CoLLEGE LA“’N

S'/'ar-‘l"er‘s

Shallow fried soft shell crab,
green tomato & chilli jom

Citrus crumbed lamb cutlet,
potato & parmesan crogquette

Herb crusted fresh sardines,
Spanish olive chutney

House made prawn ravioli
in a light seafood broth

Roasted boned quail infused with
lemon, thyme & roasted garlic

Salad of char grilled eye fillet,
bean shoots & baby com in a

HOTEL

14.5

13.0

14.5

15.0

Thai style dressing 14.5/24.0

Mains

Confit duck leg with a red curry sauce
& steamed jasmine rice

Hand made linguini with blue lip mussels,
scallops, tiger prawns & calamari, a chilli
& garlic sauce

Leek & pumpkin risotto with wild rocket
& gorgonzola

Red wine braised lambb shoulder
with rosemary & green pea polenta

Rolled pork belly with fennel, shallots
& roasted garlic, warm ratatouille &
potato mash, apple & roast beetroot relish

Chicken tagine with Spanish olive
& citrus steamed Israeli cous-cous

27.0

27.5

23.0

32.0

29.0

28.5



CoLLEGE LA“’N

HOTEL
Gorill

800g premium aged rib-eye (for 2),

rosemary kipfler potatoes,

broccolini & Provencal butter (per person) 33.0
300g eye fillet, herbed potato galette

& burst cherry tomatoes, port jus 35.0
350g Hopkins River rump, potato mash,

steamed seasonal vegetables & a field

mushroom jus 29.5
Griled swordfish fillet with a chilli

ginger glaze, crisp Asian stir-fry 25.5
Char grilled, crispy skin chicken supreme

with Mediiterranean vegetables, semi dried

tomato & basil tapenade 26.0
Sac‘es

Wild rocket & parmesan salad,

olive oil dressing 9.0
Roasted kipfler potatoes with salt & rosemary 8.5
Hand cut chips with house made

green tomato relish 8.0
Steamed & buttered seasonal vegetables 6.0
Mixed pea & salad greens, citrus olive oil 8.5
Crispy potato wedges with sweet chilli

& sour cream 8.0



CoLLEGE LA“’N

HOTEL

Pub Classics

Chicken parmigiana; chicken breast lightly
crumbed, topped with Napoli, ham & cheese,
garden salad & steakhouse fries 21.0

Beer battered barramundii fillets,
steakhouse chips, garden salad
& house made tartare sauce 23.9

Trio of sausages; pork, beef burgunady,
lamb & rosemary sausages with potato
mash, caramelised onion & red wine jus 19.9

Beef burger; 1909 beef pattie on toasted
sourdough bun, sliced beetroot, cheese,
pineapple, crispy bacon, egg, fomato

& steakhouse fries 20.0

Chicken burger; 180g marinated chicken

breast on a toasted focaccia bun with

avocado, cos lettuce, house made mayo

& steakhouse fries 20.0

Steak sandwich; 1509 rump steak on toasted
sourdough with prosciutto, mozzarella,

Spanish onion, lettuce, ftomato relish

& steakhouse fries 23.5

Traditional lasagne; rich tomato, beef & pork
ragout, garden salad & steakhouse fries 18.0

Beef & red wine pie topped with puff pastry lid,
garden salad & steakhouse fries 21.0

Potato pizza; potato, gorgonzola, pancetta,
rosemary & garlic 18.0

Margarita pizza; tomato, basil, bocconcini
& mixed herbs 18.0

Desserts

Chocolate & hazelnut rouldde 8.0
Individual apricot cheesecake 8.9

Macadamia & golden syrup tartlet 7.5



