SALT N’ PEPPER SQUID (i) 26

szechuan spiced squid, chilli nahm jim, loose leaf salad

THAI VERMICELLI

mint, coriander, chilli, thai basil, green mango, carrat, cucumber,
crispy shallot, chilli coconut dressing

Chicken (gf)(df) 28 Prawn (gf) (df) 30

PROSCIUTTO CAPRESE (¢) 26

burrata, heirloom tomato, basil, italian prosciutto, balsamic

ROAST PUMPKIN SALAD

spiced quinoa, red onion, baby spinach, toasted pepitas,
sweet mustard dressing

Vegan (ve) (gf) 22  Haloumi (v) (gf) 26
Burrata (v) (¢f) 26~ Chicken (df) (2f) 28

CAESAR
cos lettuce, crispy bacon, garlic croutons, boiled egg,
shaved parmesan

Classic 26 Chicken 28

HANDMADE HOUSE PIZZA

RUSTIC 11°° HOUSE PIZZA
MARGHERITA (v

buffalo mozzarella, basil, herb oil

PEKING DUCK (ng)

duck breast, cucumber, shallot, hoisin

CHILLI PRAWN

capsicum, red chilli marinated prawns, basil, herb oil

ITALIAN PROSCIUTTO ()

prosciutto, buffalo mozzarella, rocket, red onion, balsamic

CAPRICCIOSA

prosciutto, artichoke, mushroom, olives, basil

CHICKEN

roast capsicum, onion, signature smoked aioli sauce

TRUFFLE MUSHROOM ()

truffle mascarpone sauce, mushrooms, parmesan

SPICY SALAMI ('ng)

hot calabrese salami, onion, jalapefio pepper

PEPPERONI (rg

american style

GLUTEN FREE BASE +5 | ADD BURATTA +5

@

200G RIVERINE PREMIUM EYE FILLET (cef) (cd) 48
premium pasture fed beef cooked to your liking, choice of salad,
mash or chips, choice of gravy, mushroom or peppercorn sauce

250G RUMP STEAK 36
chips, garlic butter
PENANG GHICKEN GURRY (d) (gf) 28

lemongrass marinated chicken breast, asian greens, jasmine rice

PORTOBELLO MUSHROOM RISOTTO (cve) 30

wild mushroom ragu, green pea, baby spinach, shallot, parmesan

CHILLI PRAWN PAPPARDELLE 32
chilli, garlic, cherry tomato, baby spinach, basil, parmesan

CRISPY SKIN BARRAMUNDI (gf) (df) 32
asian greens, edamame, wakame, tsuyu sauce

KOSCIUSZKO TEMPURA FISH & CHIPS 28
john dory in kosciuszko beer batter, house tartare, chips

SMASHED BURGER 28

two 100g beef patties, cos lettuce, onion, tomato, dill pickle,
american cheddar, house made burger sauce on a brioche bun, chips

ADD BAGON +$3 | ADD PATTY +4
CHICKEN BURGER 2]

southern fried crunchy thigh fillet, slaw, smoked paprika mayo, chips

HOUSE CRUMBED CHICKEN SCHNITZEL 21

panko crumbed chicken breast, chips, slaw, aioli
ADD GRAVY, MUSHROOM OR PEPPERCORN SAUCE +3

CHICKEN PARMIGIANA 29

house schnitzel, prosciutto, napolitana, melted mozzarella, chips, slaw

Scan to see

what’s on at
The Shelbourne

V- VEGETARIAN  VE-VEGAN *CVE-CANBE VEGAN ~ DF - DAIRY FREE
GF - GLUTEN FREE ~ *CGF - CAN BE GLUTEN FREE SUBJECT TO SELECTIONS

“NG - NOT AVAILABLE AS GLUTEN FREE
SORRY WE DO NOT SUBSTITUE SIDES, DISHES ARE SERVED AS DETAILED

1.95% AMEX & 1.65% SURCHARGE ON ALL OTHER CARD PAYMENTS

MEALS PREPARED PER TRANSACTION & SERVED AS AVAILABLE.
TO DINE TOGETHER PLEASE ORDER & PAY ON 1 BILL

@

=

CHIPS ()

aioli

LOADED CHIPS

bacon, cheese, burger sauce

SWEET POTATO CHIPS (v

aioli

CREAMY MASH POTATO ()

ROCKET PARMESAN SALAD (v(gf
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I APEROL SPRITZ

278
BY THE
GLASS

COCKTAILS |

\
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APEROL, PROSECCO, SODA, ORANGE

CARAFE ELDERFLOWER SPRITZ
TO SHARE

PINK GIN SPRITZ

PINK GIN, STRAWBERRY, MINT, SODA, PROSECCO

MANGO INFERNO

CASAMIGOS TEQUILA, LIME, MANGO PUREE, CHILLI, CHILLI SALT RIM

LYGHEE MARTINI
YOUR CHOICE OF TANQUERAY GIN OR KETEL ONE VODKA
WITH LYCHEE LIQUEUR, LYCHEE JUICE, LIME

LONG ISLAND
KETEL ONE VODKA, BUNDABERG SMALL BATCH SILVER, TANQUERAY GIN,
CASAMIGOS TEQUILA, COINTREAU, COLA, LEMON

PEACONIC

PASSIONFRUIT VODKA, PINEAPPLE, CRANBERRY, AGAVE, EGG WHITE

CARAMEL ESPRESSO MARTINI

KETEL ONE VODKA, BUTTERSCOTCH, COFFEE, CARAMEL SYRUP

CLOVER RUBY

JOHNNIE WALKER BLACK, LEMON, RASPBERRY SYRUP

BLUE PASSION
ALIZE BLUE, ELDERFLOWER LIQUEUR, LIVE, CRANBERRY,
VANILLA SYRUP, EG6 WHITE

GINGER KISS

GORDON'S PINK GIN, LIME, RASPBERRY SYRUP, GINGER BEER

BEER & CIDER

ON TAP BOTTLE
KOSCIUSZKO PALE ALE HEINEKEN 0
STONE & WOOD PACIFIC ALE CORONA
COOPERS ORIGINAL PALE ALE ASAHI
TOOHEYS NEW HAHN LIGHT
HAHN SUPER DRY HAHN CRISP GF
AMES-SQUIRE GINGER-BEER :tcototic—W RABBIT DARK
KIRIN HYOKETSU HILLS APPLE CIDER

GUINNESS

TANQUERAY GIN, ELDERFLOWER LIQUEUR, LEMON, MINT, SODA

Fubblee

EDMOND THERY BLANC DE BLANC fR

VILLA FRESCO PROSECCO KING VALLEY, VIC

VEUVE AMBAL ROSE BURGUND

CHANDON GARDEN SPRITZ YARRA VALLEY, VIC

CHANDON NV YARRA VALLEY, VIC

G.H MUMM CORDON ROUGE CHAMPAGNE, FR

VEUVE CLICQUOT YELLOW LABEL NV REIMS, FR

VEUVE CLICQUOT ROSE NV CHAMPAGNE CHAVPAGNE, FR
DOM PERIGNON CHAMPAGNE 2010 VINTAGE, GHAMPAGNE, FR

Wt

YARRAWOOD YVR CHARDONNAY VARRA VALLEY, VIC
BABYDOLL PINOT GRIS MARLBOROUGH, NZ

LOCK & KEY RIESLING HILLTOPS, NSW

LITTLE ANGEL SAUVIGNON BLANC 1ARLBOROUGH, NZ
PUPPETMASTER CHARDONNAY NARGARET RIVER, WA
LOCK & KEY SAUVIGNON BLANC HILLTOPS, NSW
PEWSEY VALE RIESLING EDEN VALLEY, SA

RABBIT RANCH SAUVIGNON BLANG CENTRAL OTAGO, NZ
COPPABELLA CREST CHARDONNAY TUMBARUMBA,
LA CREMA MONTEREY CHARDONNAY CALIFORNIA, USA
CLOUDY BAY SAUVIGNON BLANC MARLBOROUGH, NZ

ber

EXCUSE MY FRENCH ROSE LANGUEDOC, FR
MAISON SAINT AIX ROSE PROVENCE, FR

fhed

HAY SHED HILL SHIRAZ TEMPRANILLO MARGARET RIVER, WA
SMOKIN’ BARRELS MERLOT BAROSSA VALLEY, SA

ATRIUS PINOT NOIR TUMBARUMBA, NSW

MOPPITY ESTATE CABERNET SAUVIGNON HILLTOPS, NSW
SHUT THE GATE ‘THE FORAGER” SHIRAZ CLARE VALLEY, SA
GEOFF MERRILL BUSH VINE SGM BAROSSA, SA

PARINGA ESTATE PINOT NOIR MORNINGTON PENINSULA, VIC
BLEASDALE GENERATIONS MALBEG LANGHORNE CREEK, SA
D’ARENBERG ‘THE WILD PIXIE’ SHIRAZ VCLAREN VALE, SA
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