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STARTERS.

PUB CLASSICS.

PARMAS.

&

HOUSE SPECIALTIES. u%

CHICKEN SCALOPPINE (acF) $30
Pan fried chicken tenderloins, w bacon & mushrooms,

white wine cream sauce, potato mash, broccolini

AGNOLOTTI $28
Spinach & ricotta filled pasta, tomato sugo

w/ a dash of cream, basil, parmesan

BARRAMUNDI FILLET (acp $32
Caponata of vegetables, asapargus, chimmi churri,

rocket & tomato salad

RISOTTO ESPANOL (AGF) $29
Chorizo, chicken, tomato sugo, spinach, olive oil, parmesan
VEGAN FETTUCCINE (van) $26
Roasted vegetables, caponata, olives, spinach, olive oll,

vegan cheese Add-on Chicken +$8
CHICKEN & PRAWN NASI GORENG (acp) $32

Indonesian fried rice, wok tossed Asian vegetables, broccolini,
wombok, garlic, chilli, ginger, coriander, fried shalllots, & fried egg

NASI GORENG (VGN, AGF) $26
Indonesian fried rice, tofu, wok tossed Asian vegetables,
broccolini, wombok, garlic, chilli, ginger, coriander,

fried shalllots

CHEF’S SPECIAL CURRY (AGF)

w/ fragrant turmeric rice, naan bread, and raita

SMOKED LAMB PLATE
House-smoked lamb shoulder, chimmi churri,
flat bread, Greek salad, tzatziki, chips

$29

$34

GARLIC BREAD (vaN) $9 CHICKEN SCHNITZEL $28 All parmas served with steakhouse fries & house salad
H hick t, steak fri
GARLIC BREAD W/ CHEESE (v) $14 | | ndcrumbediehicken breast, steak fries CHICKEN PARMA $32
SOUP OF THE DAY (ach) $9 2 Leg ham, Napoli sauce, 3 cheese melt
AGF
WISIEEe Iljlgl\:tllxz/ Zfs';epdEﬂI:sﬁﬁlgg Zegll?ll‘ries house salad 330 HAWAIIAN PARMA i e
TOMATO BRUSCHETTA ) $16 lemon, aiol : g b g Leg ham, Napoli sauce, pineapple, 3 cheese melt
Roasted medley tomatoes, whipped fetta, basil,
balsamic, on sourdough BEER BATTERED BARRAMUNDI $30 CROYDON PARMA $34
Steak fries, house salad, lemon, tartare Italian meatballs, Napoli sauce, mozzarella, fresh basil
LIME PEPPER CALAMARI $16 ROAST OF THE DAY (aGF) $30
Flash fried calamari, aioli, & lemon Roasted potato & medley of seasonal vegetables, MEXICANA PARMA $34
w/ gravy
Chilli beans, corn chips, 3 cheese melt, guacamole,
ARANCINI (4 PCS) vy $14 | BANGERS & MASH (acr) $28 | sour oroam japonoe 9
Tomato & basil risotto rice balls, w/ pesto aioli Lamb & rosemary sausages, mash, caramelised onion, SS $3
VEGETABLE SPRING ROLLS (4 PCS) v) $13 | gravypeas B Sl PR eese et BBQ satce .
w/ Nam Jim dipping sauce ’ 99 ’
FISH TACOS (2PCS) $14 e - $2ea
Crispy barramundi, slaw, Pico de Gallo, coriander, CHAR GR“-I-ED STEAHS & RIBS. Corn chips, eggs, bacon, c_h|II| beans, guacamole,
in a flour tortilla . sour cream, hash brown, pineapple.
Add-on Garlic prawns +$8
BUFFALO WINGS $14
Cooked in our Yoder Smoker, w/ either Frank's Hot sauce 300GM PORTERHOUSE $44 BU RG E Rs
or Sweet Chipotle BBQ 150 day grain fed Yearling Marble Score 2+ PY
PORK GYOZAS (5) . ) o $14 30_0GM SCQTCH FILLET $48 All burgers served with steakhouse fries. | Gluten free bun available +$3
Pan fried Japanese dumplings, w/ soy & ginger dipping sauce Grain fed. Yearling MSA Graded
ANGUS BEEF BURGER (aGF) $27
LOADED STEAKHOUSE FRIES $19 AMERICAN BBQ PORK RIBS FULL RACK $48 Cheddar cheese, lettuce, tomato, pickles,
Choose one topping style from the following: Full rack, w/ our own Kansas City style BBQ sauce, tomato relish, aioli, milk bun
Sour cream, guacamole, salsa fresca, taco seasoning (v) smashed crispy fried chats, slaw & pickles. Add-on Bacon +$2
Korma curry salics, rafta Sauces Al are gluten friencly $2ea CRISPY CHICKEN BURGER $28
Lasagn'e §tyle: beef Bolognese, P2, ol Wild mushroom sauce, Garlic butter, Louisiana fried chicken, caramelised onions,
Beef chilli con carne, Jalgpenos, sour cream, corn ch|p crumps Creamy pepper sauce, Red wine gravy cheddar melt, lettuce, pickles, Sriracha mayo, milk bun
Smoked pulled pork, spiced BBQ sauce, cheddar, pickled onions Add-on Bacon +$2
SIDES PULLED PORK BURGER (aGF) $27
SH ARI NG pL ATTE Rs ® Cooked in our Yoder Smoker, spiced BBQ sauce,
® cheddar cheese, pickled onions, house slaw, milk bun
SEAFOOD GRAZING BOARD e GARDEN SALAD (AGF, vGN) $6
Battered barramundi, lime pepper calamari, WEDGES v . $13 AUSSIE BURGER $30
creamy garlic prawns, cheesy baked mussels, steamed rice, w/ sour cream & sweet chil Angus beef patty, pineapple, egg, bacon,
steakhouse chips, garden salad, lemon, tartare, & aioli ROASTED VEGETABLES (AGF, VaN) $8 cheddar cheese, pickles, BBQ sauce, milk bun
ggl).éRF & TUI?]F GRAZI:IS BOAITE $80 SWEET POTATO FRIES, AIOLI v $13
gm porterhouse, cooked to your liking, VEGGIE BURGER (van) $28
Cajun skillet prawns & chorizo, lime pepper calamari, Sl LS R $1 Grilled veggie patty, lettuce, smoked tomato, vegan cheese,
BBQ chicken wings, sweet potato fries, house salad, aioll w/ gravy guacamole, aioli, vegan potato bun, w/ sweet potato fries
WOK TOSSED GREENS (aGF, vGN) $9

Add grilled chicken or Lime pepper
s AL ADS calamari to your Caesar or
® Quinoa salad $8

THAI BEEF SALAD () $26
Tender marinated beef, mixed leaf salad, carrot, capsicum,
tomato, onion, & cucumber, w/ cashews & Thai dressing

SMOKED LAMB SALAD (aGF)

Slow cooked shoulder from our Yoder Smoker,

COUS cous, baby spinach, onion, cherry tomatoes,
olives, fetta, cucumber, w/ balsamic glaze

CRISPY BARRAMUNDI SALAD (aGF)

Salad leaves, slaw, tomato, red onion, fried rice noodles,
Nam Jim dressing

QUINOA SALAD (VGN, AGF)

Roasted pumpkin, raisins, spinach, cherry tomatoes,
cucumber, capsicum, honey mustard dressing
CAESAR (acp

Cos, bacon, croutons, anchovies, parmesan,
poached egg, anchovy dressing

$29

$29

$24

$22



CROYDON HOTEL

\ST
Q /c’o

DESSERT.

All desserts
Add-on ice cream

WAFFLES

Belgian style, chocolate fudge sauce, vanillaice cream,

berry compote

STICKY DATE PUDDING
w/ butterscotch sauce & cream

GLUTEN FREE CHOCOLATE BROWNIE (AGF)
w/ raspberry sorbet

STRAWBERRY PANACOTTA (AGF)
w/ fresh strawberries, coulis, & Biscoff crumibs

(cstellos

$13
+$2

&

SENIORS MENU. N>
Available lunch & dinner (on presentation of your Senior’s Card)

Also available, 20% off any plated main meal, lunch & dinner.

ENTREE. VEGAN FETTUCCINE van) $17

rrom SGEA

GARLIC BREAD (ven)
GARLIC W/ CHEESE (v) +$2

SOUP OF THE DAY (aGF,br)
Check specials board

DESSERT. $7

Refer to specials board

(VGN) - VEGAN (V) - VEGETARIAN (AGF)- AVAILABLE GLUTEN FRIENDLY (N) - CONTAINS NUTS (DF) - DAIRY FREE

MAINS. FROM $17ea

BATTERED FISH & CHIPS
w/ house salad, tartare, lemon

LIME PEPPER CALAMARI
Lightly dusted, flash fried, house salad,
chips, aioli, lemon

CHICKEN SCHNITZEL
House salad, chips, lemon

ROAST OF THE DAY (acr) $19
w/ medley of seasonal roasted
vegetables & gravy

THAI BEEF SALAD $19
Marinated beef strips, bean shoots,
cherry tomatoes, cucumber, red onion,
capsicum, & cashews, w/Thai dressing

CAESAR SALAD (aap $19
Cos, bacon, croutons, anchovies,
parmesan, poached egg, anchovy
dressing W/ grilled chicken

FETTUCCINE BOLOGNESE $16
Australian Angus beef, napoli sauce,
W/ parmesan

Our kitchen will make every effort to meet your dietary requirements where possible.
Please talk to our staff before placing your order. 15% surcharge will apply on all public holidays

Roasted vegetables, caponata, olives,
spinach, olive oil, vegan cheese

BANGERS & MASH ) $18
Lamb sausages, mash, caramelised
onion, gravy, peas

PREMIUM $23ea
MAINS.

BARRAMUNDI FILLET (acr
Chat potatoes, broccolini, chimmi churri,
rocket & tomato salad

MINUTE PORTERHOUSE STEAK (acp
Cooked medium, w/ salad, chips, & your
choice of sauce

CHICKEN PARMA
Leg ham, napoli sauce,
3 cheese melt, salad, & chips

castellos.com.au
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