
ENTRÉE & SHARING
11.30AM-2.30PM + 5.00PM-8.30PM SUN-THU | 11.30AM-8.30PM FRI-SAT 

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

GARLIC FOCACCIA with cheese (V)............................................................. 10.5

DUCK SPRING ROLLS (4) Ketchup Manis dipping sauce............................... 15.5

SALT & PEPPER CALAMARI with salad, lemon & aioli (DF).......................... 17.5

PRAWN AND GINGER DUMPLINGS (5) with chilli dipping oil (DF)............... 16.5

TRIO OF DIPS with warm pita bread (V)....................................................... 15.5

MUSHROOM ARANCINI BALLS with aioli (5) (V)............................................. 18

CHICKEN DRUMMETTES (8) with Buffalo sauce (DF)...................................... 15

BUCKET OF HOT CHIPS (GF) with chipotle mayo (GF) (V) (VEGAN)............. 9.9

SOUP OF THE DAY with crusty bread (GF)................................................... 11.5

NACHOS AND SALSA with sour cream  
and mozzarella cheese (GF)(V)........................................... $21.00(n/a on platter)

SPRING ROLLS AND SAMOSAS (20) with sweet chilli sauce (V)...................... 15

SHARE PLATTER Choose any 3 items from this section to share with friends........45

15% SURCHARGE ON PUBLIC HOLIDAYS 

LUNCH
11.30AM-2.30PM MON-SUN

SOUP OF THE DAY with a ham & cheese toastie.......................................... 14.5

PUMPKIN QUICHE with salad (V).................................................................... 18

CHICKEN CAESAR WRAP & chips.................................................................... 21

BEEF BURGER tomato, pickles, lettuce, cheese & chips.................................... 23

CHICKEN BURGER southern fried chicken with slaw & chipotle mayo............. 23

VEGIE BURGER veg pattie, rocket, tomato, onion & sweet chilli (V) (vegan)..... 21

PULLED PORK SOUVA with aioli, tzatziki and chips........................................ 21

STEAK SANDWICH tomato, lettuce, bacon, cheese,  
egg, relish and chips (GF Bread) (DF).............................................................. 27

SPICY CHICKEN TACOS (3) in a soft tortilla served with fresh salsa,  
lettuce, cheese & chipotle mayo (GF) (DF)........................................................ 19

BLT SANDWICH bacon, lettuce, tomato on toasted bread with aioli................. 18 
ADD chicken....................................................................................................... 5

salads
CALAMARI SALAD roast pumpkin, red onion, goats’ cheese & rocket 
with a honey mustard mayo........................................................................... $29

CAESAR SALAD Cos lettuce, bacon, croutons, hardboiled egg 
and Caesar dressing....................................................................................... $22  
ADD chicken..................................................................................................... $5

GREEK SALAD with tomatoes, olives, cucumber, red onion and  
Meredith goats Feta (GF) (V)............................................................................ $22  
ADD chicken..................................................................................................... $59”PIZZA

11.30AM-2.30PM + 5.00PM-8.30PM MON-THU | 11.30AM-8.30PM FRI-SUN

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 sauce............... 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

12” PIZZA..................................................................................................ADD 5

DESSERT
11.30AM-LATE DAILY

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 (Choc, Strawberry,  
Caramel, Vanilla) crushed nuts & wafer (GF).................................................... 8.9

LOCAL CHEESE (2) board with crackers and fruit............................................ 28

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

CHILLI PRAWN STIR FRY with vegies and rice (DF, GF)............................... 28.9

VEGETARIAN CURRY with chickpeas, sour cream, rice and roti (V) (DF)......... 25

CHICKEN BREAST wrapped in prosciutto on sweet potato mash,  
greens and creamy pesto sauce (GF)……….……………………………................ 29.9

CARBONARA PASTA mushroom, onion, bacon and garlic  
in a creamy sauce with penne pasta.................................................................. 26 

GNOCCHI with roasted pumpkin, onion & spinach in a  
creamy basil pesto sauce (V)............................................................................ 27             
ADD chicken....................................................................................................... 5

ROAST PUMPKIN, FETA AND SPINACH RISOTTO (GF) (V)........................... 26 
ADD Chicken...................................................................................................... 5  

SALT & PEPPER CALAMARI with chips & salad (DF).................................... 28.9

BEER BATTERED FLATHEAD with chips & salad (DF).................................. 28.9

OPEN LAMB SOUVA Waubra Prime slow cooked local lamb shoulder 
on Greek salad with tzatziki and aioli (GF)........................................................ 31 

JOHN HARBOUR BANGERS AND MASH with vegetables and 
rich onion gravy............................................................................................ 28.5       

CHICKEN PARMA Salt Kitchen Charcuterie Ham, house made  
Napoli sauce and mozzarella cheese.............................................................. 28.9

PORTERHOUSE STEAK 300gm Waubra Prime local beef with chips,  
salad or vegies (GF) (DF) ................................................................................. 41

T-BONE STEAK 500gm Waubra Prime local beef with chips,  
salad or vegies (GF) (DF) ................................................................................. 45

CRISPY PORK BELLY braised cabbage, bacon, onion and greens  
with seeded mustard sauce (GF)....................................................................... 34

SWEET POTATO ROSTI with a rocket salad, sundried tomato,  
red onion and merediths goats feta (GF)(V) ..................................................... 27

OPEN CHICKEN SOUVA marinated tenderloins in garlic, rosemary  
on a Greek salad with tzatziki and aioli (GF)..................................................... 29

MARKET FISH check our specials board for latest updates (GF)

SAUCES available with meals for $2 each Aioli, Chipotle Mayo, Tartare, BBQ 

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

At the Western we use local where ever possible 

and it’s the same old spiel but we have selected a 

few to introduce you to amongst many:

•	 John Harbour Bangers – John a local butcher who 

is well known for quality meats and smallgoods

•	 Waubra Prime – Meat reared & produced locally 

by Sinclair Meats

•	 Salt Kitchen Charcuterie – Mick Nunn and 

his team of locals doing great things in the 

smallgoods sector

•	 Yendon Tomatoes are used in all of our salads

•	 Meredith’s Goats fetta is used in our Greek salads

•	 Wilsons Fruit and veg have been local produce 

suppliers for over 50 years



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

Beer on tap 

	 Pot	 Schooner	 Pint 

Furphy Crisp lager................................................ 6.4................... 9.5............ 12.8

Furphy Ale............................................................ 6.4................... 9.5............ 12.8

Iron Jack (mid)......................................................... 6................... 8.9............... 12

Stone & Wood Pacific Ale....................................... 6.6................... 9.8............ 13.2

Little Creatures Rogers Amber Ale (mid) ............... 6.2................... 9.2............ 12.4

Carlton Draught.................................................... 6.2................... 9.2............ 12.4

James Squire Ginger Beer...................................... 6.6................... 9.8............ 13.2

5 Seeds Apple Cider.............................................. 6.6................... 9.8............ 13.2

Stone & Wood Lager (Mid)..................................... 6.2................... 9.2............ 12.4

Byron Bay Peach + Mango Seltzer............................. 7................. 10.4............ 13.9

Little Creatures Pale Ale........................................ 6.6................... 9.8............ 13.2

Non Alcoholic  
THE DRINK YOU HAVE WHEN YOU ARE NOT HAVING A DRINK

	 150ml	 Bottle

Gordons Gin & Tonic 0% alc/vol..............................$7.2

Heineken “O” 0% alc/vol..........................................$6.5

Heaps Normal ‘Quiet APA’...........................................$8

Wolf Blass Rosé..........................................................$9

Wolf Blass Sauvignon Blanc........................................$9................................. $32

Wolf Blass Sparkling NV.............................................$9................................. $32

Sparkling

	 150ml	 Bottle 

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

Blue Pyrenees Luna, Pyrenees, VIC.............................10................................... 45

Seppelts Prosecco, Grampians, VIC............................10................................... 45

Moët Chandon NV, Champagne, France........................................................... 120

Veuve Clicquot NV, Champagne, France.......................................................... 140

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

Fratin Bros Chardonnay, Grampians, VIC....................10................ 16............... 43

Penfolds Max Chardonnay, SA........................................................................... 46

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

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

Dogrock Riesling, Pyrenees, VIC.................................10................ 16............... 43

T’Gallant Rosé, Mornington, VIC – On Tap.................10................ 16...... (1x ltr) 56

Lange Estate Sauvignon Blanc, WA.................................................................... 45

St Huberts Chardonnay, Yarra Valley, VIC - On Tap ...10................ 16...... (1x ltr) 56

Cape Shank Pinot Grigio, VIC - On Tap .....................10................ 16...... (1x ltr) 56

Rob Dolan Chardonnay, Yarra Valley, VIC........................................................... 46

Eastern Peake Chardonnay, Ballarat, VIC............................................................ 75

Red Wines

	 150ml.	 250ml	 Bottle 

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

Mitchell Harris Shiraz, Pyrenees, VIC.......................10.5............. 16.5............... 46

Ellis Wines ‘The Rebel’ Shiraz, Heathcote, VIC.................................................... 49

Blue Pyrenees Cabernet, Pyrenees, VIC.......................10................ 16............... 43

Wynns ‘The Gable’ Cabernet, Coonawarra, SA................................................... 48

Rob Dolan Pinot Noir, Yarra Valley, VIC....................10.5............. 16.5............... 46

Mitchell Harris Sangiovese, Pyrenees, VIC..................10................ 16............... 43

Byrne Estate Shiraz, Clare Valley, SA................................................................ $56

Seabrook Shiraz, Barossa Valley, SA................................................................. $58

Pepperjack Shiraz, Barossa Valley, SA.............................................................. $46

Richard Hamilton Cabernet, McLaren Vale, SA................................................. $56

Millon ‘Impressionist’ Tempranillo, Eden Valley, SA.......................................... $44

Blue Pyrenees Merlot, Pyrenees, VIC ............................................................... $43

Clarnette Pinot Noir, Pyrenees, VIC ................................................................. $64

Here at the Western we have some local legends 

we like to support as they support us:

•	 John Harris from Mitchell Harris Wines is 

a local winemaker, wine judge and local 

business owner

•	 Owen Latta is one of the up-and-coming 

winemakers in the Australian Landscape 

and has taken the batten from his father to 

produce outstanding wines at Eastern Peake 

Wines Ballarat

•	 Blue Pyrenees Wines have been a standout on 

our list for years and whilst positioned in the 

pyrenes less than an hour away most of the 

team live in Ballarat

•	 In our beer range keep an eye out for a 

revolving local tap and check our socials 

for details

•	 If gluten free is your must do then the local 

guys from O’Brien’s have you covered. Made 

just 8 mins from our pub these guys have 

been a part of our community for years


