STARTERS

GARLIC BREAD
PERFECT T0 SHARE

CHEESE  GARLIC PIZZA
10 INCH PIZZA BASE COATED WITH ROAST GARLIC AND MOZZARELLA CHEESE

SOUP OF THE MOMENT
OUR HEARTY HOME MADE SOUP

SEASONED POTATO WEDGES
SERVED WITH SWEET CHILLI SAUCE AND SOUR CREAM

CRUMBED CALAMARI
LIGHTLY CRUMBED RINGS SERVED ON A GARDEN SALAD WITH FRIES A SIDE OF TARTARE SAUCE

SATAY CHICKEN SKEWERS
GRILLED CHICKEN TENDERLOINS ON A BED OF STEAMED RICE TOPPED WITH OUR HOMEMADE SPICY SATAY SAUCE

NACHO'S
CRISPY CORN CHIPS SMOTHERED IN MELTED CHEESE TOPPED WITH SALSA, SOUR CREAM AND GUACAMOLE

SALADS

C0S LETTUCE, CRISPY BACON, PARMESAN, CROUTONS, BOUND IN OUR HOME MADE DRESSING TOPPED WITH A POACHED EGG,
ANCHOVIES OPTIONAL

ADD CHICKEN

LAMB FILLET SALAD
MARINATED LAMB FILLETS, CHAR GRILLED AND SERVED ON A GREEK INSPIRED SALAD

PRAWN AVOCADO SALAD

CRISP TEMPURA COATED PRAWNS AND FRESH AVOCADO ON A BED OF MIXED LEAVES, CHERRY TOMATO AND CUCUMBER WITH A
CREAMY BALSAMIC DRESSING

CAJUN CHICKEN SALAD
CHICKEN TENDERLOINS MARINATED IN CAJUN SPICES SERVED ON A LIGHT GARDEN SALAD

PIZZA/PIE

TOMATO TOPPED BASE WITH MARINATED CHICKEN, CAPSICUM, ONION  MOZZARELLA CHEESE, TOPPED WITH A CUCUMBER
YOGHURT

VEGETARIAN SPECIAL
TOMATO, ROAST PUMPKIN, CHAR GRILLED CAPSICUM, ZUCCHINI, EGGPLANT AND FRESH HERBS TOPPED WITH MELTED CHEESE

LAMB PIZZA
MARINATED LAMB, SUN DRIED TOMATO, OLIVES, SPINACH AND FETTA CHEESE ON A TOMATO AND MOZZARELLA BASE.

GRAZIERS PIE
TENDER CHUNKS OF GRAZIERS BEEF SLOW COOKED IN A SILKY RICH ONION GRAVY AND ENCASED IN A PASTRY

SEAFOOD PIE
FRESH FISH PIECES, PRAWNS, SCALLOPS AND A CREAMY SEEDED MUSTARD SAUCE ALL IN A LIGHT PUFF PASTRY SHELL




MAINS

CHICKEN PARMIGIANA
CRUMBED BREAST TOPPED WITH NAPOLI SAUCE, HAM  MOZZARELLA CHEESE SERVED WITH CHIPS A SIDE SALAD

CHICKEN SCHNITZEL
CRUMBED BREAST FILLET WITH YOUR CHOICE OF CHIPS AND SIDE SALAD OR VEGETABLES

BEER BATTERED WRITING
OEEP FRIED  SERVED WITH A SIDE SALAD, FRIES  TARTARE SAUCE

FISH OF THE DAY
SEE OUR SUGGESTIONS BOARD FOR TODAY'S FRESH CATCH

ROAST OF THE DAY
OUR CLASSIC ROAST SERVED WITH TRADITIONAL ROASTED VEGETABLES

VEAL SCHNITZEL
TENDER VEAL SCHNITZEL, LIGHTLY GRILLED AND SERVED WITH A FRESH LEMON WEDGE

YEAL PARMIGIANA
TENDER VEAL SCHNITZEL TOPPED WITH VIRGINIA HAM, RICH NAPOLI SAUCE AND MELTED MOZZARELLA

SEAFOOD PLATE
CRUMBED SCALLOPS, CALAMARI, BATTERED WHITING AND PRAWNS, SERVED WITH CHIPS, LEMON AND SALAD

PRAWN KIEY

WHOLE CHICKEN BREAST STUFFED WITH PRAWNS AND GARLIC BUTTER, FRIED UNTIL GOLDEN BROWN, SERVED ON STEAMED RICE AND
ACCOMPANIED WITH A SIDE SALAD.

OPEN LAMB SOUVLAKI
CHAR GRILLED FILLETS ON TOASTED PITA WITH TZATZIKI, SALAD AND FAT CHIPS.

SPINACH  SUN DRIED TOMATO FILO
A LIGHT FILO PASTRY FILLED WITH SUN DRIED TOMATO, SPINACH AND TASTY CHEESE

DOUBLE BEEF BURGER
2 BEEF PATTIES, BACON, LETTUCE, TOMATO, CHEESE, CARAMELISED ONION IN A FOCACCIA BUN SERVED WITH HOT CHIPS

TWICE COOKED LAMB SHANK
LAMB SHANK ROASTED THEN BRAISED WITH TOMATO AND THYME, SERVED ON A BED CREAMING MASH




THE GRILL

ALL OF OUR QUALITY GRAZIERS BEEF CUTS

ARE AGED FOR A MININUM OF 42 DAYS T0 ENSURE
ULTIMATE TENDERNESS, FLAYOUR  TEXTURE.
CHAR GRILLED TO YOUR LIKING WITH:

YOUR CHOICE OF SAUCES:
PAN GRAVY, PEPPER, MUSHRODM, HOLLANDAISE

OR GARLIC BUTTER
ALL STEAKS SERVED WITH CHIPS  SALAD OR VEGETABLES

PORTERHOUSE 3006
A SPECIALTY PRIME CUT OF BEEF WITH EXCEPTIONAL FLAVOUR.

2206 EYE FILLET
TENDER PASTURE GRAZED BEEF COOKED TO YOUR LIKING

2506 RUMP
A CHOICE CUT OF FULL FLAVOURED BEEF

Add Prawns
Add Reef & Beef Sauce

STEAK SANDWICH
1506 SCOTCH FILLET COOKED MEDIUM, LETTUCE TOMATO, TASTY CHEESE AND ONION ON A CIABATTA ROLL

FROM THE PAN

CHICKEN  PRAWN STIR FRY

TIGER PRAWNS AND CHICKEN BREAST PIECES TOSSED IN A SWEET CHILLI SAUCE WITH A MEDLEY OF FRESH VEGETABLES SERVED ON
JASMINE RICE

CHICKEN ~ AVOCADO FETTUCCINI
CHICKEN BREAST STRIPS, AVOCADD AND RIBBONS OF PASTA IN A CREAMY SAUCE

PORK STIR FRY
PORK STRIPS TOSSED WITH FRESH VEGETABLES AND HOKKIEN NODDLES IN A HOI SIN AND OYSTER SAUCE

CHICKEN SCALLOPINI
CHICKEN BREAST AND FIELD MUSHROOMS COOKED WITH FRESH HERBS IN A LIGHT CREAM SAUCE




SENIORS

AVAILABLE 7 DAYS LUNCH  DINNER
CHICKEN SCHNITZEL, CHIPS A SIDE SALAD, GRAVY OPTIONAL
BEER BATTERED WHITING WITH SALAD  CHIPS
GRAZIERS BEEF PIE
TRADITIONAL ROAST SERVED WITH CLASSIC VEGETABLES AND POTATO
PASTA OF THE DAY
LAMBS FRY  BACON

MAIN ONLY (1 COURSE)
ADD SOUP OR DESSERT (2 COURSE)
ADD SOUP _ DESSERT (3 COURSE)

ALL SENIORS MEALS INCLUDE A $2 VENUE VOUCHER TO BE USED WITHIN THE
VENUE, EXCLUDES BOTTLE SHOP

ORDER FROM OUR MAIN MENU AND RECEIVE A 10% DISCOUNT ON PRESENTATION OF
YOUR SENIORS CARD

SIDES

BOWL OF FRIES
SIDE SALAD
BOWL OF VEGETABLES

DESSERTS

STICKY DATE PUDDING
SERVED WITH ICE CREAM AND CREAM

CHOCOLATE PUDDING
SERVED WITH ICE CREAM AND CREAM

PASSIONFRUIT PAVLOVA
SERVED WITH CREAM

SLICE OF CAKE




the
cherrvhilltavern

Kids Menu
$8.00

o Hawaiian or Margarita Pizza Slice
Served with chips

o Flake & Chips
o Served with a side salad

o Chicken Schnitzel
Served with chips and side salad

Roast of the Day
Served with potato & vegetables

Penne Bolognese

Chicken Nuggets & Chips

All meals include a frog in a pond dessert (not included on
Kids Eat Free Night)

Kids eat free every Monday and Tuesday — with purchase of
a main meal over $15.00

*Conditions apply




