gotta V) the duckl!

Entrees & Bar Food

Garlic bread 7
Marinated olives with lemon, garlic, rosemary & fennel 8
Chunky wedges with sweet chilli sauce and sour cream 10
Hot & spicy buffalo wings (8 pcs) with ranch dressing 16
Trio of dips baba ganouj, taramasalata, hummus with toasted turkish bread 16
Vegetarian spring rolls with sweet chilli sauce 14
King prawns (5) lightly beer battered with a sweet soy dipping sauce 19
Salt & pepper calamari with lime aioli 18
Pizza10"  Garlic & cheese Margherita - tomato, cheese & basil 15
Cheese Plate Brie & blue, walnuts, fig & ginger jam, with fresh fruit, crackers & crostini 20
Chargrilled

Porterhouse steak 250g on creamy mash or chips your with choice of sauce 24
Chicken breast on creamy mash or chips with your choice of sauce 23
Chief meal 250g Porterhouse steak and a chicken drumstick - with mash or chips 26
Scotch Fillet 250g served with chips, coleslaw & your choice of sauce 34
Angus eye fillet of beef 200g on cauliflower puree, roasted chats, broccolini & your choice of sauce 46
Pork cutlet 2509 with chips, coleslaw & apple sauce 27
Sauces - extra additional sauce 3
gravy / pepper / creamy mushroom / red wine jus / napoli & fresh parmesan | bearnaise

Favourites

Chicken schnitzel with coleslaw, chips & your choice of sauce 22
Chicken parmigiana ham, cheese & napoli sauce with chips & coleslaw 27
Gourmet beef or pork sausages with creamy mash, caramelised onions, peas & gravy 24
Lamb shank braised in tomato and vegetables, red wine, herbs on mash & peas 26
Pie of the day with chips, please see our daily specials 26
Fish of the day please see our daily specials MP
Vegetarian nachos spiced beans, with cheese, guacamole, sour cream, salsa & a side of corn chips 21
Fish & chips fresh beer battered fish fillets & tartare sauce 24
Burgers - served on a brioche bun with chips

Beef burger 2 x Angus patties, bacon, cheese, onion, pickles, salad & sauce 26
Buttermilk chicken bacon, cheese, coleslaw and jalapenos & chipotle mayo 26
Salads

Rocket with pear, walnuts, parmesan & vinaigrette dressing 15
Balmoral with sun dried tomato, avocado, toasted seeds, cranberries & house dressing 18
Caesar with croutons, parmesan cheese, bacon, egg & anchovy dressing 18
Add chicken breast or smoked salmon 10
Kids meals (all served with chips or mash and peas) 13

o Chicken nuggets © Cheeseburger © Battered fish fillet © Pork sausage & Spaghetti napolitana

Sides

Bowl of chips or creamy mashed potato 9
Seasonal vegetables | coleslaw 9
Garden salad mixed leaf, tomatoes, cucumber & onion with balsamic dressing 9
Small garden side salad or Coleslaw 5
Dessert

Ice cream sundae with selection of toppings caramel, chocolate or strawberry 11
Chocolate brownie served warm with salted caramel ice cream 13
Sticky date pudding 13
Baileys créeme brulee 13
Affogato espresso, frangelico, ice cream & wafer 15
Kids ice cream scoop of ice cream with choice of topping & sprinkles 4

= gluten free = vegetarian = vegan = Australian = Imported = Mixed

Book your table online www.hotelmosman.com.au
Kitchen open 7days 1130am - midnight, last orders at 1145pm
Please order and pay for your meal at the bar - 10% surcharge applicable on public holidays



Champagne

Sparkling

Prosecco

Riesling

Semillon

Sauvignon
Blanc

Grigio / Gris

Chardonnay
Chablis

Rose

Pinot Noir

Cabernet
Sauvignon

Red
Varietals

Moet et Chandon Non Vintage Champagne, France
Veuve Clicquot Non Vintage Champagne, France
Mailly Grand Cru Champagne, France

Anchorage 'Bubbles' South Australia

Varichon et Clerc Blanc de Blancs Burgundy, France (200ml btl)

Dunes & Greene Moscato Barossa Valley,SA (200ml btl)
Bleasdale Sparkling Shiraz Barossa Valley,SA (200ml btl)
Swift NV Cuvee (méthode traditionnelle) Orange, NSW

Emily by Redbank King Valley, VIC
Gio Ponte di Piave, Italy
Villa Sandi 'll Fresco' Veneto, Italy

The Wilson 'DJW' Clare Valley, SA
Atlas 172 Watervale Clare Valley, SA

Mt Pleasant 'Elizabeth’ Aged Semillon Hunter Valley, NSW

Petal & Stem Marlborough, NZ

Bleasdale Adelaide Hills, SA

Skipjack Marlborough, NZ

Leeuwin Estate 'Art Series' Margaret River WA

Ventessa Pinot Grigio (low-alc 9% - 90 calories) Trentino, Italy
Cantina Trevigiana Pinot Grigio Veneto, Italy
Le Monde Pinot Grigio Fruili, ltaly

Paxton Pinot Gris McLaren Vale, SA
Chard Farm 'Sur Lie' Pinot Gris Central Otago, NZ

Stone Skimmer Limestone Coast SA

Scarborough Chardonnay Hunter Valley, NSW

Parker Estate (Cool Climate) Chardonnay Coonawarra, SA
Domaine Gautheron Chablis Burgundy, France

Excuse My French Languedoc, France
Gartelmann 'Veronica' Hunter Valley, NSW
Villa AIX Provence, France

Domaine de Cala Provence, France

Ingram Rd Yarra Valley, VIC

Bouchard Aine & Fils Burgundy, France
Greystone Waipaira, NZ

Rob Dolan 'White Label' Yarra Valley, VIC

Stone Skimmer Merlot Limestone Coast, SA
Round Two Merlot Barossa Valley, SA

Mad Fish Great Southern, WA

Gartelmann 'Wilheim' Hunter Valley, NSW

Jim Barry 'The Lodge Hill' Clare Valley, SA
Maxwell 'Silver Hammer' McLaren Vale, SA
Teusner 'Wark Family' Barossa Valley, SA

Penley Estate 'Phoenix' Coonawarra, SA
Alkoomi Frankland River, WA

Geoff Merrill 'G & W' McLaren Vale, SA
Moss Wood 'Amy's' Margaret River, WA

Radio Boka Tempranillo Valencia, Spain
Alamos Malbec Mendoza, ARG
Kalleske 'Clarry's' GSM Barossa Valley, SA

150ml 200ml Bottle
125
135
30V 145
9.5 44
13
13
14
75
150ml 250ml Bottle
10 48
60
67
12 20 58
65
12 20 55
11 18 49
52
13 21 59
66
45
11 18 5
14 22 66
11 18 53
75
9.5 15 44
12 20 57
65
82
10 16 48
12 20 55
61
66
11 17 49
13 21 60
&l
76
9.5 15 44
56
11 17 49
12 20 55
56
13 21 59
66
11 17 49
13 21 60
66
75
11 17 50
57
13 21 60

Ask about our Penfolds collections - Full tasting notes available - Take a bottle home with you

¥ poured using the Corovin preservation system



