VicTorlA
HoTEL
ENTREES & SIDES i
SOUP OF THE DAY 6.00
GARLIC BREAD 4.50
TRIO OF DIPS (available all day) 10.00
Ever changing house made dips served with char grilled pita bread
POTATO WEDGES 8.00
Served with sour cream and sweet chilli
BOWL OF CHIPS 6.00
ONION RINGS 5.50
Tossed in seasoned flour and lightly fried
CURRIED VEGETABLE TRIANGLES 10.00

Indian spiced seasonal vegetables encased in filo pastry served with raita

Where an entrée or side dish is requested as a main course an additional cost of $4.50 applies

MAINS Entrée

VIC SQUID 13.00 19.50
Pepper and sea salt encrusted squid served with a side of chips and house made aioli

PRAWNS 13.50 26.00
Salt and Pepper Prawns; dusted in seasoned flour then lightly fried served on a small salad with aioli
Garlic Prawns; in garlic cream sauce with pilaf rice

CURRY OF THE DAY 18.50
With pilaf rice and a pappadum

ROAST OF THE DAY 14.50
Served with roast potatoes and homemade gravy

FISHERMAN’S CATCH 19.50
Beer battered butterfish and prawns with ‘Vic Squid’ and crumbed scallops served with chips

OVEN ROASTED CHICKEN BREAST 21.00
Pocketed with Neufchatel & sun dried tomato cream, wrapped in bacon served on potato rosti with basil pesto

BUTTERFISH 14.50
Beer battered, grilled or crumbed, served with chips

SALAD AND VEGETABLE SERVERY 13.00
Choose from our range of fresh salads and vegetables served with roast potatoes

ATLANTIC SALMON 26.00
Pan seared on wok tossed Asian greens with chilli aioli

FLEURIEU LAMBS FRY 16.50
On garlic infused mash and crispy bacon

VEGETARIAN RISOTTO 18.00
With baby spinach, sun dried tomatoes, mushrooms and toasted pine nuts finished with Grana Padano

BEEF OR CHICKEN SCHNITZEL Served with chips 15.00
House made Sauces; Diane, Mushroom, Pepper, Gravy, Shiraz Glaze 2.50 Parmigiana 3.00

KANGAROO FILLET 24.00
Char grilled to medium rare with, green beans, beetroot and yoghurt mash and chilli plum jam

MSA GRADE RUMP 350G char grilled to your liking 24.00
Served with chips

MSA GRADE SCOTCH FILLET 300G char grilled to your liking 29.50
Served with chips

House made Sauces; Diane, Mushroom, Pepper, Gravy, Shiraz Glaze 2.50

Surf and Turf; 4 prawns in garlic cream sauce 8.50

Vic Mignon; Crisp bacon with mushroom sauce 6.00

Vegetarian and Gluten Free options available upon request

All Main Courses include Salad / Vegetable Servery

DESSERTS 8.00
WHITE CHOCOLATE AND SOUR CHERRY CHEESECAKE Finished with whipped cream

CREME BRULEE With torched sugar top

THE ULTIMATE ADULT NUT SUNDAE Vanilla ice cream layered with your choice of chocolate, strawberry,
caramel or lime topping finished with lashings of whipped cream and toasted nuts finished with a cherry on top

HOUSEMADE PAVLOVA Topped with whipped cream and macerated mixed berries



VicTorlA
HOTEL

ZorhuLsLr

Sparkling Wines Glass

Currency Creek Estate « Winery Road ¢« Sparkling Chardonnay ¢ Currency Creek * SA  5.00
Jacobs Creek * Chardonnay Pinot Noir « Barossa Valley « SA

Jansz « Non Vintage Premium Cuvee * TAS

Orlando * Trilogy * Pinot Noir Chardonnay Pinot Meunier « SA

White Wines Glass
16 Reserve Selection « Riesling 5.00
16 Reserve Selection « Late Harvest Lexia 5.00
16 Reserve Selection « Sauvignon Blanc 5.00
Linderman's Bin 65 * Chardonnay 5.00
Bremerton * Racy Rose * Langhorne Creek ¢ SA 6.50
Longview * Red Bucket * Semillon Sauvignon Blanc « Adelaide Hills « SA 6.00
Banrock Station « Moscato * Riverland *SA 5.00

Rosemount ¢ Diamond Label « Chardonnay

Peter Lehmann « Sémillon « Barossa Valley « SA

Jim Barry « Watervale * Riesling * Clare Valley « SA

Pewsey Vale * The Contours 2005 ¢ Riesling * Eden Valley * SA
Shaw and Smith « Sauvignon Blanc « Adelaide Hills « SA
Longview * Whippet « Sauvignon Blanc « Adelaide Hills « SA
Pizzini « Pinot Grigio * King Valley « Vic

Red Wines Glass
16 Reserve Selection « Cabernet Sauvignon 5.00
Backlabel « Merlot « Adelaide Hills « SA 5.00
Bleasdale * Mulberry Tree « Cabernet Sauvignon ¢ Langhorne Ck « SA 7.50
Longview  Red Bucket « Cabernet Shiraz + Adelaide Hills « SA 6.00
Bremerton « Tamblyn « Cabernet Shiraz Malbec Merlot « Langhorne Ck « SA 7.50

Temple Bruer ¢ Certified Organic Cabernet Merlot « Langhorne Ck ¢ SA
Scarpantoni * School Block ¢ Shiraz Cabernet Merlot « McLaren Vale ¢« SA

Pizzini « Sangiovese Shiraz ¢ King Valley « Vic

Wynns Coonawarra Estate ¢ The Siding « Cabernet Sauvignon ¢ Coonawarra « SA
Banrock Station « Cabernet Merlot * Riverland « SA

Longview « Yakka ¢ Shiraz « Adelaide Hills « SA

Lake Breeze * Bernoota ¢ Shiraz Cabernet « Langhorne Creek ¢« SA

Fox Creek * Shiraz « McLaren Vale « SA

Bleasdale ¢ Frank Potts « Cabernet Malbec Merlot « Langhorne Ck « SA

Corkage $10.00 per 750ml Bottle

Non Alcoholic

Cascade Sparkling Apple Juice 375ml

Cascade Ginger Beer 375ml

Santa Vittoria Sparkling Mineral Water 1L

Santa Vittoria Sparkling Mineral Water 250ml
Tomato Juice 250ml

Tonic Water, Soda Water and Bitter Lemon 330ml

Bottle

20.00
25.00
47.00
30.00

Bottle

20.00
20.00
20.00
20.00
26.00
24.00
20.00
25.00
24.00
31.00
45.00
44.00
32.00
35.00

Bottle

20.00
20.00
31.00
24.00
31.00
31.00
29.50
32.50
36.50
20.00
32.00
36.50
34.00
55.00

4.20
7.20
7.00
3.70
3.70
3.70



