the allbion

——ENTREES, SIDES & SALAD

Che{:’s SOUP of the Dag 3.9
Soup & Salad Bar 9.5
T urkish Bread 3.9
- onion évgar[ic chcsy herb seeded mustard
T omato & Basil Bruschetta 5.5
Qysters Natural ~ xé 109 x12 17.9
Kilpatrick  x6  11.9 x12 18.9
Cardinal x6 139 x 12 19.9
Sca"ops Carclinal x5 11.9 x 10 19.9
grilled w’ prawns, white wine sauce
Seasoned chlges W’ sour cream & sweet chilli 6.5
Side of Chips 2.0 Bowl of Chips 5.0

— VEGETARIAN

Fumpkin & Mushroom Risotto 13.9
toPPec] w’ }Jaby spinach & shaved parmesan

Uc]on Nooc”cs w’ Asian vegctab[es, crushed pcanuts 12.9
chi“i, [cmongrass & coconut milk

SPinach & Ricotta Kavio|i w’ tomato herb sauce 11.9

—— OFF THE CHAR
~MSA grain feds agcd for minimum of 50 dags

King Rump 500g g8 24.9
]:i“ct Mignon 250g 25.9
w’ streakg bacon & créeme mushroom sauce

Prime Fillet 250¢ g8 2%.9
American | Bone 400g Margarct River gF% 19.9
A"}ic Cl‘lar Cl-lar rump steak, loin chop, sausage 18.9

chicken skewer, bacon & egg
A" served w’ Haho Fotato
Kangaroo Fillet 300g infused w’ peppercorn med[cy gF% 17.9

On traditional mash & native P[um sauce

—F—OCEAN

Scalcood Fo“y w’ battcrcd barra, sca”op 24.9
crumbed prawns, calamari & salt ‘»’ pepper squid 25.9
NT Wild Caught Farmesan Crusted Barramuncli 20.9

w’ SPiﬂaCl’] & lemon Pars[eﬂ sauce
Flatl‘lcad Fi"cts in Coopcrs batter cl’ﬂps, lemon & tartare 18.9

NT Wlld Caugl‘xt 5arramuncli Fi“ct 20.9
Crumbcc{, CooPer’s batter or Gri”ccl

entree/ main

Crumbcd Frawns w chiPs, lemon & tatare 11.9/18.5
Gearlic Prawns pan fried w Jasmine rice & créme sauce  11.9/18.9
Prawns & Calamari combo w’ cl—n’Ps, lemon & tartare 11.9/16.5
Salt N Fepper Squid w lemon & chips 11.5/14.9
Crumbcd Calamari w chips, lemon & tartare 10.9/1%.9
FFish & Chips w’ chips, lemon & tartare 10.9/1%.9

—F— MAINFARE

Tandoori |_amb 5a|ac| (mild) 15.9
drizzled w’ sour cream & chive drcssing
Cashew Crusted Chicken Salad tenderloins tossed 14.9

w’ fresh salad drizzled in honey mustard clressing
Chickcn Udon Nooc”cs W’ tender chickcn, Asian vegetab]es 14.9

crushed peanuts, chi”i, ]emongrass & coconut milk

Maclras Bccmc Curry (hot) 14.5
w’bok—choy,jasmine rice & PaPPac{ams

Doublc Cookcd American Sticky Fork Ribs 18.5
w’ slaw & mash & a bib

| amb Mignons 18.5
on crusty herb crouton w’ créme mushroom sauce

5|ow Koastcd Lamb 5han‘< W’ mash 14.5
Lambs Fry & bacon w’ mash & gravy 12.9
Braised Stealc, Mushroom & Shiraz Fie w’ herb scone 14.9
Crumbed Brains & Bacon w’ mash & gravy 13.5
Rustic Turkisl'x 5tca‘< Sandwicl'l scotch fillet on 15.9
T urkish bread w bacon, cheese, lettuce, tomato & beetroot

Albie Beef burger 13.5
w’ }Jacon, egg, onion, cheese, [ettucc, tomato & beetroot

Traclitional Bch Lasagnc w’ chiPs 13.9
Chcps Roast or Fasta of the Dag p-o-a
Check the Spccials

Scl'mitzcl 5ch or Chickcn 14.9

TOPPCd W, Gravy, GI’CCH FCPPCFCOI’H, Dianne or Muslﬁroom

——TASTYTOFTINGS

Farmigiana Mexicana Bolognaise 2.0
Marhattan Kilpatrick Chilli O|ivc 2.5
Hawaiian Churcl'xi“ see over for sauces 2.5
Scafood - Frawns, Calamari, gar]ic & spring onion 5.5

—— DESSERTS

Sweet tooth SPccials checkthe L CD p-o.a
House Made Bread & Butter Fudcling w’ ice cream 6.5
House Made Applc Crumble wice cream 6.5
Stickg Date Fudding w’ caramel sauce &ice cream 6.9
Banana Split or Banana [Fritter 6.5
Nut 5unc|ac - Cl’]oc, Straw, Carame] or B[ueberr3 5.9
Trio of Cheesc for one 7.5
w fruit & crackers fortwo 13.5

NO SEFARATE ACCOUNTS

Coming infora quick lunch why not pre order, callus on 8262 1944
Or email a")ionclincr@bhghotcls.com.au

|n line with hotel Po|icy, food consumed in the bistro is not Pcrmittccl
To be taken away. Thank you



the allbion

SCHNITZEL DAY 1090

Monclag, Tuesclag & Weclnesclag

BEET or CHICKEN
with your choice — Mushroom, FCPPcr, Dianne or Gravy

TOFFINGS from 2.0
PARMIGIANA - Napolitano & cheese
HAWAIAN - Napolitano, ham, pincapple & cheese
BOLOGNAISE - bolognaise sauce & cheese
MANHATTAN - Bacon, onion, mushroom, cheese

TOPPCd W SCCd@Cl mustar& sour cream

CH]LL] OL]VE_ - Calamata olives, sweet chilli, chilli flakes & cheese
K]LFATK]CK ~ Pacon, onion, Kilpatrick sauce & cheese
ME XICANA - Napolitano, cream, capsicum, onion & chilli
CHURCHILL - Mushroom, white wine & spring onion cream sauce

STEAKDAY
Thursclag From 10.5

FISHDAY
Fridag
FRAWNS CRUMBED 15.5
FRAWNS & CALAMARICOMBO 13.9
SALT NFEFFERSQUID 12.9
CRUMBED CALAMARI 11.9
FISHNCHIFS 11.9

SENIORS DISCOUNT 20 % OFF ALL MAINS
LUNCH TIME EVERY DAY



