froadway SIS

HOTEL smoked ham, pineapple, mozzarella

MARGHERITA (v) 22.0

nap sauce, buffalo mozzarella, basil
STARTERS | SHARE
PEPPERONI DELUXE (v/0) 24.0

nap sauce, mozzarella, capsicum & olives

GARLIC BREAD (gf/o0) 8.0
add cheese - 2.0 CHICKEN & BACON RANCH 26.0
11.0 nap sauce base, chicken & bacon,
BOWL OF CHIPS (gf) * mozzarella cheese, topped w’ ranch sauce
SWEET POTATO FRIES (v) (9f) 13.0 LA CHIDA MEXICANA (v/0) 26.0
Served with beetroot aioli . :
chilli con carne, mozzarella, jalapenos,
BOWL OF WEDGES (V) 14.0 black beans, corn, guacamole, sour cream,
w’ sweet chilli sauce & sour cream corn chips & coriander
ONION RINGS (V) (vg/0) 12.0 LAMB YIROS (v/0) 26.0
w’ sea salt flakes & chipotle aioli nap sauce, slow roasted lamb, mozzarella,
red onion, fresh tomato, chopped lettuce &
TRIO OF DIPS (V) 16.0 garlic sauce

w’ toasted pita bread & grissini
(see specials board) extra pita - 3.0

JALAPENO BITES (V) 13.0 B U R G E R S

SPRING ROLLS (V) (gf) 15.0

w’ sweet chilli dipping sauce (serve of 3) DOUBLE BEEF CHEESEBURGER 26.0
dbl wagyu patties, American cheese, bacon,
NACHOS (gf) 18.0 smoky BBQ sauce, aioli & toasted potato bun
w’ chilli con-carne, cheese, fried black beans,
guacamole, corn, sour cream & coriander SOUTHERN FRIED CHICKEN BURGER 26.0
served w American cheese, slaw, chipotle
HONEY SOY CHICKEN WINGS 20.0 mayo, ranch dressing w’ toasted potato bun
w’ sesame seeds & small bow! of chips
FALAFEL BURGER (V) (vQ) 23.0
BONELESS CHICKEN BITES 16.0 pickled onion, tomato, avocado, relish &
w’ chipotle mayo rocket, w sweet potato fries & potato bun
southern fried chicken, pork belly, spring rolls,
salt & pepper squid, jalapeno bites, dip & pita
CRISPY CHICKEN SALAD (gf/0) 28.0
4 N\ cherry tomatoes, cucumber, red onion, corn,

I.U N c H s P Ec IAI_S carrot & fetta w honey mustard dressing
12PM TIL 2PM ASIAN PORK BELLY SALAD (gf) 28.0

pork belly, lettuce, vermicelli, carrot, mint,

AVAILABLE 7 DAYS A WEEK coriander, Chinese cabbage, capsicum, chilli,
*PLEASE SEE SEPARATE MENUS IN EACH AREA* ) cucumber, red onion, peanuts & nuoc cham

SIDES: Bread Roll 1.0 | Broccollini & asparagus 11.0 | Small salad or Slow 6.0

PLEASE ADVISE STAFF OF ANY ALLERGIES
(V) VEGETARIAN | (V/O) VEGO OPTION AVAILABLE | (GF) GLUTEN FREE | (GF/O) GF OPTION AVAILABLE | (VG/O) VEGAN OPTION AVAILABLE



BROADWAY SEAFOOD TRIO (gf/0) 37.0
Battered fish fillets, crumbed prawns, salt &
pepper squid, served with seasoned chips,

side salad, lemon & tartare sauce

BARRAMUNDI FILLET (gf) 35.0
Served w’ steamed chat potatoes,

toasted almonds, onions, baby spinach &

topped with a lemon/lime tomato salsa

CREAMY GARLIC PRAWNS (gf) 32.0
Served with steamed rice

CRUMBED PRAWNS or 32.0
SALT & PEPPER PRAWNS (gf)
both served with chips & salad

VEGETARIAN RISOTTO (gf) 27.0
w’ zucchini, cherry tomatoes, capsicum, red
onion, rocket, parmesan & rose sauce

Add Chicken - 6.0

EGGPLANT PARMIGIANA (vegan) 24.0
w’ nap sauce, mozarella, chips & salad

OVEN BAKED CHICKEN BREAST (gf) 35.0
roasted pumpkin puree, kipfler potatoes,
asparagus, fried sweetcorn, jus & micro herbs
(please allow up to 30 mins cooking time)

GNOCCHI (choice of two) 32.0
e onion, chilli, garlic, basil & parmesan
e three cheese gnocchi w’ onion, pancetta,
chilli, spinach, cream sauce & parmesan

300g SCOTCH FILLET (gf/0) 42.0
Served w’ chips, salad & choice of sauce

300g PORTERHOUSE STEAK (gf/o) 40.0
Served w’ chips, salad & choice of sauce

MOROCCAN LAMB BACKSTRAP (gf) 36.0
w’ thyme roasted sweet potato, baby
spinach & parmesan, finished w’ red wine jus

SAUCES | TOPPINGS

Mushroom | Pepper | Diane sauce
Red Wine Jus | Hollandaise | Aioli
Gravy - 2.5 (gf/0)

Parmigiana 5.0
Hawaiion 6.0
Mexican 7.0
(chilli con carne, jalapenos, corn & guacamole)

3.0

Seafood Sauce 9.5
Bacon Ranch 7.5

PUB CLASSICS

ROAST OF THE DAY (gf/0) 25.0
*please see specials board

CURRY OF THE DAY 28.0
*please see specials board

SALT & PEPPER SQUID (gf) 27.0
served w’ chips, salad & tartare sauce

BATTERED FISH & CHIPS (gf/o0) 28.0
w’ chips, salad & tartare | 1 pce - 20.0

CHICKEN SCHNITZEL (grilled) (gf/0) 28.0

BEEF PORTERHOUSE SCHNITZEL 30.0
w’ sage & onion crumbs

*both schnitzel options are served w’ chips,
salad or veg & choice of sauce

KIDS (UNDER 12)

ALL MEALS $14

BATTERED FISH & CHIPS
GRILLED CHICKEN SCHNITZEL & CHIPS

CHICKEN NUGGETS & CHIPS
CHEESEBURGER & CHIPS

SALT & PEPPER SQUID & CHIPS
HAM & PINEAPPLE PIZZA

ALL MEALS INCLUDE
ICE CREAM & SMALL SOFT DRINK

DESSERTS

WARM STICKY DATE PUDDING 10.0
vanilla bean ice cream & butterscotch sauce

OVEN BAKED APPLE CRUMBLE 10.0
stewed apples in a shortbread pastry with
vanilla bean ice cream & creme anglaise

CHURROS (vg/0) 12.0
Spanish doughnuts, coated in cinnamon sugar

& served with a thick chocolate sauce & rock
salted caramel ice cream

TRADITIONAL NUT SUNDAE (gf/0) 9.0
w’ marshmallows, nuts, wafer, whipped cream,
strawberry & choice of topping

PLEASE ADVISE STAFF OF ANY ALLERGIES

(V) VEGETARIAN | (V/O) VEGO OPTION AVAILABLE | (GF) GLUTEN FREE | (GF/O) GF OPTION AVAILABLE | (VG/O) VEGAN OPTION AVAILABLE



