TTIEX
1111

HUNTERS HILL CLUB

Soup of the Day (See Special Board)...........coooeiiieiiiiieiiece e 7.50
Bruschetta With ROCKEt Salad...........cccuvviiiiiiiiec e 14.00
Spicy Beef Crepe with Avocado Salad ..........cooiiiiiiiiiiii e 16.00
Traditional Caesar Salad ............cooiiuiiiiiiiii e ———— 13.00
WIEh ChICKEN ... 15.00
Chef's Salad with Beef, Feta and Semi Dried TOMAt0.........ccceiiivriiiiieiiiiee e 17.50
Warm Chicken and Avocado Salad ...........cccuevieiiiiiiiiiiie e 16.00
Tapas Style Tasting Plate with Olive, Feta, Prosciutto and Crisp Bread.............ccccoocvvveeevnnnn. 16.00
Open Steak Sandwich with Caramelised Onions, Chips and Salad .............ccccceveeeiiieiiinnnne, 14.00
Prawns Thai Style Served With RICE ........c.eoiiiiii i s 19.50
Chicken Schnitzel Served With Chips, Salad, Mushroom and Pepper Sauce.............c.ccccuue..... 19.50
Jacks Chicken Curry with Basmati RICE ........ccoiuiiiiiiiiiiiee e 18.00
Flathead Fillets Lightly Battered Served With Chips, Salad and Home Made Tartar Sauce..... 21.00
Fettuccini with Smoked Chicken, Mushroom, Tomato and White Wine Cream Sauce............ 18.00
Linguini with Rocket and Baby Spinach, Cherry Tomatoes in a Rich Tomato Sauce with Roasted
Pumpkin and Shaved ParmeSan ..........ocueiiiieiiiee et 17.00
Hunters Hill Club Lamb Shanks in Red Wine Sauce with Braised Vegetables and Mash........ 21.00
Roast Pork Belly on Mash with Buttered Cabbage and JUS............cccooeviiiniiin e 21.00
Roast Boned Duck Twice Cooked Served On Crispy Potatoes with a Duck Jus
ANA Red CUITENE GIAZE ......oviieiiiie e nara e e 21.00
Beef Medallions with 3 Mustard Relishes, Rocket Salad Served On Mash ...........ccccocceeiinen. 21.00
Sirloin Steak on Chips With DIANE SAUCE........cccuuiiiiiieiiiie e 21.00
Baked Atlantic Salmon with a Chinese Crust, Ginger, Lemon Juice
And Shallots Served On CriSpy POLALOES ..........eeiiiiiiiiiieeiiie e 21.00
Sides
Bread ROIL.... ..o e 1.00
BoWl of Chips  SMAll.....ooiiiiie e 5.00
(I 10 [P T PP P P TP PPPPPP 7.00
LAY =T Lo = RS UPPOUPRTPRTIS 8.00
GarliC OF HErb Bread.......cccoiuiiiie et e e e e e e s nnbaee e 3.50
Vo 4T I o) Lo SRR SPTPRR 5.50
SiAE OF VEQELADIES ...t 7.00
GArdEN SAIA..... ..o a e a e e 6.00
Rocket and Parmesan Salad.............ooiuiiiiiiiiiiic e 7.00
Kids Menu
FISR AN CHIPS ...t e et e et e e e e e neee s 7.00
Chicken NUggets and ChiPS ......oooiiiiiiii e 7.00
Calamari @NA CRIPS ...ttt e e srb e e asb e e st e e e e e e e reeeeaes 7.00
Desserts
Selection OF AuStralian ChEESES. .......cciiiiiiiiiiie e 13.00
Chocolate Meringue Served With Fresh Strawberries And Ice Cream .........ccccceevviieeeeiiiinneenn, 9.00
Traditional Créme Brulee Served With 1Ce Cream .........cccceovieiiiiiii e 9.00
Chocolate And Hazelnut Terrine With A Raspberry SQuCe ........cccoceeeviiiiiiee e 9.00
Vanilla Ice Cramm With Choice Of Topping (Strawberry, Chocolate Or Caramel)  Kids ... 4.00
Adults ......... 7.00
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