GOLDEN GATE HOTEL

SMALL PLATES 4ARAE PLATES SALADS

FRIED MAC AND CHEESE BITES V) 10 SALT AND PEPPER CALAMARI (GF) 20 QUINOA SUPER SALAD (GF, VG) 18
with harissa aioli with chips, garden salad and aioli cauliflower, roast capsicum, cherry tomatoes, rocket
and house dressing

fvft)hUC.IrrHecE)Ee'\c:iSIIiUED CHICKEN WINGS @ 12 :Eﬂlﬁel:‘:lzzgg/:armo for those who want a lighter meal v SALT & PEPPER CALAMARI SALAD o4
EGGPLANT PARMAGIANA (V) 18 Salt & pepper calamari with pickled beetroot, sliced apple

TRIO OF DIPS (V) 12 with chips and garden salad and radish, alfalfa sprouts with a cider vinaigrette dressing

house made flatbread, toasted bread and

antipasto ROAST PUMPKIN FETTUCINE v) 22 CHICKEN CAESAR SALAD 25
with ricotta and basil pesto grilled chicken breast, bacon, parmesan cheese, poached

SALT AND PEPPER CALAMARI (GF) 12 CRISPY PORK BELLY 05 egg anchovy and croutons with a classic Caesar dressing

with tartare sauce . , - s
with a rosemary potato gratin, broccolini and a cider jus

SAGANAKI CHEESE (V) 12 FISH AND CHIPS 23 CP'ZZﬂ

with fig chutney Blue Grenadier battered with James Squires Orchard Crush _ .
cider served with beer battered chips and salad Gluten free pizza bases available - $4 extra

BAKED BRIE (V) 16

with rosemary and confit garlic, toasted bread CHICKEN PARMA 24 MARGARITA (V) 14
Virginia ham, Napoli sauce, cheddar cheese, chips tomato, mozzarella cheese, oregano on a Napoli base

PRAWN AND CORN FRITTERS 15 and garden salad

o chicken and avocado on a Napoli base with mozzarella cheese
corn puree, blackened corn and maple raddicchio

SLOW COOKED BBQ LAMB RIBS 15
GRASS FED PORTERHOUSE STEAK (250G) (GF) 25 MEAT LOVERS . ‘ 17
GRAZING PLATE 25 with potato gratin and broccolini ch|cke(;1, b.ohcon, ham Iclmd hsc1|<Jm| on a Napoli base
. . . . . topped with mozzarella cheese
o o o o shecse bies GREAT SOUTHERN SCOTCH FILLET (300GM)  (GF| 38
J with chips and garden salad HAWAIIAN 15
|DES Sauces: mushroom or peppercorn ham and Pineapple on a Napoli base topped with
S bearnaise sauce $3 extra mozzarella cheese
ROCKET, PEAR AND PARMESAN SALAD (GF, V) 8 BURAERS & SAMDWICHES CHARGRILLED VEGETABLE v 15
Gluten free bread $4 ext chargrilled vegetables on a whipped goats cheese base
SEASONAL VEGETABLES (GF, V) 8 vien free brea exira topped with mozzarella cheese
CHUNKY CHIPS M9 lotace omoto picken ied cnionand crecle o, sered
o SWEET PLATES
CHEESY GARLIC BREAD (V) 10 BEEF BURGER 29
SWEET POTATO WEDGES V) 9 cheddar cheese, lettuce, tomato, American mustard and TRIO OF SORBET 10
with aioli tomato relish served with chips with fresh berries
ONION RINGS V9 REUBEN SANDWICH 18 CREME BRULEE
with garlic aioli corned beef, sauerkraut, dijon mustard, swiss cheese, aioli, served with vanilla ice cream 10
gherkin served on a rye sourdough bread with chips
WEDGES V 10 BLUEBERRY TART 1
Vi CHICKPEA BURGER v 20 v 0

with sour cream and sweet chilli with vanilla bean ice cream

cheddar cheese, lettuce, tomato, American mustard and
tomato relish served with chips

V - vegetarian  GF — gluten free  C - can be changed VG - vegan @— spicy
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~ dAVING fi FUNCTIOND

Offering a choice of semi-private and private function spaces, the Golden Gate Hotel is the
ultimate function venue in South Melbourne for your next event or party.

Whether you're celebrating a birthday, hosting a cocktail party or organising a corporate event,
our friendly and professional function team can help you create the perfect occasion to suit your
theme, budget and food and beverage requirements.

To arrange your next function or party with us, please ask our staff or email
info@goldengatehotel.com.au
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PIE & POT OF JAMES SQUIRE
AVAILABLE ALL DAY, EVERY DAY.
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