
entrée / share plates 

soup of the day (V)(GF)      8 

 with bread 

garlic bread (V)       9 

 -with cheese 

bruschetta (V)       15 

fat chips (V)        9 

 with tomato sauce & aioli 

seasoned wedges (V)      11.5 

 with sweet chilli & sour cream 

trio of dips (V)       19 

 served with charred dipping bread 

meatballs  x 4       16 

 house made angus beef meat balls with chilli tomato sugo 

 & toasted turkish bread 

arancini  x 3 (V)       18 

 arborio rice rolled with mozzarella, parmesan, zucchini & peas 

 served with a chilli tomato sugo, rocket and fresh parmesan 

tandoori chicken skewers      18 

 served  with tzatziki on a bed of rocket 

oysters natural  (GF) 1/2 doz     18  

       1 doz     30 

oysters kilpatrick  (GF) 1/2 doz    20 

       1 doz    34 

asian share plate       22 

 spring rolls, fish cakes, dim sims & vegetarian  

 samosas served with a spicy soy dipping sauce 

 

seniors 

mon to fri - 1 course 16.9 / 2 course 19.9 / 3 course 22.9 

sat to sun - 1 course 18.9 / 2 course 20.9 / 3 course 25.9 

entrees    mains  desserts 

soup of day (V) chicken parmigiana cake of the day 

garlic bread (V) fish & chips   pavlova 

spring rolls (V) spaghetti bolognese lemon tart 

bruschetta (V) chicken salad (GF)  trio of ice cream 

   mushroom risotto (GF) 

   senior porterhouse (GF) +6 

mains 

french farmhouse chicken       29.5

 sliced chicken breast cooked in a creamy white wine & seeded mustard 

 sauce served with garden salad & fat chips 

chicken parmigiana        26 

 with napoli, ham & cheese served with fat chips & garden salad 

fish & chips          29 

 beer battered barramundi fillets served with fat chips , garden salad  

 & tartare sauce         

lemon pepper calamari        29 

 served with fat chips, garden salad and aioli 

atlantic salmon (GF)        36 

 with beetroot puree, mixed greens, & dill crème fraiche     

anglers fisherman's catch        38 

 assortment of beer battered barramundi, calamari, prawn skewers, 

 natural oysters, fat chips & garden salad 

fish of the day         POA 

 see specials board        

beef burger          26 

 angus beef patty with bacon, tomato, cos lettuce, cheese, pickles, onion

 relish, garlic aioli & fat chips  

chicken burger         26 

 portuguese spiced grilled chicken breast with cos lettuce, bacon, cheese, 

 tomato, chipotle sauce & fat chips  

chicken  sandwich         28

 grilled crumbed chicken breast with bacon, lettuce, tomato, red onion and

 cheese served on a soft toasted turkish roll   

vegetarian burger (V)        25 

 vegie patty, with rocket, avocado, tomato, spanish onion, garlic aioli 

 & cheese 

lamb shank (GF)         28 

 with mash potato, roast vegetables & sweet potato crisps   

marinated lamb souvlaki        39 

 marinated lamb skewers served with charred pitta bread, tzatziki,   

 chips and greek salad         

chickpea curry  (V)         26 

 with saffron rice & pappadums      

pork belly          34 

 served with creamy mash potato , wok tossed vegetables with a red wine jus 

300g porterhouse         34 

 served with fat chips and garden salad, with your choice of sauce 

250g eye fillet         48 

 with red wine jus, creamy mash potato & mixed green vegetables of broccolini, 

 zucchini, beans, spinach & pine nuts   

 pepper sauce, mushroom sauce, garlic butter, red wine jus or gravy 

beef & reef (add $8) 

kids menu 

spaghetti bolognese         10.9 

 with parmesan 

chicken parma & chips           10.9 

fish & chips           10.9  

chicken nuggets & chips          10.9 

chicken schnitzel & chips          10.9 

mushroom risotto (GF)         10.9 

 arborio rice, pea, pumpkin, mushrooms, spinach, white wine,  

 garlic & parmesan  

chicken salad (GF)          10.9 

 portugese spiced chicken tenderloins on a garden salad  

porterhouse steak*          20.9 

 kids meals served with chips & tomato sauce  

pasta & risotto 

vegetarian pappardelle (V)        26 

 with tomatoes, pesto, capers, olives, fetta, spinach, garlic, pepper, olive oil 

 & parmesan 

lamb ragu pappardelle         28 

 with slow cooked lamb & mushroom ragu, spinach and parmesan   

spaghetti meatballs         26 

 with bolognaise sauce, angus beef meatballs & parmesan 

spaghetti marinara          32 

 diced fish, prawns, calamari, mussels tomato & garlic cooked in a white wine  

 sauce with a hint of chilli 

mushroom risotto (V)(GF)         25 

 add chicken          6 

 arborio rice, pea, pumpkin, mushrooms, spinach, white wine, garlic &  

 parmesan 

chicken & chorizo risotto         29 

 arborio rice, chicken, spicy chorizo, tomatoes, onion, capsicum, white wine,  

 garlic & parmesan          

salads  

lemon pepper calamari salad        29 

 pumpkin, rocket, spinach, macadamia nuts, onion, beetroot, tomato, 

 whole grain mustard & honey with lemon pepper calamari 

grilled haloumi salad (GF)         28 

 spinach, mixed lettuce, tomato, onion, avocado, currant, beet shoot,  

 mandarin, pine nuts, pumpkin seed, lime vinaigrette & haloumi 

warm chicken salad (GF)         26 

 mixed lettuce, tomato, onion, cucumber, avocado, quinoa, carrot, citrus dressing  

 with portugese spiced chicken tenderloins 

     V - VEGETARIAN GF - GLUTEN FREE

  

Anglers Tavern Bistro Menu 



 

 

sparkling      gls  btl 

anglers tavern brut cuvee //   7.5  30 
 nsw 

chandon brut //     12  50 
 yarra valley, vic 

da luca prosecco D.O.C //   9  42 

 treviso, Italy                  

salatin prosecco D.O.C  //   -  48
 veneto, Italy                 

moet & chandon imperial nv brut // -  99 
 france 

veuve clicquot brut //    -  110 
 france 

 

chardonnay     gls  btl 

anglers tavern chardonnay //  7.5  30 
 nsw 

fat bastard chardonnay //   10   44
 california, usa                 

howard park chardonnay //   -  46 
 margaret river, wa 

sauvignon blanc    gls  btl 

anglers tavern sauv blanc //   7.5  30 
 nsw 

matakana sauv blanc //   8.5  36 
 marlborough, nz       

nugan estate, franca lane sauv blanc (v)// 9.5   42
 king valley, vic 

mansion house bay //    -  42 
 marlborough, nz 

 

riesling & dry varietals   gls  btl 

seven hills cellar inigo riesling //  9  40 
 claire valley, sa 

la la land vermentino (v)//   10  44
 vic                   

monte tondo mito soave //   -  44
 veneto, Italy    

white wines 
pinot gris/ pinot grigio   gls  btl 

pasqua pinot grigio //    9  40 
 venezie, Italy                         

little vespa pinot grigio //   9.5  42 
 king valley, vic 

salatin pinot grigio (m) //   -  44 
 veveto, italy 

 

moscato       gls  btl 

anglers tavern moscato //    7.5  30
 nsw 

scotchmans hill (pink) moscato //  8.5  32 
 vic  

 

rose       gls  btl 

days of rose //      9  40 
 barossa valley, sa          

reverie rose //     10  44
 pays d’oc, france 

rogers & rufus //     -  44 
 barossa, sa  

 

shiraz      gls  btl 

taylor ferguson directors reserve shiraz// 9  40 
 maclaren vale, sa 

st hallet black clay shiraz //    9.5  42
 barossa valley, sa       

nugan estate shiraz (v)//   -  44 
 mclaren vale, sa 

gibson “dirtman” shiraz //   -  62 
 barossa valley, sa 

 

merlot & malbec    gls  btl 

tahbilk one million cuttings //   9  40 
 nagambie, vic 

grant burge hilcott merlot //   -  44 
 barossa valley, sa          

fat bastard malbec //    9.5  42
 argentina 

blends      gls  btl 

anglers tavern cab merlot //   7.5  30
 nsw 

houghton reserve cab sauv //  9  40 
 margaret river, wa 

claymore london calling cab melbec //  9.5  44 
 claire valley, sa 

 

pinot noir      gls  btl 

talinga park pinot noir //   9  40 
 nsw             

la la land pinot noir (v) //   9.5   46
 victoria  

salatin pinot nero  //    -  48 
 veneto, Italy                

sticks pinot noir //     -  48 
 yarra valley, vic 

 

spanish & italian varietals     gls  btl 

calo tempranillo //    9  42 
 spain            

discovery rd tempranillo //   -  48
 barossa valley, sa         

serafino bellissimo sangiovese //  9.5  46
 mclaren vale, sa             

maretti chianti  //     -  50
 piedmont & friuli, italy                                                                                    

 

 

martell espresso martini //     19 
 martell cognac, kahlua & coffee 

traditional espresso martini //     19 
 absolut vanilla vodka, kahlua & coffee 

pornstar martini //      19 
 absolut vanilla, passoa passionfruit liqueur,                    

 passionfruit & sparkling white 

french martini //       19 
 absolut vodka, chambord black raspberry liqueur,          

 apple juice 

cosmopolitan //        19 
 absolut vodka, cointreau, cranberry juice 

japanese slipper //      19 
 midori, cointreau, lemon juice, fresh lime                      

margarita //       19
 espolon tequila, cointreau, agave nectar, fresh lime 

blue butterfly //       19
 shocho, blue curacao, fresh lime juice, lemonade       

ciroc sunset //        19 
 ciroc vodka, cointreau, cranberry juice,                        

 pineapple juice                                 

midori princess //                19

 malibu, midori, banana liqueur, mango liqueur,         
 lemonade              

lychee martini //                19
 absolut vodka, lychee liqueur, lychee syrup, lychee 

    

 

mojito //            19 
 bacardi white rum, fresh lime, fresh mint, soda 

mexican sunset //          19 
 cazadores tequila, amaretto, peach schnapps, 

 red cordial, pineapple juice, fresh lime                                                          

the blue bird //           19   
    bombay, orgeat, blue curacao, lemon juice 

long island iced tea //          24 
 absolut vodka, bacardi white rum, cointreau,  

 espolon tequila, bombay sapphire 

 gin, fresh lime, coke                                

the godmother //          19 
 absolut vodka, amaretto, lemonade, fresh  

 orange  

negroni //          15.5 
 campari, bombay saphire gin, rosso,                     

 orange slice                            

aperol spritz //         15.5 
 aperol, prosecco, fresh orange & soda  

campari spritz //         15.5   
 campari, prosseco, fresh orange, soda 

 

blue breeze //           24 

 alize, absolut vodka, pineapple juice,            

 soda water,  fresh lime                     

fruit cup //                     24 

 pimms, orange juice, cucumber, strawberries, mint, 

 lemonade, dry ginger ale                          

italian punch //           24 

 tuaca, chambord liqueur, agave nectar,             

 lemonade, fresh lime & lemon          

jerrys’s on board //          24 

 sailor jerrys, chambord liqueur, pineapple juice, 

 fresh lime & lemon                     

strawberry lemonade //         24 

 strawberry liqueur, lemon squash, cranberry juice, 

 fresh strawberries & lemon         

garden fizz //           24 

 absolut vodka, cloudy apple juice, mint,       

 fresh strawberries, cucumber, soda 

 

cocktails 

red wines 

(V) - VEGAN 

pitchers 


