
ENTRÉE & SHARING
11.30AM-2.30PM + 5.00PM-8.30PM SUN-THURS  

11.30AM-8.30PM FRI-SAT 

GARLIC PIZZA with sweet chilli & sour cream (V)…………………................... 11.9 

GARLIC FOCACCIA with cheese..................................................................... 8.5

DUCK SPRING ROLLS (4) Ketchup Manis dipping sauce................................ 14.5

SALT & PEPPER CALAMARI with salad, lemon & aioli.................................... 16.0

PRAWN AND GINGER DUMPLINGS with chilli dipping oil............................... 15.0

TRIO OF DIPS with warm pita bread (V)....................................................... 14.5

MUSHROOM ARANCINI BALLS with aioli (5) (V)............................................ 14.5

CHICKEN DRUMMETTES (8) with Buffalo sauce............................................ 15.0

BUCKET OF HOT CHIPS (GF) with chipotle mayo….………………….................. 8.9

SWEET POTATO CHIPS with aioli……………………………………………............. 10.5

SOUP of the day with crusty bread (GF)……….............……………................. 10.5

LUNCH
11.30AM-2.30PM MON-SUN 

SOUP of the day with a ham & cheese toastie.............................................. 14.5

PUMPKIN QUICHE with salad (V).................................................................. 18.0

CHICKEN CAESAR wrap & chips................................................................... 18.0

BEEF BURGER tomato, onion, lettuce, cheese & chips................................... 21.0

CHICKEN BURGER southern fried chicken with slaw & chipotle mayo........... 22.0

VEGIE BURGER veg pattie, lettuce, tomato, onion & sweet chilli  (vegan)...... 17.9

PULLED PORK SOUVA with mayo and chip................................................... 19.0

STEAK SANDWICH tomato, lettuce, bacon, cheese,  
egg & relish & chips (GF Bread)................................................................... 24.5

SPICY CHICKEN TACOS (3) in a soft tortilla served with fresh salsa, lettuce,  
cheese & chipotle mayo (GF)…………………………....................................... 19.0

*ALL DISHES AS MARKED GF, V, VEGAN CAN BE MADE ON REQUEST

 

MAINS
11.30AM-2.30PM  + 5.00PM-8.30PM 

CHILLI PRAWN STIR FRY with vegies and rice............................................... 26.0
WITH TOFU.…………………………………………………………………………........ 24.0

VEGETARIAN CURRY with chickpeas, sour cream, rice and roti  
(vegan with no sour cream)…..………………..…………………........................ 25.0

CHICKEN CURRY with rice, roti bread and sour cream (GF with no roti)....... 27.0

CHICKEN BREAST wrapped in prosciutto on sweet potato mash,  
greens and creamy pesto sauce (GF)……….…………………………….............. 29.0

GNOCCHI with roasted pumpkin, onion & spinach in a  
creamy basil pesto sauce (V)....................................................................... 27.0              
ADD chicken................................................................................................. 4.0

MUSHROOM RISOTTO (GF).......................................................................... 25.0 
ADD Chicken................................................................................................ 4.0  

SALT & PEPPER CALAMARI with chips & salad.............................................. 28.0

BEER BATTERED FLATHEAD with chips & salad............................................. 25.9

LAMB SOUVA slow cooked local lamb shoulder on  
Greek salad with tzatziki and aioli (GF)....................................................... 28.0 

JOHN HARBOUR BANGERS AND MASH with vegetables and rich  
onion gravy................................................................................................ 26.0       

CHICKEN PARMA with shaved ham, house made Napoli sauce and  
mozzarella cheese...................................................................................... 27.0

PORTERHOUSE STEAK 300gm local beef with chips, salad or vegies (GF)..... 36.0

T-BONE STEAK 500gm local beef with chips, salad or vegies (GF)................ 39.0

9”PIZZA
11.30AM-2.30PM + 5.00PM-8.30PM SUN-THURS  

11.30AM-8.30PM FRI-SAT 

HAWAIIAN shaved virginian ham, pineapple & cheese…………..................... 19.5

MARGHERITA tomato, basil & cheese (V)………………………………................ 18.9

BBQ CHICKEN bacon, mushroom, onion & cheese…………………................. 21.0

MEAT LOVERS salami, chicken, bacon, cheese, onion & BBQ sace................ 22.5

PULLED PORK onion, fetta, spinach & cheese……………………….................. 22.5

ROASTED PUMPKIN spinach, onion, fetta, pinenuts & basil pesto (V)........... 22.0

GF 9” BASE......................................................................................... ADD 4.0 

12” PIZZA.......................................................................................... ADD 5.0

DESSERT
11.30AM-LATE

STICKY DATE PUDDING with butterscotch sauce............................................ 9.9

CHOCOLATE mud cake (GF)........................................................................... 9.9

LEMON TART................................................................................................. 9.9

ADD ice cream.............................................................................................. 1.5

ICE CREAM SUNDAE with your choice of topping,  
crushed nuts & wafer (GF)............................................................................. 8.9

EAT



Red Wines

	 150ml	 250ml	 Bottle 

Morgan’s Bay Cab Merlot, S.E Australia......................... 9.............. 15................ 32

Zema Cluny Cabernet Merlot, SA...................................................................... 47

Mitchell Harris Shiraz, Victoria................................ 10.5........... 16.5................ 46

Hemera Shiraz, Barossa SA............................................................................... 48

Seppelt Great Entertainer Shiraz, Grampians Victoria........................................ 44

Dalwhinnie Shiraz, Pyrenees Victoria................................................................ 68

Blue Pyrenees cabernet, Pyrenees Victoria.................. 10.............. 16................ 43

Mitchell Harris Cabernet, Victoria..................................................................... 48

Dalwhinnie Cabernet, Pyrenees Victoria........................................................... 68

Rob Dolan Pinot, Yarra Valley Victoria..................... 10.5........... 16.5................ 46

Mitchell Harris Sangiovese, Victoria........................... 10.............. 16................ 43

Beer on tap 

	 Pot	 Schooner	 Pint 

Furphy Crisp lager................................................... 6................... 8.8.......... 11.8

Furphy Ale............................................................... 6................... 8.8.......... 11.8

Iron Jack............................................................... 5.4...................... 8.......... 10.6

Panhead Xpa Pale Ale...........................................  6.4................... 9.4.......... 12.2

Little Creatures Pacific Ale..................................... 6.4................... 9.4.......... 12.2

Carlton Draught.................................................... 5.8................... 8.6.......... 11.6

James Squire Ginger Beer...................................... 6.2................... 9.2............. 12

5 Seeds Apple Cider.............................................. 6.2................... 9.2............. 12

DRINK

Sparkling

	 150ml		  Bottle 

Morgans Bay Cuvee, S.E Australia................................. 9..................................32

Blue Pyrenees Luna, Pyrenees Victoria......................... 10..................................45

Seppelts Processco, Grampians Victoria...................... 10..................................45

White Wines

	 150ml	 250ml	 Bottle 

Morgan’s Bay Sauvignon Blanc, S.E Australia................. 9.............. 15................ 32

Squealing Pig Sauvignon Blanc, NZ – On Tap............. 11.............. 17.......(1x ltr) 56

Blue Pyrenees Sauvignon Blanc, Pyrenees Victoria............................................ 45

Fratin Bros Chardonnay, Pyrenees Victoria.................. 10.............. 16................ 43

Penfolds Max Chardonnay, South Aust............................................................. 46

Dalwhinnie Chardonnay, Pyrenees Victoria....................................................... 68

Lucy & Alice Pinot Gris, Mt Gambier SA...................... 10.............. 16................ 43

Flowers for Lucy Moscato, Mt Gambier SA.................. 10.............. 16................ 43

Dog Rock Riesling, Pyrenees Victoria......................... 10.............. 16................ 43

T’Gallant Rose – Mornington Vic – On Tap................. 10.............. 16.......(1x ltr) 56

Amherst Rose, Pyrenees Victoria...................................................................... 46

FUNCTIONS

SO YOU NEED TO GET A CRACKING FUNCTION 
SPACE TO IMPRESS THE BOSS??? 

We have you covered whether it’s the boss at work or at 

home we have a space for you. From our conference/

meeting room to our all-weather, all-purpose, super-uber 

Beer Garden our team can help you create an event to 

remember.

Weddings, Parties, Anything (well almost) just reach out to 

us and we can let you in on our little secrets to a great night.www.westernhotel.com.au


