
B U R G E R S

ALL BURGERS SERVED WITH FRIES

GREEN FAL AFEL  |  23
Rocket, Pickled Cucumber, Whipped Ricotta,
Goddess Mayonnaise (V)

 
 

CHICKEN BURGER  |  23
Buttermilk Fried Chicken, American Cheese, Lettuce, Tomato,
Avocado, Streaky Bacon, Chipotle Mayo

 
 

CHEESE  BURGER  |  19
Baroola Beef Patty, Pickles, Onion, Cheese, Burger Sauce

 
 

PAL ACE  AUSS IE  BURGER  |  25
Baroola Beef Patty, Pineapple, Sliced Beetroot, Bacon,
Fried Egg, Lettuce, Cheese, BBQ Sauce

 
 

S TA R T E R S

 
GARL IC  BREAD |  9
W/ Herb & Parmesan (V)

 
 

SP ICY  WEDGES  |  14
Sour Cream & Sweet Chilli (V)

 
 

BURRATA |  24
Heirloom Tomato, Basil, Balsamic Glaze,
Toasted Sour Dough (V)

 
 

PAN FR IED  PRAWNS |  18
Citrus Sour Cream, Crunchy Chimichurri, Lemon

 
 

FR IED  CAL AMARI  |  21
Chilli, Lime, Aioli, Coriander

 
 

HALF  K I LO  FR IED  CHICKEN WINGS |  18
Buffalo Sauce, Ranch Dipping Sauce

 
 

GRILLED  PORK SKEWERS  (X3 )  |  18
Pickled Cucumber, Green Shallot, Sesame Seeds,
Honey & Soy Dipping Sauce

 
 

BEEF  &  BEAN NACHOS |  22
Chilli Beef & Beans, Avocado Puree, Chunky Salsa,
Sour Cream, Pickled Jalapeño, Coriander, (GF),
Veg Option Available

 
 

S I D E S

 
FRESH GARDEN SAL AD |  8
House Vinaigrette (VG/GF)

 
 

SHOESTR ING FR IES  |  8
Served With Aioli (V)

 
 

STEAMED SEASONAL  GREENS  |  8
Olive Oil, Lemon (VG/GF)

 
 

MASH POTATO |  8
Creamy Mash Potato (V)

 
 

S A L A D S

 
AVOCADO &  GOATS  CHEESE  |  23
Brown Rice, Quinoa, Cauliflower Rice, Currants, Pomegranate,
Seasonal Herbs, Pistachio Nut, Jalapeno Yoghurt,
Sesame Rice Crisp (VG/GF)

 
 

CL ASS IC  CAESAR  |  20
W/ Herb & Cos Lettuce, Grilled Bacon, Parmesan, Croutons,
Anchovies, Soft Poached Egg, Caesar Dressing

 
 

GRILLED  CHORIZO &  OCTOPUS  |  24
Pearl Cous Cous, Fire Roasted Capsicum, Cherry Tomato,
Rocket, Capsicum Mayonnaise, Harissa Dressing

 
 

ADD TO  ANY SAL AD
Grilled Chicken | 7
Grilled King Prawns (4) | 9
Grilled Halloumi | 7

 
 

S C H N I T Z E L S

SERVED WITH TWO SIDES

CHICKEN SCHNIT ZEL  |  25
Parmesan & Herb Crumbed Chicken Breast & Choice of Sauce

 
 

SCHNIT ZEL  PARMIGIANA |  29
Napolitana Sauce, Smoked Ham, Mozzarella

 
 

SCHNIT ZEL  AZ TEC  |  29
Napolitana Sauce, Bacon, Avocado, Mozzarella

 
 

SCHNIT ZEL  AUSS IE  |  29
BBQ Sauce, Bacon, Caramelised Onion, Mozzarella

 
 

S T E A K S

SERVED WITH SAUCE & TWO SIDES

RUMP 280G |  32
Black Angus 2+MBS, Wagga Wagga, NSW

 
 

EYE  F I LLET  250G |  49
Kilcoy, QLD

 
 

SCOTCH F I LLET  300G |  49
Black Angus 2+MBS, Wagga Wagga, NSW

 
 

R IB  S IRLOIN  350G |  43
Grain Fed, 2+MBS, Wagga Wagga, NSW

 
 

ADD SURF  &  TURF  |  9
Prawns, Onion, Garlic, Cream

 
 

M A I N S

 
SP INACH TORTELL IN I  |  27
Zucchini Cream, Parmesan, Basil, Whipped Ricotta, Pine Nuts,
Virgin Olive Oil (V)

 
 

FET TUCCINE  |  32
Garlic Prawns, Cherry Tomatoes, Chilli, Extra Virgin Olive Oil,
Rocket, Lemon & Herb Breadcrumb

 
 

GREEN FAL AFEL  |  26
Pearl Couscous Tabouli, Garlic & Tahini Yoghurt,
Pickled Vegetables, Grilled Pita Bread (V)

 
 

BEER  BAT TERED  BARRAMUNDI  |  26
Fresh Garden Salad, Chips, House Made Tartare

 
 

CRISP  SK INNED SALMON |  34
Risoni, Cherry Tomato, Zucchini, Snow Pea, Lemon,
Salsa Verde, Olive Oil

 
 

ROASTED  PORCHET TA  |  34
Peperonata, Basil, Crispy Kipfler Potato, Red Wine Jus (GF)

 
 

BANGERS  &  MASH |  23
Baroola Beef Sausage, Peas, Onion Rings, Mashed Potato &
Gravy

 
 

BAROOL A BEEF  P IE  |  26
Rich Pepper Gravy, Mash Potato, Steamed Veg

 
 

S A U C E S

GRAVY | MUSHROOM | PEPPER | DIANE | BERNAISE | AIOLI | 3(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE



ME
NU

BOOK NOW     9743 6351@palacehotelmortlake

BISTRO TRADING HOURS

F O L L O W  U S

*Food specials not available on public holidays.

K I D S  M E A L S
 

" I  DON'T  CARE"  |  12
Mini Schnitzel w/ Fries

 
 

"WHATEVER"  |  12
Cheese Burger w/ Fries

 
 

" I 'M  NOT  HUNGRY"  |  12
Fish & Chips

 
 

"UMMM. . . "  |  12
Penne Napolitana w/ Parmesan Cheese

 
 

"CAN WE GO NOW?"  |  12
Grilled Minute Steak w/ Fries & Gravy

 
 

D E S S E R T
 

FR IED  CHOCOL ATE  WAFFLE  |  14
Raspberry Sorbet

 
 

PASS IONFRUIT  CHEESECAKE  |  14
Vanilla Ice Cream, Mango Coulis

 
 

ALL KIDS MEALS SERVED WITH COMPLIMENTARY ICE CREAM

$ 1 7  L U N C H  S P E C I A L S

MONDAY - THURSDAY 11.30AM - 3.00PM

CHICKEN SCHNIT ZEL
Fresh Garden Salad, Fries & Your choice of Sauce

 
 

F ISH  &  CHIPS
Fresh Garden Salad, Fries, House Made Tartare Sauce

 
 

CHEESE  BURGER
Served with Fries

 
 

PENNE  PASTA
Penne Napolitana with Parmesan Cheese

 
 

W H A T ' S  O N
 

$18  STEAK  N IGHT
Monday & Wednesday Night From 5.30pm,
$18 Rump Steak with Chips, Salad & your choice of Sauce

 
 

HAPPY  HOUR
Monday - Thursday 10am - 12pm & 4pm - 5pm
Saturday 12pm - 2pm

 
 

TR IV IA
Tuesday From 7pm

 
 

$250  CASH DRAW
Wednesday from 4pm - 7pm. Every drink purchased between
4pm - 7pm will receive a valid entry into the draw, drawn at
7pm and drawn until won!

 
 

BADGE DRAW &  MEAT  TRAY  RAFFLE
Thursday night between 6pm - 8pm - Sign up for FREE!

 
 

L IVE  MUS IC
Once a Month! Check our website for details

 
 

B O O K  Y O U R  N E X T

F U N C T I O N  W I T H  U S

A L L E R G Y  S TA T E M E N T

WITH RESPECT TO DINERS WITH ALLERGIES WE CAN NOT
GUARANTEE THAT DISHES WILL BE COMPLETELY FREE OF NUT,

GLUTEN OR SHELLFISH RESIDUE. PLEASE INFORM OUR STAFF OF ANY
ALLERGIES & THE KITCHEN WILL TRY TO ADJUST THOSE DISHES.

MONDAY - THURSDAY
 11.30AM - 3PM | 5.30PM - 9PM

FRIDAY & SATURDAY - 11.30AM - 9.30PM

SUNDAY - 11.30AM - 9PM

EAT • PLAY • STAY
www.palacehotelmortlake.com.au


