HAbbotlas
Hotel
Menu

To Share

CHIPS 8
Garlic Mayo (V)

GARLIC PIZZA 6

Confit Garlic, Parmesan Cheese &
Parsley (V)

WEDGES 10
Sweet Chilli & Sour Cream (V)

SZECHUAN SQUID 13

Marinated Crispy Squid, Parsley, Onion
Shallot, Aioli & Lemon

BUFFALO MID WINGS 12

6 Crispy-Spicy Chicken & Housemade
Hot Sauce

Burgers

All served with beer battered fries

Go Naked $0 Go Cheese $1.50
Go Bacon $2 Go Double $4.50
CHEESEBURGER 15

Wagyu Beef Patties, Lettuce, Sliced
Tomato, Cheese & Tomato Ketchup

CLASSIC BEEF 17

Wagyu Beef Patties, Lettuce, Bacon,
Cheese, Fried Onion Rings, Aioli &
Housemade BBQ Sauce

GRILLED CHICKEN 16

Spicy Portuguese Chicken Fillet, Lettuce,
Tomato, Pickles & Chipotle Aioli

CHEESEY MUSHROOM PANINI
Braised Portobello Mushroom, Grilled
Halloumi, Bulgarian Feta, Swiss Cheese &
Hummus (V) 17

Classics

CHICKEN SCHNITZEL 17
Panko Crumbed Chicken Breast, Beer
Battered Fries, Garden Salad & Choice
of Sauce

CHICKEN PARMIGIANA 20
Panko Crumbed Chicken Breast, Double
Smoked Ham, Chef’s Napolitana sauce,
Beer Battered Chips & Garden Salad

FISH & CHIPS 18

Barramundi Fillet, Beer Battered Chips,
Garden Salad, Lemon & Housemade
Tartare Sauce

GOURMET BANGERS 17

2 Thick Beef Sausages, Creamy Mash,
Caramelize Spanish Onion, Green Peas
& Gravy

RIVERINA ANGUS RUMP 18
250 gram Grain Fed Black Angus MB2+,
MSA, 120 days, NSW Chargrilled Steak,
Beer Battered Chips, Garden Salad &
Choice of Sauce

LAMB SHANK 16
12 Hour Slow Braised Lamb Shank,
Silky Mash, Seasonal Vegetables and

Housemade Gravy

PIE OF THE DAY 17

Housemade Chef’s Special Pot Pie,
Green Peas and Mash OR Beer Battered

Chips (Enquire at Bar)
UPGRADE TO MASH & VEG 3
SAUCE |

Gravy, Peppercorn, Mushroom, Aioli,
Housemade BBQ

CREAMY GARLIC PRAWNS 4

Prawns and Creamy Pepper Sauce

Titchen is open
Monday to Thursday

| lam-4pm 6-9pm
Friday to Sunday
| lam-3pm 4-9pm

Salads

BUDDHA BOWL 15
Avocado, Cherry Tomato, Roasted
Beetroot, Cauliflower, Quinoa, Mix Leaves
& Spicy Avo-Dressing (V)(GF)(DF)

OCTOPUS & CHORIZO SALAD
Marinated Octopus, Chorizo, Heirloom
Tomato, Roasted Potato, Bell Pepper;
Charred Corn,Wild Rocket, Herbs & Lime
Oregano Dressing (GF)(DF) 18

CLASSIC CAESAR SALAD 15

Baby Gem Lettuce, Bacon, Parmesan
Cheese, Boiled Egg, Croutons, Anchovies
& Housemade Dressing

ADD:
GRILLED CHICKEN 4

GRILLED HALLOUMI 4

Pizzas - Al $20

MARGHERITA (V)

Bocconcini, Mozzarella, Parmesan,
Cherry Tomato, Fresh Basil

GARLIC PRAWN & CHORIZO

Marinated Prawns, Spanish Chorizo,
Roasted Capsicum, Cherry Tomato

MEDITERRANEAN (V)
Chargrill Eggplant, Globe Artichokes,
Capsicum, Olives, Feta, Pine Nuts, Chilli
Flakes

PERI PERI CHICKEN

Spicy Peri Peri Chicken, Spanish Onion,
Roasted Capsicum, Avocado, Chipotle
Mayo

HOISIN DUCK
Peking Duck, Stir Fried Veg, Scallions,
Lime Ginger Hoisin

THYME BEEF SAUSAGE &

PEPPERONI

Thyme Beef Sausage & Pepperoni
Jalapeno, Caramelized Onion, Roasted
Capsicum, Olives



