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Garlic Bread (V)
et Pub Classics
ES]WI of Chips (VG) (GFT) Chicken Schnitzel

Fried Cauliflower (VG)

cauliflower drumsticks coated in moroccan
spices, sumac & vegan Aioli

Thai Fish Cakes

sweet chili sauce

Satay Chicken (CN)

satay chicken skwers, cucumber noodles,
toasted peanuts, coriander & lime (CN)

Salt & Pepper Calamari (1) .

lemon & aioli

Cheese Platter (V) (CN)

grana padano, gouda, brie, apricot, fig,
cranberry, cashew and almond crackers

Crispy Fried Chicken Wings -

sticky buffalo sauce, ranch buttermilk

Dressing -
Salads

Caesar Salad .
cos lettuce, bacon, croutons, egg, caesar

dressing, parmesan cheese & anchovies

Pumpkin Salad (VG) (CN) (GFI) '

roasted pumpkin & beetroot salad with rocket,
cranberries, almond & balsamic glaze

. www.pymblehotel.com.au
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panko crumbed chicken breast, chips, garden

salad & lemon

Fish & Chips (1)
beer battered flathead served with chips,
garden salad, lemon & tartare sauce

Beef & Red Wine Pie

mashed potatoes, peas, gravy

Chicken Parmigiana

panko crumbed schnitzel, parmi sauce, ham,
mozzarella cheese, salad & chips

Lamb Shank (GFI)

tomato braised lamb shank, mashed potato,
seasonal greens & gremolata

Saffron Prawn Linguini ﬂA)
cracked pepper prawns, saffron linguine,
chilli, garlic, lemon, cherry tomato,

basil & parmesan

['rom The Clrill

250¢ Riverina Rump

Riverina region beef served with chips,
& salad or mashed potato & vegetables.
(GFI)

300g Riverina Scotch Fillet
Riverina region beef, served with chips,

& salad, or mashed potato & vegetables.
(GFI)
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Plant Burger (VG)(GFIO*) . D@SS@F t

V2 patty, rocket, tomato, onion, tomato

sauce, vegan aioli, chips

Cheescburger (GFIO*)

beef patty, lettuce, tomato, cheese, pickles, onion;,

aioli, tomato sauce, chips

Chicken Burger (GF10*)

grilled marinated chicken breast, smashed
avocado, bacon, cos lettuce, tomato, onion,

ranch buttermilk dressing, chips

Steak Sandwich

rocket, tomato, onions, aioli,
chimichurri on toasted schiacciata

Kidls

Kids Cheescburger

chips, tomato sauce

Kids Fish & Chips

chips, tartare sauce

Kids Chicken Nuggets

chips, tomato sauce

Kids Ice Cream

(V) - Vegatarian

(V@) - Vegan

(GFl) - Gluten Free Ingrediants
(GFIO) - Gluten Free on Request
(A) - Australian seafood

(1) - Internation seafood

(m) - Mixed seafood

Sticky Date Pudding (V)

butterscotch sauce, vanilla bean ice .
. cream.

Raspberry Chocolate
Fondant (V)

molten chocolate cake, vanilla bean
ice cream

Add Ons

Fried Egg

Salt & Pepper Calamari

Grilled Chicken Breast

Grilled Prawns (5)

Sauces

Gravy

Peppercorn Gravy

Mushroom Gravy
Diane

HAPPY HOUR: 4-6 PM
10% PUBLIC HOLIDAY SURCHARGE

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, funghi and dairy products. Customers
requests will be catered for to the best of our ability, but the
decision to consume a meal is the diners responsibility.
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