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G R I L LG R I L L

Garlic Bread
Toasted ciabatta lashed with garlic herb butter

10.0

 

Cheesy Garlic Bread
 

11.0

 
Soup of The Day
Served with crusty bread

14.0

 
Oysters Kilpatrick (�/� dozen) (GF)
Oysters cooked in kilpatrick sauce and topped with
bacon

25.0

 

Bruscetta (V)
Garlic bread topped with basil pesto, blushed tomatoes
and red onion and a balsamic glaze
ADD CHORIZO - 5.0 // ADD FETA - 4.0

14.0

 

Chicken Wings (GF)
Lime & sweet chilli & roasted peanuts

16.0

 

Salt & Pepper Calamari (GFO)
Szechual pepper dusted calamari, mixed leaves & aioli

16.0

 

Baked Brie (GFO, V)
Baked brie with red onion marmalade, baked turkish
bread

17.0

 

Pork Croquettes
Pork and potato crumbed crouquettes served with aioli
& pinneapple chutney

15.0

 

S t a r t e r s  o r  S h a r eS t a r t e r s  o r  S h a r e

Steak Sandwich
Scotch fillet, bacon, cheese, mixed leaves, caramalised
onions and tomato

27.0

 

Tower Burger
Beef patty, tomato, onion, cheese, beetroot, pinneapple,
pickle, egg, letuce & tomato relish served with wa�e fries

26.0

 

Southern Fried Chicken Burger
Seasoned fried chicken, lettuce, pickled herb dressing on
a brioche bun served with chips & aoili

24.0

 

Cheese Burger
Beef patty, pickle, double cheese & tomato sauce

23.0

 

S a l a d sS a l a d s
Seafood Salad (GF)
Citrus marinated prawns, pickled octopus, dressed crab
with pu�ed rice, baby beets & mixed leaves

27.0

 

Tower House Salad (GF, V, VE)
Avocado, fennel, cucumber, baby cos, macadamia
granola, pepita seed with a lemon dressing

19.0

 

Caesar Salad
Crisp cos lettuce, crunchy croutons, bacon, parmisan
flake with a creamy caesar dressing
ADD PRAWNS - 9.0 // ADD CHICKEN - 6.0

19.0

 

Thai Beef Salad (GF)
Spiced marinated scotch strips, mixed leaves,
corriander, mint, cherry tomatoes, cucumber & peanuts
with a lime soy dressing

26.0

 

Wagyu Rump ���gm
 

39.0

 

B u r g e rB u r g e r

Sauces: Mushroom, Pepper, Dianne, Garlic, GravySauces: Mushroom, Pepper, Dianne, Garlic, Gravy

GF = Gluten Free // V = Vegetarian // VE = Vegan // VO = Meal can be made vegetarianGF = Gluten Free // V = Vegetarian // VE = Vegan // VO = Meal can be made vegetarian

TT HHowerower otelotel

 
Steaks cooked to your liking served with chips & salad

garnish or with mashed potato and seasonal veg

 

 

Tower Mixed Grill
Porterhouse fillet, lamb cutlet, sausage, bacon, grilled
tomato, mushroom, chips & onion rings

42.0

 

Add Prawns - �.� Add Onion Rings - 6.�
Add Mushrooms - �.� Add Egg - �.�
 

ParmigianasParmigianas

Chicken Schnitzel
 

25.0

 
Chicken Parmigiana
Crumbed chicken breast topped with napolitana sauce,
english leg ham & mozzarella cheese

27.0

 

Mexican Parmigiana
Crumbed chicken breast topped with mild salsa, corn
chips, melting mozzarella, tomato & sour cream

28.0

 

Bush Pig Parmigiana
Crumbed pork schnitzel topped with napolitano sauce,
pork belly, jalapenos and mozzarella cheese

27.0

 

Scotch Fillet ���gm
 

39.0

 

 
All parmy's served with chips & salad or mash & veg



Lunch 
S P E C I A L SS P E C I A L S

Nasi Goreng (GF)
Indonesian inspired fried rice with prawns asian stirfry veg
topped with satay chicken skewers & finished with a fried
egg

27.0

 

Lamb Shank
Slow braised lamb shank served with pearl barley, root
vegetables & pesto

30.0

 

Curry of The Day
Please refer to our specials for todays curry

28.0

 
Beef Cheeks (GF)
Slow cooked beef cheeks served with whipped potato,
broccolini and cherry tomatoes

29.0

 

Bourbon Sticky BBQ Ribs (GF)
Oven glazed bourbon marinated BBQ pork ribs, buttered
corn on the cob, coleslaw & beer battered chips

32.0

 

Beef & Guinness Pie
Slow cooked chunky beef cooked in Guinness beer gravy
topped with a pu� pastry served with mashed potato &
broccolini

28.0

 

Pork Belly
Crispy pork belly, braised savoy cabbage with bacon,
broccolini & pork crouquette

32.0

 

S e a f o o dS e a f o o d
Fish and Chips
Grilled or battered snapper with chips & salad garnish
served with lemon and tartare

27.0

 

Salmon (GF)
Grilled salmon with whipped potato, broccolini, cherry
tomatoes & lemon cream

33.0

 

Barramundi (GF)
Crispy skined barramundi served with risotto nero &
bumbuu sauce

34.0

 

Salt & Pepper Calamari (GFO)
Szechun pepper dusted calamari, chips, aioli sauce served
with salad garnish

26.0

 

PastaPasta

Margarita
Napiltano sauce with mozzarella, cherry tomato & basil

21.0

 
BBQ Meat Lovers
Bacon, ham, salami, with napolitano sauce, mozzarella
cheese & BBQ sauce

23.0

 

Chicken Supreme
Chicken, mushrooms, onions, capsicum, BBQ sauce &
mozzarella cheese

23.0

 

Chorizo & Prawn
Chorizo, prawn, napolitano sauce with fresh chilli &
rocket

25.0

 

Lunch Service Only
Not Available on Sundays

Lunch Service Only
Not Available on Sundays

Chilli Crab Linguini
Chilli crab, cherry tomato & linguini tossed in a sugo rosso

27.0

 

Spaghetti Bolognaise
Beef mince cooked in a tomato nap sauce finished with
parmisan cheese

25.0

 

Lamb Gnocchi
Gnocchi with slow cooked lamb shoulder pan juices and
peas

28.0

 

Tower Chicken Pasta
Chicken, bacon, linguini with a pesto cream sauce & semi
dried tomato

27.0

 

Vegan Pasta (VE)
Roasted eggplant & sundried tomato Agnolotti in a rich
tomato & basil sauce with rocket & quinoa

24.0

 

De s s e r t sD e s s e r t s

Wedges With Sweet Chilli and Sour Cream 11.0
Onion Rings 8.0
Chips and Sauce 10.0
Seasonal Vegetables 10.0
Garden Salad 10.0
Buttered Corn on the Cob 6.0

MainsMains P i z z aP i z z a

SidesSides

Sticky Date Pudding
With butterscotch sauce

14.0

 
Death By Chocolate
 

14.0

 Mousse of the Day
 

14.0

 Cheese Cake of the Day
 

14.0

 

Lunchtime Chicken Parmy
Crumbed chicken beast topped with ham, napolitano
sauce and mozzarella cheese & served with chips

22.0

 

Cheese Burger
Beef patty, pickle, double cheese & tomato sauce

20.0

 

Curry of The Day
Please check the specials board for todays curry

20.0

 
Fish & Chips
Battered or grilled fish served with chips & tartare sauce

20.0

 

���gm Sirloin
Cooked to your liking with your choice of sauce

25.0

 

GF = Gluten Free // V = Vegetarian // VE = Vegan 
VO = Meal can be made vegetarian

GF = Gluten Free // V = Vegetarian // VE = Vegan 
VO = Meal can be made vegetarian


