SMALL PLATES

SEAFOOD CROQUETTES 14
with egg yolk puree

TANDOORI FRIED CHICKEN BITES (S) 12
with coriander yoghurt

TRIO OF DIPS V) 12
with toasted flatbread

SALT AND PEPPER CALAMARI (CGF) 12
with mayo

CHEESE BURGER DIM SIMS 14
topped with big mac sauce & pickle

WONTON NACHOS 14
crispy fried wonton wrappers topped with chilli pork,

melted cheese, spring onions and smoked labne

MINI OKONOMIYAKI (CGF, VG) 10
fried Japanese style vegetable pancakes with sweet and sour sauce
ROCKET AND PARMESAN SALAD (GF, V) 8
SAUTEED BROCCOLI WITH TOASTED ALMONDS (GF, V) 9
CHUNKY CHIPS (V) 9
with mayo

CHEESY GARLIC BREAD (V) 10
SWEET POTATO CHIPS (V) 10
with whipped feta

ONION RINGS v) 9

with a cream cheese and onion dip

GOLDEN GATE HOTEL

¢ARAE PLATES

SALT AND PEPPER CALAMARI (CGF) 20

with chips, salad and mayo

CHICKEN PARMA 24

Virginia ham, Napoli sauce, cheddar cheese, chips and garden salad

PETITE PARMA 19

a smaller sized parma for those who want a lighter meal

EGGPLANT PARMAGIANA \% 18

with chips and salad

PAN FRIED GNOCCHI (v, CBVG) 22

house made pan fried gnocchi, in a spinach sauce with sautéed leeks

and mushrooms, topped with fetta

BUTTER CHICKEN KIEV 23

kiev with a curry butter centre served with coriander yoghurt,

cauliflower rice, raisins and pepita seeds topped with spring onions

BANGERS N MASH 23

ltalian pork sausages served with mash potato peas and pepper gravy

BEER BATTERED FISH AND POTATO CAKES 23

Fish of the day battered with Furphy Refreshing Ale

served with potato cakes, salad and tartare sauce

PAN FRIED SALMON FILLET (GF) 26

with asparagus, almond puree, tomato salsa

an elderflower vinaigrette and olive crumb

36 HOUR BRAISED STEAK (GF) 25

creamy mash potato and peas in a mushroom gravy

GRASS FED PORTERHOUSE (250GM) (GF) 29

creamy mash, confit tomato,

sautéed mushrooms and leek and red wine jus

THAI GLASS NOODLE SALAD (GF, VG) 18

rice noodles with shredded carrot, cabbage, cucumber,

crispy shallots and a zingy dressing

add chicken 5

add calamari 5
V - vegetarian ~ GF - gluten free  CGF - can be gluten free VG - vegan

BURAERS & SAIDWICHES

CHICKEN WAFFLE 18
waffle topped with slaw, fried chicken, jalapefio mayo and cheese
BEEF BURGER 22

beef pattie, lettuce, tomato, bacon, smoky BBQ aioli and
cheese, served with chips

BEEF BRISKET SANDWICH 20

slow cooked coffee rubbed beef brisket, cheese
Saverkraut, pickle and red eye sauce, served with chips

VEGGIE BURGER (V) 20

Mixed vegetable patty, Tomato, Avocado, Lettuce, Cheese and “Big Mac” sauce

PILLA

Gluten free pizza bases available - $4 extra

served with chips

MARGARITA (V) 14
tomato, mozzarella cheese, oregano on a Napoli base

CHICKEN, CHILLI AND BROCCOLI 18
on a Napoli base with mozzarella cheese

LAMB PIZZA 20

braised lamb, red onion, and smoked labne on a green harissa base
topped with mozzarella cheese

HAWAIIAN 15
ham and pineapple on a Napoli base topped with mozzarella cheese
BRUSCHETTA PIZZA (V) 16

avocado puree base topped with tomato salsa,
mozzarella cheese and fetta

SWEET PLATES

CREME BRULEE 10
CHOCOLATE AND GUINESS CAKE 10
served with vanilla ice cream

TRIO OF CHEESE 25
served with crackers and quince paste

BLACK FOREST PIZZA 14

Nutella base with black cherries and cream

S - spicy



