PUB CLASSICS STARTERS

DESSERTS
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SOURDOUGH GARLIC COB 13 @ DUO OF DIPS 16
WARM TURKISH BREAD @

ROASTED PUMPKIN SOUP 12

WARM TURKISH BREAD @ MAC & CHEESE BALLS (4) 12

GARLIC AIOLI
SOUP OF THE DAY 12
WARM TURKISH BREAD ARANCINI (4) 12
SEE TODAY'S FLAVOUR
SALT & PEPPER SQUID 16
ROCKET, LIME AIOLI, LEMON PORK DUMPLINGS (4) 14
SOY, CHILLI DIPPING SAUCE

WHOLE ROASTED CHICKEN BREAST 29.9
HERB ROASTED BABY CHATS, SEASONAL VEGETABLES, YOUR CHOICE OF SAUCE
HONEY MUSTARD @)
TUSCAN - CREAM, BACON, MUSHROOM, SPRING ONION @)
AUTHENTIC PERI PERI (MILD) @)

CHICKEN RISOTTO 28.5
CHICKEN, SMOKED BACON, PORTABELLA MUSHROOM, ASPARAGUS, AGED PARMESAN@

BEEF LASAGNE 29 MEATLOVERS PARMAGIANA 30
SALAD, CHIPS SALAD, CHIPS
CHICKEN PARMAGIANA 28 CHICKEN SCHNITZEL 27
SALAD, CHIPS SALAD, CHIPS, GRAVY OR LEMON
CHICKEN, BACON & PLUM WHITING 26.5
PARMAGIANA 30 BATTERED OR GRILLED, SALAD, CHIPS
SALAD, CHIPS

PIE OF THE DAY 29.9
CRUMBED FLATHEAD 28.9 MASH, PAN FRIED GREENS
PANKO HERB CRUMB, SALAD, CHIPS, AIOLI

WARM CHOCOLATE BROWNIE 12
VANILLA BEAN ICECREAM, CHOCOLATE SAUCE, BERRY COULIS, TOFFEE

STICKY DATE PUDDING 12
SALTED CARAMEL SAUCE, VANILLA BEAN ICECREAM

ASK FOR OUR DESSERT OF THE DAY



THE PADDOCK MAINS

VEGETARIAN

GREEN GODDESS CHICKEN BURGER 27
BRIOCHE ROLL, GRILLED CHICKEN BREAST, SPINACH, PROSCIUTTO,
GRILLED ASPARAGUS & ZUCCHINI, HERB AIOLI, CHIPS

PLANT BASED BURGER 26
PIANT\ BRIOCHE ROLL, PLANT BASED BURGER PATTY, CHEESE,
BASED CHUTNEY, COS, TOMATO, BEETROOT, CHIPS

OPEN SOUVLAKI
SPINACH, SPANISH ONION, CUCUMBER, OLIVES, FETA,
CHERRY TOMATO, GARLIC YOGHURT ON A TOASTED PITA
WITH SLOW COOKED LAMB 29
WITH GARLIC & OREGANO CHICKEN 28
WITH MEDITERRANEAN ROAST VEGETABLE 22

PAD THAI 275
CHICKEN, RICE NOODLES, ROASTED CRUSHED CHILLINUTS, EGG,
CAPSICUM, BEAN SHOOTS, FRIED SHALLOTS, LIME@@

WAGYU BURGER 29
BRIOCHE ROLL, WAGYU BEEF PATTY, CHEESE, COS, BEETROOT,
ONION JAM, BACON, CHUTNEY, CHIPS

SCOTCH (300G) 42.9 15 HR BBQ BRISKET (250G) 38.9
HERB ROASTED BABY CHATS, CHIPS, SLAW, BBQ & RED WINE JUS
SEASONAL VEGETABLES
SLOW COOKED LAMB RIBS 39.9
MIXED GRILL 43.5 SLAW, CHIPS
STEAK, CASALINGA SAUSAGE, LAMB RIB,
LAMB LOIN CHOP, FRIED EGG, TOMATO, PORK CUTLET 34
HERB ROASTED BABY CHATS, SEASONAL CRUMBED PORK CUTLET, MASH, CABBACGE,
VEGETABLES BACON, PAN FRIED GREENS,

APPLE MUSTARD SAUCE
SAUCES, MUSHROOM, RED WINE GRAVY,

PEPPER, GRAVY, GARLIC BUTTER(E)). SELECTION OF BEEF CHEEK 38
MUSTARD@, HORSERADISH CREAM @ ROAST ROOT VEGETABLES, MASH,
RED WINE GRAVY
VEGETABLE PENNE 21 THAI BEEF SALAD 279
ROASTED MEDITERRANEAN VEGETABLES, SEARED STEAK, VERMICELLI NOODLES,
SPINACH, MUSHROOM, TOMATO SUGO, SHALLOT, CHERRY TOMATO, ROCKET,
PARMESAN @ SNOW PEA SPROUTS, CHILLINUTS, SOY &
m CHILLI DRESSING @
ASIAN SALAD 195 D
VERMICELLI NOODLES, SHALLOT, CLASSIC CAESAR 19
ROCKET, CUCUMBER, SNOW PEA < PARMESAN, PROSCIUTTO,
SPROUTS, CASHEWS, SOY & | CROUTONS, COS LETTUCE,
CHILLI DRESSING@ < POACHED EGG, ANCHOVIES
m ADD CHICKEN +6
RISOTTO 22.9
ROASTED VEGETABLES, PORTABELLA SALT & PEPPER SQUID SALAD 26

MUSHROOM, ASPARAGUS, AGED FRIED SQUID, BEAN SPROUTS, JULIENNE

PARMESAN@ @ VEGETABLES, CRUSHED NUTS, COS
HEARTS, EDAMAME, LIME AIOLI

(@)GLUTEN FREE. GLUTEN FREE OPTION AVAILABLE ON REQUEST.

VEGETARIAN.  (@@VEGAN.  @)VEGAN OPTION AVAILABLE ON REQUEST



