COOMERA

esT. LODGE HOTEL e85

SMALL PLATES GRILL

ALL STEAKS SERVED WITH CHIPS, HOUSE SALAD

& YOUR CHOICE OF SAUCE.
Gravy, Red Wine Jus, Dianne, Pepper, Bearnaise
Mushroom, Creamy Garlic

CHARCUTERIE BOARD (LGO)
Gorgonzola, smoked cheddar, salami, mortadella, roasted
vegétables, marinated olives, baba ganoush, toasted breads

LOADED WEDGES (LDO, V) 17.5
Nacho cheese, sour cream & chives, guacamole, tomato salsa 180G EYE FILLET (LD, LG) 49.0
BEEF BRISKET SLIDERS (2) 19.0 Royal, 70-day grain fed (QLD)
Baby cos, southern slaw, sweet pickles

W) 250G RUMP (LD, LG) 34.0
GARLIC BREAD (V 10.5 120-d in fed (QLD)
Toasted garlic bread ay grain fed (Q
CHEESY GARLIC BREAD (V) 12.0 300G RIB FILLET (LD, LG) 54.0
Toasted garlic bread with melted mozzarella 120-day grain fed (QLD)

CHICKEN SKEWERS (LGO) 19.0
Grilled pita, tahini mayo, satay sauce, salsa

CHARGRILLED LAMB LOIN CHOPS (LG)

Rosemary & lemon, garlic butter tossed baby potatoes,

CHIPS }LD, LG, V, VG) 12.0 Greek salad, yoghurt dressing

Bowl of chips with side of aioli

FRIED CHICKEN KARAAGE 19.0
Gochujang mayo, pickled ginger

LOADED GARLIC BREAD (VO) 13.0 T O P P E R S

Bacon, cheese, chives

MACARONI & CHEESE CROQUETTES (V) 18.0
Green tomato jalapeno relish, sticky pepitas PRAWNS (LD, LG) 12.5
PORK LOADED WEDGES (LDO) 25.5 SQUID (LD, LG) 7.5
Pulled pork, nacho cheese, sour cream & chives, guacamole,
tomato salsa CHICKEN TENDER (LD, LG) 9.0
SALT & SZECHUAN PEPPER SQUID (LD, LG) 16.5 ONION RINGS (V) 8.0
Aioli, lemon
EABA GANOUSI-} PLATE (LD, V, Q’G) lsa. fried I 16.0
omegranate arils, evoo, cucumber salsa, fried tortilla S A L A D S

CHICKEN WINGS (600G) (LD, LG) 21.0
Smokey BBQ sauce

CAESAR SALAD (LD) 22.0
M A I N S Cos lettuce, bacon, soft egg, parmesan, croutons

COUNTRY TUNA SALAD (LD, LG) 29.5

Potato, olives, capsicum, pickled onion, tomato,
beetroot cured egg, Ortiz tuna, mustard dressing

PORK RIBS (600G) (LD)

Bundy BBQ sauce, chips & apple slaw CHARRED GREENS SALAD (LG) 24.0

Pickled onion, kale, geas, brussel sprouts, green beans,
feta cheese, bacon bits, buttermilk ranch dressing

BEER BATTERED FISH & CHIPS (LD) 28.0

Garden salad, lemon, tartare sauce MARINATED BEEF SALAD (LD, VO) 27.0
Crispy noodles, lettuce, beansprouts, mint, carrot,

CHICKEN SCHNITZEL (LDO) 26.0 cucumber, onion, nam jim, coriander, peanuts

Chips, house salad, gravy, lemon ROAST PUMPKIN & POMEGRANATE (LDO, LGO, V, VG) 24.0
Puffed rice, pickled onion, walnuts, baby spinach,

CHICKEN PARMIGIANA (LDO) 32.0 beans, pomegranate molasses, feta

Shaved ham, tomato, cheese, house salad, chips

CRISPY SKINNED SALMON (LD) 38.0

Ginger rice, edamame salsa, crispy onions, Asian greens,
sesame seed, mirin dressing

ORDER & PAY
ON YOUR PHONE

We'll bring it to you.
Got The Pass App?
Simply open the app &
=" choose how to order.

ROASTED PUMPKIN WEDGE (LDO, LGO, V, VGO) 26.0
Za'atar, cauliflower and date rice, blacken tomato &
carraway seed sauce, coconut yoghurt, fried pita

FETTUCCINE CARBONARA (LGO) 26.0
Bacon, garlic, cream sauce, parmesan, garlic bread

MUSHROOM PAPPARDELLE (\,I) 320 Please note: all credit, debit card and Me&u mobile order transactions incur a
Smoked mushroom, truffle, wild roquette, goats cheese bank surcharge fee of 1.1%+GST, EFTPOS (must insert card & select cheque or
savings) and The Pass transactions are surcharge free. 10% public holiday
surcharge applies.

(V) VEGETARIAN (VG) VEGAN (LG) LOW GLUTEN (LD) LOW DAIRY (LGO)LOW GLUTEN OPTION (VGO) VEGAN OPTION
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BURGERS & SANDWICHES

SIDES 1ror 10 | 2 FOR 15 | 3 FOR 18

ALL SERVED WITH CHIPS
GLUTEN FREE BUN AVAILABLE ON REQUEST +6 GARDEN SALAD (LD, LG, V, VG) 10.0
Lettuce, cherry tomato, cucumber, pickled red onion,
BEEF BURGER (LGO) 23.0 vinaigrette
David Blackmore's wagyu, cheese, tomato, pickles,
lettuce, burger sauce GRILLED CORN (LDG, V, VGO) 10.0
Chipotle butter, shaved parmesan, sea salt
FRIED CHICKEN BURGER (LGO) 23.0
Southern fried chicken, slaw, bacon, cheese, ONION RINGS (V) 10.0
buttermilk ranch dressing Chipotle aioli
REUBEN SANDWICH 25.0 TRUFFLE MASH 10.0
Pastrami, sauerkraut, swiss cheese, thousand island dressing, ; :
toasted rye bread, pickle chips g Creamy mash, truffle oil
STEAK SANDWICH (LD, LGO) 26.0 VEGETABLES (LD, LG, V, VG) 10.0
Chargrilled wagyu rump, bacon, confit onion, tomato, Seasonal vegetables
lettuce, aioli
THE GARDEN BURGER (LDO, V) 22.0
Veggie pattie, halloumi, cos lettuce, smashed avocado,
green tomato jam
UPGRADES
EXTRA PATTIE 5.0
HALLOUMI 8.0
BEER BATTERED FISH & CHIPS (LD) 17.0
EGGS 2.0
Garden salad, lemon, tartare
PULLED PORK 2.0
CAESAR SALAD (LD) 17.5
Cos lettuce, bacon, soft egg, parmesan, croutons
K I D S CARBONARA (LGO) 17.0
Bacon, garlic, cream sauce, parmesan, garlic bread
BATTERED FISH & CHIPS (LD) 10.0 CHICKEN PARMIGIANA 19.5
Chips & tomato sauce Shaved ham, tomato, cheese, chips, garden salad
CHEESEBURGER (LDO, LGO) 10.0 CHICKEN SCHNITZEL (LD) 16.5
Grain fed beef patty, chips, tomato sauce Chips, garden salad, gravy, lemon
CHICKEN NUGGETS & CHIPS (LD) 10.0 SZECHUAN SQUID (LD) 16.0
Chips & tomato sauce Garden salad, chips, aioli, lemon
FETTUCCINE PASTA (LGO, V) 10.0
Tomato-based sauce, parmesan, slice of garlic bread
HAM & PINEAPPLE PIZZA (VO) 10.0
Chips & tomato sauce s W E E T T o o T H
HEALTH PLATE (LD, LG, V, VG) 10.0
Guacamole, pico de gallo, veg sticks, corn chips
CHOCOLATE FONDANT (V) 14.0
K I D S D E S S E R T S Strawberry powder, strawberry compote
CHURROS (V) 14.0
Dusted in cinnamon sugar, chocolate ganache
DIXIE CUP (LG, V) 20 TRIO OF SORBET (LD, LG, V, VG) 14.0
FROG IN A POND (LD, LG, V) 2.0 Selection of fruits, caramelised white chocolate powder
ICE CREAM (LG, V) 2.0

(V) VEGETARIAN (VG) VEGAN

(LG) LOW GLUTEN

(LD) LOW DAIRY

(LGO) LOW GLUTEN OPTION (VGO) VEGAN OPTION

Please inform a team member if you have allergies or intolerances.
We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.
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