[SMALL PLATES]

SAUTEED MUSHROOMS | 8

Swiss mushrooms filled with onion jam topped
with a fetta crumble

3 OYSTERS NATURAL | 9

Served with lemon and cocktail sauce

3 OYSTERS KILPATRICK | 10.5

Crilled with bacon in a tomato and BBQ marinade

THAI BARRAMUNDI FISH CAKES |10

Served with a sticky Thai fish sauce

CHICKEN SATAY SKEWERS | 9

Served with satay sauce

ITALIAN MEAT BALLS | 9.5

Served in a rich tomato sauce

MARINATED SQUID | 10

Served with rocket and red onion salad, lemon
and Thai dressing

|SIDES]|

GARLIC BREAD | 7

POTATO WEDGES | 10

Seasoned wedges served with sweet chilli sauce
and sour cream

BOWL OF CHIPS | 9

Served with tomato sauce

DIPS PLATE | 18

Trio of dips, kalamata olives, feta and grilled pita
bread

|ALL DAY MENU|

Lockleys

Hotel

AVAILABLE DAILY BETWEEN 12 NOON TO 8.30 PM

N

= STEAK SANDWICH | 20 250 G RUMP STEAK | 12.9

= Thin sirloin steak, bacon, egg, onion, lettuce, Cooked to your liking served with chips and a side
= beetroot, tomato and cheese with BBQ sauce in salad (GF)

= aciabattaroll

= CHICKEN SCHNITZEL | 22

= CHICKEN BURGER | 20 Served with chips and a side salad

§ Crilled chicken breast, lettuce, tomato, beetroot,

= cheese, chipotle mayonnaise in a brioche roll BEEF SCHNITZEL | 24

§ Served with chips and a side salad

= BEEF BURGER | 20

= Housemade beef patty, bacon, egg, onion, ADD SAUCE | 2

= lettuce, beetroot, tomato and cheese with Mushroom / Gravy / Dianne / Red Wine Jus /
= tomatosauce in a brioche roll Peppercorn (GF)

E VEGETARIAN BURGER | 20 ADD TOPPINGS

§ Crilled mushroom, grilled haloumi, smashed Parmigiana / Napolitana sauce and

= avocado, beetroot relish and salad greens on a

= cheese (GF) | 4

= whole meal bun

= Garlic prawns / sautéed prawns in a garlic

§ FISH AND CHIPS | 20 cream sauce (GF) | 10

= Two hake fillets served with chips, tartare sauce - 4 .

g and a side salad (Battered, Grilled or Crumbed) Hawaiian /ham, pineapple, Napolitana sauce
= and cheese (GF) | 5

= ROAST OF THE DAY | 22 . .

= Boscaiola / ham, mushrooms, onion, creamy
§ Served with seasonal vegetables roast potatoes e N e

§ and gravy (GF)

= Pizzaiola / olives, roasted red peppers, onion,
§ 250 G ANGUS SIRLOIN STEAK | 25 anchovies, mushrooms, cheese (GF) | 6

= Angussirloin steak cooked to your liking with

= chipsand aside salad (GF) ADD VEGETABLES | 4

=
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Please inform staff of any allergies or dietary requirements as some menu items can be altered
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|[SHARE PLATTERS]

MEAT | 40

Marinated pork ribs, Italian meat balls, chicken
satays, Buffalo wings, grilled chorizo and dipping
sauces

SEAFOOD | 46

Barramundi fish cakes, marinated squid &
octopus, oysters natural and Kilpatrick, fish
goujons salt and pepper prawns and fries

GRAZING PLATTER | 35

Dips, grilled pita bread, arancini balls, olives,
pickled onions, bocconcini and cherry tomatoes,
dilled cucumbers, buffalo wings, marinated squid

SMALL CHEESE BOARD | 20

King Island brie, matured cheese, grapes, Maggie
Beer quince paste, nuts, and dried fruit and lavosh
crackers

[P1ZZAS]

BBQ MEAT LOVERS | 19

Smokey bacon, ham, pepperoni cheese and BBQ
sauce

SEAFOOD | 20

Prawns, anchovies, olives, red pepper, spinach and
cheese

CLASSIC MARGHERITA | 15

Sliced tomato mozzarella cheese finished with fresh
basil

LOCKLEYS SPECIAL | 19

Smokey ham, pepperoni, red onion, black olives,
mushrooms, roasted red peppers and cheese

SATAY CHICKEN | 18

Satay marinated chicken tenderloins finished with
rocket and tzatziki
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