Burger (GF option)
Chicken breast marinated in Tandoori with lettuce,
tomato and yoghurt with a side of chips

Vegetable Burger (V)
Home style vegetable pattie with lettuce, fomato
and mayonnaise with a side of chips

Roast of the Day (GF option)
Served with roast potato, vegetables, topped with gravy

GF = Gluten Free V = Vegetarian
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Seniors

Main Course 12.00 2 Course 13.50

Fried Fish

Grilled Fish (GF option)
Chicken Salad (GF)

Roast of the Day (GF option)
Bangers & Mash

Lambs Fry

Upgrade for 14.00

Chicken Parmigiana (GF option)
Calamari

Seafood Basket

All meals served with a choice of chips & salad or vegetables

3 Course 15.00

Seniors can also receive a 10% discount on any meal from the main menu

upon presentation of a Senior Citizens Card.

Kids Meals (for the under 12’s)

Cheese Burger
Fish
Grilled (GF) or Fried

Pasta
With Napoli

Chicken Skewers (GF)
Chicken Nuggets

All kids” meals are served with chips & salad or vegetables
Includes a soft drink & dessert

Dessert...

Ice-cream Sundae

Chocolate Mousse (GF)
Fruit Salad (GF)

Pavlova (GF)

Cake of the Day

Cheese Plate
Selection of cheeses, pickled onion, crackers
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GF = Gluten Free V = Vegetarian
Option = Can be prepared gluten free / vegetarian



Dooley’s Irish Bar Menu

Sides & Snacks...

Dooley’s chips $5.00

Seasoned Wedges with Sweet Chilli & Sour Cream $6.00

Garlic or Herb & Cheese Bread $4.00

Bowl of Salad / Vegies $3.00

Mains... All $12.50

BBQ Ranch Burger Beef pattie, bacon, grilled onions, cheese and
a smokey style BBQ sauce

Maxi Burger Beef pattie, bacon, egg, pineapple, onions,

cheese & tomato sauce

Cajun Chicken Burger Spicy tender chicken breast with cheese and a
honey mustard sauce

All burgers served with lettuce and tomato

Chicken Parmigiana or Crumbed Schnitzel
Chips & Salad or Vegetables
Calamari & Chips
Crumbed rings served with chips, lemon & tartare
Chicken Caesar
Cos lettuce, bacon, parmesan, & croutons, tossed in dressing,
topped with chicken breast and anchovies
Margherita Pizza
Topped with tomato, cheese & oregano
Fish & Chips
Two fillets battered & served with chips & salad, lemon and tartare
Lambs Fry
Grilled with bacon and onions, topped with gravy and served with vegetables

Also...

Seafood Basket $14.50
A mix of crumbed calamari, prawns, scallops and fish
served with chips, lemon & tartare

Rump Steak 300gm $19.00
Cooked to your liking, served with chips & salad
or vegetables



