dinnerplainhotel
dinnermenu

entrees
qarlic bread topped with parmesan cheese 85
CMMWR% wedges with tomato salsa and chive sour cream g5
Soup of the Day served with oven baked ciabatta bread 10.0
Lime § Chilll calamari Pan seared calamart infused with Lime § chilll 16.5
Served with tomato and herb cous cous
qarlic Prawns n a creamy garlic sauce with rice 16.5
mains

vegetarian visotto

with pumpkin, pine nuts and spinach 1.0
Chilll con carne 12.0
warm winter fare served in a tortilla basket with chips § salad
seafood linguini 20.0
Linguini tossed with calamart, prawns, tomato, sp'wmch, bastl, chilll § garlic
Chicken Parmagiana 20.0
chicken schnitzel with napoll sauce, haw and cheese served with chips § salad
Beer Battered Fish 20.0
Fresh fillets cookeo golden brown in beer batter Served with lemon, salad § chips
Lamb Korma Curry 20.0

Medium eurry (hotter if You lile) with chat potatoes, pappaduum, sour cream
§ 0 fruit chutney
That Red Curry with chicken or fish 20.0
Medivwm curry (hotter if You Like) with rice, pappadiom, sour cream
§ o frult chutney

Lamb shanks 25.0
shanks braised in a quinness § vegetable broth served with a potato mash
Porterhouse Steak 2F5

Cooked to Your Lking and served on a potato mash with seasonal vegetables
Topped with your cholce of mushroom, pepper or garlic butter sauce

kids meals
(onlg for the u122s11)

fish .5 snags 8.5 chook £.5
atl senved with chips & vegies

desserts
Lee cream trio choose = flavours from our selection 6.5

Check the board at the bistro for our other daily dessert choices

please choose a table and quote your table number when ordering your meal
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