Salley

CHEESY GARLIC BREAD < $9

SOURDOUGH BRUSCHETTA (3) ¢’ $15
Heirloom Tomatoes, Smoked Feta, Basil,
Olive Oil, Caramelised Apple Balsamic

HERVEY BAY SCALLOPS (4) €™ $17
Chilli, Dill, Wakame Seaweed, Pickled Ginger

ARANCINI (4) ¢ $12
Corn, Pecorino, Pistachio Pesto

PORK BELLY FRITTERS (4) $15
Pickled Cucumber, Chilli, Sriracha, Maple Bourbon Glaze

SALT AND PEPPER CALAMARI $14
Chipotle Mayonnaise, Lemon

BATTERED BARRAMUNDI TACOS (3) $16
Rocket, Tomato Salsa, Avocado, Sour Cream, Jalapeno

18 HOUR BEEF BRISKET TACOS (3) $16
Rocket, Tomato Salsa, Avocado, Sour Cream, Jalapeno

PEKING DUCK SPRING ROLL (3) $12
Plum Sauce

LAMB KOFTA (3) $16
Lamb Kofta, Mint Labneh, Hummus, Tortilla

Swlndy

CAESAR AV $19
Baby Cos, Double Smoked Bacon, Parmesan,
Herb Crusted Crouton, Anchovy Dressing, Poached Egg

HONEY PUMPKIN ©FV) $21
Beetroot, Quinoa, Rocket, Mint, Parsley, Caramelised Figs, Candied
Walnuts, Bush Spice, Yoghurt, Pomegranate Dressing

TOPPERS $5 (each)
Smoked Salmon, Grilled Chicken Breast, Byron Bay Haloumi

MARGHERITA PIZZA (9-inch) ™ $11
HAM & PINEAPPLE PIZZA (9-inch) $12
§ SALAMI PIZZA (9-inch) $12
% CHICKEN NUGGETS AND CHIPS $12
CHEESEBURGER AND CHIPS $14
NEAPOLITAN & CHEESE FETTUCCINI ™ $11
CHICKEN BURGER AND CHIPS $14

GGELATO OneSeogp $5
POP-UP  Gluo Shogps $9

Grom
THE GLEN HOTEL
e 1869

Stoahs

Served with your choice of; Garden Salad
and Beer Battered Chips or Duck Fat Potatoes and Greens

+ Choice of Sauce; Jus, Mushroom, Pepper, Diane, Hollandaise

250G RUMP, TEYS RIVERINE PREMIUM $28
Wagga Wagga, Grain Fed, MB2+ G

250G BOUNTY PREMIUM SIRLOIN $37
Angus X British Breeds. NSW.
Grainfed 100 Days. Aged 28 Days ©™

200G EYE FILLET, TEYS GRASSLANDS $43
Premium Pasture Fed ©™

300G BOUNTY PREMIUM RIB FILLET $46
Angus X British Breeds. NSW.
Grainfed 100 Days. Aged 28 Days ©™

ON THE SIDE $9 (each)

Roasted Vegetables, Duck Fat Potatoes, Steamed Greens,
Side Salad, Beer Battered Chips, Sweet Potato Chips

Wub Famvowsites

TEMPURA BUG BURGER $26
Tempura Bug, Lettuce, Pickled Cucumber, Tomato,
Gazpacho Mayo, Sweet Potato Chips

MUSHROOM & HALOUMI BURGER ¢ $20
Field Mushroom, Byron Bay Haloumi, Roasted Capsicum,
Lettuce, Tomato, Beetroot Jam, Beer Battered Chips

THE GLEN BURGER ¢ $20
Angus Beef, Lettuce, Tomato, Cheese, Burger Sauce,
Beer Battered Chips

FRIED CHICKEN BURGER $21
Buttermilk Chicken, Coleslaw, Cheese,
Smoked Chipotle Mayo, Beer Battered Chips

CRISPY SKIN BARRAMUNDI ©P $32
Garden Salad, Beer Battered Chips

ATLANTIC SALMON ©P $35
Roasted Cabbage Cream, Kale Crisps, Shiitake Mushrooms,
Broad Beans, Pepitas, Burnt Butter

MIDDLE EASTERN LAMB RUMP ©P $37
Spiced Lamb, Roast Peppers, Carrot Puree, Tomato, Radicchio,
Enoki Mushroom, Caramelised Figs, Hazelnuts, Yoghurt

18HR SLOW COOKED BEEF BRISKET ¢ $27
Garden Salad, Beer Battered Chips, Red Wine Jus

CHICKEN SCHNITZEL $21
Garden Salad, Beer Battered Chips, Gravy

CHICKEN PARMIGIANA $24
Neapolitan Sauce, Leg Ham, Mozzarella, Garden Salad,
Beer Battered Chips

PORK BELLY P $34
Parsnip Puree, Grilled Pear, Crispy Kale, Baby Carrots, Apple Balsamic Jus

SMOKEY BBQ PORK RIBS $37
Garden Salad, Beer Battered Chips

ROAST OF THE DAY ©™ $21
Roasted Vegetables, Bread Roll, Gravy

ALPHONSUS

Pizzw

@WW (12-INCH)

MARGHERITA ¢’ $20
Fior Di Latte, Fresh Basil, Extra Virgin Olive Qil

PEPPERONI $24
Fior Di Latte, Spicy Pepperoni, Kalamata Olives, Oregano

ORTO BUONO - V6 $23
Fior Di Latte, Roast Pumpkin, Capsicum, Baby Spinach,
Kalamata Olives, Pesto

HAM & PINEAPPLE $22
Neapolitan Sauce, Fior Di Latte, Ham, Pineapple Pieces

PRIMO $25
Fior Di Latte, Pepperoni, Mushrooms, Roasted Capsicum,
Red Onion, Olives, Oregano

BBQ CHICKEN & BACON $25
Barbecue Sauce, Fior Di Latte, Chicken, Bacon

MEAT LOVERS $26
BBQ Sauce, Fior Di Latte, Pepperoni, Bacon, Chicken, Ham

BEEF BRISKET $25
Smoked BBQ Sauce, Slow Braised Beef Brisket, Red Onion,
Rosemary Potatoes, Chipotle Mayo

TRE TRE - V6A $25
Rosemary Olive Oil, Fior Di Latte, Mozzarella Di Bufala,
Truffled Mushrooms, Porcini, Enoki, Fresh Rocket, Grana Padano

PROSCIUTTO WITH ROCKET $26
Rosemary Olive Oil, Fior Di Latte, Prosciutto, Cherry Tomatoes,
Fresh Rocket, Shaved Parmesan

SALSICCIA ROMANO $26
Neapolitan Sauce, Fior Di Latte, Pecorino Romano,
Free Range Pork and Fennel Mince, Baby Spinach, Red Onions

Wastw

GNOCCHI NAPOLITANA ¢ $26
Handmade Potato Gnocchi, Byron Bay Buffalo Mozzarella,
Napolitana Sauce, Fresh Basil, EVOO, Shaved Grana Padano

FETTUCCINE RAGU $26
Fresh Egg Pasta, San Marzano Tomato, White Wine Garlic Sauce,
Slow Braised Beef Brisket, Shaved Parmesan

FETTUCINE BOSCAIOLA $26

Fresh Egg Pasta, Creamy Pancetta and Mushroom Sauce, White
Wine, Garlic, Fresh Parsley, Shaved Parmesan

SUNDRIED TOMATO, POTATO & ZUCCHINI RAVIOLI © $26

Neapolitan Sauce, Cherry Tomatoes, Basil, Spinach,
Pesto, Roasted Pine Nuts




Jhe Lutesy

CANTARITO Herradura Plata, Fevertree Grapefruit Soda,
Lime, Lemon, Orange

CAPTAINS COCONUT Captain Morgan,
Malibu, Lemon, Pineapple Juice

FIREY APPLE PIE Fireball, Smirnoff Apple,
Apple Juice, Egg White

PINK GIN KISS Gordons Pink Gin, Chambord, Strawberry
Syrup, Lemon, De Bortoli King Valley Prosecco, Soda

LYCHEE LOVE Paraiso, Chambord, Lime,
Cranberry Juice, Lychee

MANZANILLA BLOOM Johnnie Walker Black,
Chamomile, Honey, Pineapple Juice, Lemon, Bitters

MOCHA MARTINI Baileys, Frangelico, Créeme de Cacao
Brown, Chocolate, Espresso Shot

PASSION COCO MOJITO Captain Morgan,
Malibu, Passionfruit, Mint, Lime, Soda

PERFECT STORM Captain Morgan,
Passionfruit, Lime, Mint, Bitters, Ginger Ale

PINK COLLINS Beefeater Pink, Vok Strawberry,
Lemon, Strawberry, Lemonade

SEVILLIAN NEGRONI Tanqueray Sevilla Gin,
Belsazar Rose, Campari, Orange Twist

SPRING PUNCH Ketel One, Passionfruit Syrup, Strawberry,
Lime, Lemonade

TANQUERAY BRAMBLE Tanqueray Gin,
Chambord, Lemon, Sugar

VANILLA PASSION Absolut Vanilla,
Peach Schnapps, Lemon, Passionfruit, Apple Juice

WATERMELON MARGARITA Herradura Plata, Watermelon
Syrup, Lime, Sugar

Yhe ePlussies

COSMO Ketel One, Cointreau, Cranberry Juice, Lime
ESPRESSO MARTINI Ketel One, Kahlua, Espresso, Sugar
FRENCH MARTINI Ketel One, Chambord, Pineapple Juice
JAPANESE SLIPPER Midori, Cointreau, Lemon Juice
MOJITO Havana Anejo, Lime Juice, Mint, Sugar, Soda

Hed

Morgan’s Bay Cabernet Merlot SA

Little Berry Cabernet Sauvignon
Langhorn Creek, SA

Yalumba Organic Shiraz SA
Campo Viejo Tempranillo SPAIN
Antinori Santa Cristina Sangiovese ITALY

Shottesbrooke Estate Merlot
MclLaren Vale, SA

Bouchard Ainé & Fils’ Rosé FRANCE

Fickle Mistress Pinot Noir
Marlborough, NZ

Fratelli Nistri Chianti DOCG
Tuscany, ITALY

Tempus Two Copper Series Shiraz
Hunter Valley, NSW

Barossa Valley Estate GSM
Barossa Valley, SA

Torbreck Woodcutters Shiraz
Barossa Valley, SA

Coldstream Hills Pinot Noir
Yarra Valley, VIC

Pepperjack Graded Shiraz
McLaren Vale, SA

Wynns Black Label Cabernet Sauvignon
Coonawarra, SA

Penfolds Bin 389 Cabernet Shiraz SA

Squealing Pig Sauv Blanc
Marlborough, NZ

Cape Schanck Rosé
By T’'Gallant, VIC

:.§ Cape Schanck Pinot Grigio

By T’'Gallant, VIC

T’'Gallant Juliet
Blush Moscato, VIC

Yhite

Morgan’s Bay Semillon Sauvignon Blanc SA

Morgan’s Bay Chardonnay SA

Taylors The Hotelier Pinot Gris
Clare Valley, SA

Sirromet Vineyard Selection Verdelho
Granite Belt, QLD

Flowerpot Organic Sauvignon Blanc
Marlborough, NZ

Leo Buring Dry Riesling
Clare Valley, SA

West Cape Howe Moscato
Mt Barker, WA

Tahbilk Viognier
Nagambie Lakes, VIC

Shottesbrooke Estate Sauvignon Blanc
Adelaide Hills, SA

Miles from Nowhere Chardonnay
Margaret River, WA

HaHa Pinot Gris

Hawkes Bay, NZ

Taglia Pinot Grigio
Friuli, ITALY

Stoneleigh Latitude Sauvignon Blanc
Marlborough, NZ

St Hugo Chardonnay
Eden Valley, SA

Dubbles?

Yellowglen Yellow Brut Reserve 200ml| SA
Yellowglen Pink Soft Rosé 200ml| SA
De Bortoli King Valley Prosecco 200ml VIC
Morgan’s Bay Sparkling Cuvee SA
Campo Viejo Cava Brut Reserva Spain
Cavaliere D’oro Prosecco D.O.C. ltaly
Squealing Pig Sparkling Rosé NZ
Mumm Petit Cordon Brut Prestige NZ
Mumm Grand Cordon NV France

Setooflo s

McGuigan Zero Alcohol Sauvignon Blanc 187ml NSW

McGuigan Zero Alcohol Shiraz 187ml NSW
McGuigan Zero Alcohol Sparkling 200mIl NSW




