CHIC

Shaclk menu
4.00pm 6.00pm

$8 snacks

Marinated olives

Fries & Aioli

$10 snacks

Mixed salted nuts
Crumbed mozzarella sticks

Small Plates

CHEESE GARLIC BREAD $12

Add Bacon $3

HOMEMADE POTATO
CROQUETTES

$18

Filled with cheese, served with

truffle mayo

COCONUT $24

CRUMBED PRAWNS (1)

Fennel & orange salad, sriracha mayo

MALAY CHICKEN SATAY $22

Satay sauce, pickled vegetables, chives
D] Yo ~
Burgers
$32

THE EVT LOVE LOCAL
SIGNATURE BEEF BURGER

100% Australian beef, milk bun,
tomato, Mc Clure’s pickles, American

cheese, lettuce, secret sauce, fries, aioli

CHICKEN SCHNITZEL $30

BURGER

Milk bun, tomato, American cheese,

lettuce, siracha mayo, fries, aioli

=

SUNDAY MENXU

Vlains

CHICKEN PARMIGIANA $32

Smokey ham, mozzarella cheese,

tomato sauce, seasonal salad, chips

SEAFOOD BASKET (1) $32

Prawns, scallops, flathead, crab meat,

seasonal salad, chips, tartare sauce

PUMPKIN RAVIOLI $30

Creamy gochujang, parmesan
cheese, parsley

PAN SEARED SALMON (I) $43

Roasted artichoke heart, carrot butter,

chargrilled lemon

LAMB MASALA $38
Basmati rice, papadum, fried onion
SLOW COOKED VEAL $42
OSSOBUCO
Mash potato, ratatouille, gravy
From The Grill
WAGYU RUMP STEAK 250G $50
SCOTCH FILLET 300G $58
All served with creamy mash,
veggies, Mount Panorama butter
ADD 3 PRAWNS (A) $10
ADDITIONAL SAUCES $2

Dianne or gravy

Sides

CRISPY SMASHED CHAT $12
POTATOES

Fresh lemon herb dip

GOLDEN CORN RIBS

Cheese sauce, Mexican spices

$12

FRIES & ATOLI $8

TRUFFLE FRIES & AIOLI $12

SWEET POTATO FRIES & $10

AIOLI
Dessert

BAKED CHEESECAKE

Banana ice cream, chocolate soil,

$20

strawberries

CHOCOLATE LAVA

Chocolate Soil, Berries, Sugar snow

$18

TRIO OF SORBETS
SELECTION OF ICECREAM

$16
$16
TRADITIONAL AFFOGATO

Vanilla ice cream, espresso,

$22

Frangelico, Kahlta or Baileys

IRISH COFFEE

Kicdls Menu ($l())
BEEF BURGER

CHICKEN NUGGETS
BATTERED FISH
CHEESY HOT DOG

$22

Kids meals served with chips & icecream

Please ask for colouring in packs

(A)- Australian sourced seafood
(ID- Imported seafood

Our menu may contain allergens and is prepared in a commercial kitchen that handles nuts, shellfish, and gluten. While all reasonable efforts are made to accommodate guest dietary needs,

we cannot guarantee that our food will be allergen-free. Please speak to our staff if you have any special dietary requirements.



