ENTREE
GARLIC BREAD (2 pieces) $12

Oval Turkish bread toasted with garlic butter

CHEESY GARLIC & HERBBREAD $13
Oval Turkish bread toasted with garlic butter & cheese

ADD BACON $5

PUMPKIN & FETA ARANCINI $16
VEG 3 arancini balls served on a napoli base
LEMON PEPPER CALAMARI $16

Lightly seasoned calamari, deep fried, served on rocket
salad with lemon & aioli

BATTERED PRAWNS $16

Battered prawns with a honey, sesame glaze served on a
bed of crunchy noodles

PASTA
GNOCCHI $34

Pan fried chicken, bacon, garlic & onion, finished with a
creamy white wine sauce topped with fresh parsley &
parmesan cheese

AUSTRAL PASTA $37

Fresh fettucine with chicken, bacon, mushrooms,
capsicum, semi dried tomato, onion, fresh basil, garlic in a
cream sauce topped with shaved parmesan

SEAFOOD
LEMON PEPPER CALAMARI GF $ 33

Lightly seasoned calamari, deep fried, served with chips,
salad. lemon & garlic aioli.

FRESH FRIED FLAKE $36

Deep fried in golden beer batter, served with chips, salad,
lemon & tartare sauce

GARLIC PRAWNS GF $37

Pan fried prawns, finished off in a creamy white wine sauce,
served with a side of coconut jasmine rice, chips & salad

CHICKEN

CHICKEN SCHNITZEL $30

Crumbed chicken breast served with your choice of sauce
if desired

CHICKEN PARMA $32

Crumbed chicken breast, topped with napolitana sauce,
ham & mozzarella cheese

AUSSIE PARMA $ 37
Chicken Parma topped with bacon & egg

TEXAS PARMA $37
Chicken Parma topped with bacon, bbq sauce & onion rings
GARLIC PRAWN PARMA $42

Chicken Parma topped with prawns done in a creamy garlic
white wine sauce

CHICKEN SATAY GF $33

Chicken tenderloins, grilled, napped with coconut peanut
satay sauce, served with a side of jasmine rice

CHICKEN AVOCADO GF $37

Chicken breast grilled topped with avocado, onion & white
wine cream sauce

CHICKEN SUPREME GF $37

Chicken breast grilled with sauteed bacon, onion, capsicum
& white wine cream sauce

AUSTRAL'S GRILLS

RISSOLES, BACON & MASH GF $ 27
Served with salads or vegetables
SCOTCH FILLET 350GM GF $ 48

Grass fed steak, grilled to your liking, served with your
choice of sauce

FILLET MIGNON GF $49

Two grass fed steaks wrapped in bacon, grilled to your
liking, served with your choice of sauce

Y2 EYE FILLET MIGNON GF $36

Steaks are served with choice of gravy, mushroom, pepper
or garlic butter and comes with chips, vegetables or salad

Extra sauces $3
Supreme Sauce $6

Prawn Sauce (5) $14




KIDS 12 years & under)

All kids meals come with a FREE soft drink & a bowl of ice
cream

CHICKEN (GF)OR DINO $13
NUGGETS WITH CHIPS

COCKTAIL FRANKFURTS WITH  $13
CHIPS

ROAST WITH CHIPS & VEG $14
FISH (1 PIECE ) WITH CHIPS $14
PASTA BOLOGNAISE $14
CHICKEN SCHNITZEL WITH $14
CHIPS

CHICKEN PARMIGIANA $15
WITH CHIPS

VEGETARIAN / VEGAN
PUMPKIN & FETA ARANCINI $27

VEG House made panko crumbed rice balls flavoured with
pumpkin & vegan feta, served with a green goddess garden
salad & vegan aioli

VEGAN BURGER $24

VGN & GF Beetroot & Quinoa Burger with vegan cheese,
lettuce, tomato and topped with a tomato relish in a vegan
beetroot bun served with a side of chips

VEGETABLE CURRY $24

VGN & GF Seasonal vegetables blended with a Penang
coconut curry sauce, served with steamed jasmine rice & a
chickpea chana masala

SCHNITZEL PARMIGIANA $27

VGN Plant based schnitzel topped with basil pesto, grilled
eggplant, zucchini, tomato napoli & vegan cheese, served
with a green goddess garden salad & vegan aioli

SCHNITZEL ONLY $20

VGN Plant based schnitzel

POTATO & RICOTTA GNOCCHI  $ 32

VEG Sauteed mushroom, garlic, onions, capsicum, semi
dried tomatoes, spinach, parmesan cheese in a cream sauce

SENIORS $25

All senior's meals come with a FREE soft drink, senior's wine
or tap beer

ROAST OF THE DAY GF
RISSOLES & BACON GF
FRESH FLAKE (2)

LEMON PEPPER CALAMARI
CHICKEN SATAY GF

CHICKEN SCHNITZEL

CHICKEN PARMA $26
CHICKEN SUPREME GF $26
CHICKEN AVOCADO GF $26

All meals served with chips, vegetables or salad

SIDES

ONION RINGS $8
BOWL OF CHIPS $10
MASH $5
PLATE OF SALAD S-$6 L -$12
PLATE OF VEGIES S-$8 L-$12

15% Surcharge on Public Holidays

Disclaimer: Austral Hotel has created items on this menu to cater for
our gluten intolerant guests & attempts to identify ingredients that
contain gluten. However, please be aware that due to the nature of
our menu items & the variety of procedures in our kitchen, cross
contamination with ingredients containing gluten may occur & our
reliance on suppliers may result in cross contamination in the
ingredients of these menu items. Therefore, in our kitchen there is
always the risk of cross contamination with products such as milk,
eggs, gluten & nuts as all of these items are used in our kitchen & we
make no guarantees regarding the gluten, milk, eggs & nuts content
of the items on our menu.




