PLATES TO SHARE

Garlic Bread (V) 11
Add cheese 2
Add cheese & bacon 3
Dips with Flatbread (V) 16

Hummus dip, beetroot & feta dip
served with toasted garlic flat bread

Sweet Potato Wedges (V) 16

Topped with parmesan & truffle oil,
served with aioli

Salt & Pepper Calamari (I) 18
Flash fried, lemon & aioli dipping sauce

Crispy Fried Chicken Wings (GFIO)
8 pieces 16.5 | 16 pieces 24.5

Buffalo or house bbq glaze
served with ranch sauce
Upgrade to EXTRA SPICY HOT SAUCE +2

Chips (V) 10.5
With aioli
Prawn Tacos (I) 18

Panko-crumbed prawn, lettuce, pico de
gallo, sour cream, guacamole

Steamed Pork Bao Buns (DFIO) 18
Pork belly, chipotle mayo, asian slaw,

fried shallots (3)

Moroccan Lamb Skewers (CN) 20

Cucumber yoghurt dressing

BURGERS & SANDWICHES

Wagyu Beef Burger

Wagyu patty, lettuce, tomato, cheese, bacon
pickle, aioli, burger bun served with chips
& aioli

Wagyu Steak Sandwich

MB6 + wagyu steak, bbq sauce, lettuce,
tomato, beetroot, cheese, caramelized onion &
bacon on toasted turkish bread served with
chips & aioli
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285

27.5

Southern Fried Chicken Burger

Crispy chicken, honey mustard slaw, tomato,
cheese with chipotle mayo dressing, chips and
aioli sauce
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PUB FAVOURITES

Chicken, Mushroom & Leek Pie 32 Fish and Chips (DFIO) (I) 27
Served with mashed potatoes, peas, Beer battered fish, garden salad,
gravy & onion rings lemon and tartare

(S:hid:len 'ltalr?nl?'i 2 calad = Chunky Tomato Lamb Shank (DFI) 36
crved with Chips < sala Served with cous cous, baby carrot,
ChICken SChnltzel (VGO) 27 brocollinj_, Spinach

Chips, salad, choice of sauce
Vegan schnitzel available

Humpty Doo Barra (A) (GFIO) 36

Served with your choice of chips
& salad or vegetable & mash,
tartare sauce & aioli

Pork Ribs (GFIO) 44

Full rack of ribs, glazed with
housemade bbq sauce, caesar,
chips & onion rings

SALADS

Caesar Salad (GFIO) 23

Cos lettuce, bacon, parmesan crouton,
egg, caesar dressing, parmesan cheese

Japanese Bowl (VGO) 22
Rice, karaage chicken, wakame
seaweed, avocado, edamame, carrot,
pickled ginger, Kewpie mayo dressing
Chickpea & Couscous Salad (VG) (DFI) 22

Roquette, sundried tomatoes, red onion Toppers

beetroot, hummus, orange dressing, sl @ideken 6

dukkah. Grilled Prawns (I) 10
Salt & Pepper Calamari (I) 6

p FROM THE GRILL \

All served with chips & salad or mashed potatoes & seasonal vegetables
Add duck fat potatoes + 5, Add caesar salad + 3 (GFIO)

250gm Rump 31.5 300gm Wagyu Rump 48
200gm Eye fillet 445 500gm Rump 50
300gm Rib Fillet 48.5

450g Dry Age Rib on the Bone 73

Over 40 years ago most of our beef was dry aged, as this was the natural way to enhance
the flavour and the tenderness of beef. The process of dry-ageing begins with Premium
quality meat with a good fat cover and involves hanging the meat in sterile cold rooms
with carefully contro?led air flow, humidity and temperature for up to 9 weeks. During the
ageing process, enzymes break down the muscle fibres, this improves tenderness,
intensifies the flavour, resulting in the meat being positively buttery in texture and

Vegetarian (V) | Vegan (VG) | Vegetarian Option (VO) | Vegan Option (VGO)
Gluten Free Ingredients (GFI) | Gluten Free Ingredient Option (GFIO) | Contain Nuts (CN)
Dairy Free Ingredients (DFI) | Dairy Free Ingredient Option (DFIO)

Australian Seafood (A) | Imported Seafood (I) | Mixed Origin Seafood (M)

flavour. The flavour is best described as robust, rich, nutty and beefy.

\. >

Sauces(GFI)

Gravy | Peppercorn | Mushroom |
Dianne | Bearnaise | Jus

Toppers
Salt & Pepper Calamari (I) +6 | Grilled Prawns (I) +10 |
Fried Eggs(2) +5 | Onion Rings +6

Food Allergies Please be aware that all care is taken when catering for special requirements. It must be noted that within the
premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi & dairy products. Guests’ requests will be
catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.

SENIORS

Must present Seniors Card

Swap to mash & veg free of charge
Chicken Schnitzel

Chicken Parmi

Grilled Barramundi (I) (GFIO)
Battered Flathead (I) (GFIO)
Salt & Pepper Calamari (I)
200gm Rump Steak (DFIO)

PIZZAS

Margherita (V)

Tomato sugo, mozzarella & basil
Add Proscuitto

Smoke House

Tomato sugo, mozzarella cheese, ham,
onion, salami, pepperoni, sliced beef & bacon

Chicken Supreme
Tomato sugo, mozzarella cheese, chicken,
olives, red onion, green capsicum & mushroom

Smoked Salmon
Cream cheese, smoked salmon, dill, mozzarella
cheese, red onion & capers (1)

DESSERTS

Sticky Date Pudding
Butterscotch sauce, vanilla ice cream
Death By Chocolate Cake
Served with vanilla ice cream

Apple Crumble

Served warm with vanilla ice cream

GELATO

See cart for flavours
One scoop 4 | Two scoops 5.5
Add toppings 1

\
Includes 200gm drink and
mini dessert

Chicken Nuggets (GFIO) 14
Spaghetti Bolognese 14
Fish & Chips 14

Cheeseburger 14
\ J

Leave us a review
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BELLBOWRIE

TAVERN

MENU

BellbowrieTavern.com.au | 5 Birkin Rd, Bellbowrie, QLD, 4070 | (07) 3432 9184



	SENIORS
	PLATES TO SHARE
	Must present Seniors Card
	Garlic Bread (V)
	Swap to mash & veg free of charge
	2         3
	Add cheese  Add cheese & bacon

	Chicken Schnitzel
	19 23 21 19 19  22.5

	Chicken Parmi  Grilled Barramundi (I) (GFIO) Battered Flathead (I) (GFIO) Salt & Pepper Calamari (I) 200gm Rump Steak (DFIO)
	Dips with Flatbread (V)
	Hummus dip, beetroot & feta dip  served with toasted garlic flat bread


	PUB FAVOURITES
	Sweet Potato Wedges (V)
	Topped with parmesan & truffle oil, served with  aioli

	Chicken, Mushroom & Leek Pie
	Fish and Chips (DFIO) (I)
	Served with mashed potatoes, peas, gravy & onion rings  Chicken Parmi  Served with chips & salad Chicken Schnitzel (VGO) Chips, salad, choice of sauce Vegan schnitzel available
	Beer battered fish, garden salad,  lemon and tartare  Chunky Tomato Lamb Shank (DFI) Served with cous cous, baby carrot,  brocollini, spinach
	Full rack of ribs, glazed with
	housemade bbq sauce, caesar,
	chips & onion rings

	Pork Ribs (GFIO)
	PIZZAS Margherita (V)

	Smoke House

	SNACKS
	Tomato sugo, mozzarella & basil
	Salt & Pepper Calamari (I)
	Add Proscuitto
	Flash fried, lemon & aioli dipping sauce Crispy Fried Chicken Wings (GFIO)
	29.5
	Tomato sugo, mozzarella cheese, ham, onion, salami, pepperoni, sliced beef & bacon
	Chicken Supreme Tomato sugo, mozzarella cheese, chicken, olives, red onion, green capsicum & mushroom
	Smoked Salmon  Cream cheese, smoked salmon, dill, mozzarella cheese, red onion & capers (l)

	Humpty Doo Barra (A) (GFIO) Served with your choice of chips & salad or vegetable & mash, tartare sauce & aioli

	8 pieces 16.5 | 16 pieces 24.5
	28.5
	Buffalo or house bbq glaze served with ranch sauce Upgrade to EXTRA SPICY HOT SAUCE +2
	Chips (V) With aioli


	Prawn Tacos (I)

	SALADS
	30.5
	10.5
	Japanese Bowl (VGO)
	Caesar Salad (GFIO)
	Rice, karaage chicken, wakame  seaweed, avocado, edamame, carrot,  pickled ginger, Kewpie mayo dressing

	Toppers
	Cos lettuce, bacon, parmesan crouton, egg, caesar dressing, parmesan cheese
	Panko-crumbed prawn, lettuce, pico de gallo, sour cream, guacamole



	DESSERTS
	Chickpea & Couscous Salad (VG) (DFI)
	14.5 14.5
	Steamed Pork Bao Buns (DFIO) Pork belly, chipotle mayo, asian slaw,  fried shallots (3)

	Roquette, sundried tomatoes, red onion beetroot, hummus, orange dressing, dukkah.

	Sticky Date Pudding
	Butterscotch sauce, vanilla ice cream
	Grilled Chicken  Grilled Prawns (I)  Salt & Pepper Calamari (I)
	6 10 6

	Death By Chocolate Cake
	Moroccan Lamb Skewers (CN) Cucumber yoghurt dressing
	Served with vanilla ice cream
	Apple Crumble  Served warm with vanilla ice cream

	14.5


	FROM THE GRILL
	All served with chips & salad or mashed potatoes & seasonal vegetables Add duck fat potatoes + 5, Add caesar salad + 3 (GFIO)
	250gm Rump  200gm Eye ﬁllet 300gm Rib Fillet
	31.5 44.5 48.5
	300gm Wagyu Rump 500gm Rump
	48 50
	450g Dry Age Rib on the Bone 73
	Over 40 years ago most of our beef was dry aged, as this was the natural way to enhance the ﬂavour and the tenderness of beef. The process of dry-ageing begins with Premium quality meat with a good fat cover and involves hanging the meat in sterile cold rooms with carefully controlled air ﬂow, humidity and temperature for up to 9 weeks. During the ageing process, enzymes break down the muscle ﬁbres, this improves tenderness, intensiﬁes the ﬂavour, resulting in the meat being positively buttery in texture and ﬂavour. The ﬂavour is best described as robust, rich, nutty and beefy.

	GELATO See cart for flavours

	BURGERS & SANDWICHES
	One scoop 4 | Two scoops 5.5
	Add toppings 1
	Wagyu Beef Burger
	25.5


	K I D S
	Wagyu patty, lettuce, tomato, cheese, bacon pickle, aioli, burger bun served with chips  & aioli Wagyu Steak Sandwich  MB6 + wagyu steak, bbq sauce, lettuce,  tomato, beetroot, cheese, caramelized onion &  bacon on toasted turkish bread served with   chips & aioli Southern Fried Chicken Burger
	Includes 200gm drink and mini dessert
	Chicken Nuggets (GFIO) 14 Spaghetti Bolognese  14 Fish & Chips 14 Cheeseburger 14
	28.5
	27.5
	Crispy chicken, honey mustard slaw, tomato, cheese with chipotle mayo dressing, chips and aioli sauce

	Sauces(GFI)
	Toppers
	Gravy | Peppercorn | Mushroom | Dianne | Bearnaise | Jus
	Salt & Pepper Calamari (I) +6 | Grilled Prawns (I) +10 | Fried Eggs(2) +5 | Onion Rings +6
	Leave us a review




