FROM THE GRILL

SERVED WITH YOUR CHOICE OF TWO SIDES + SAUCE

Straight cut chips, house salad, seasonal vegetables,
or creamy garlic mash (all sides are gluten free)

2506 BLACK ANGUS RUMP STEAK 30/31.5
3006 BLACK ANGUS SCOTCH 40/41.5
2506 MARINATED CHICKEN BREAST 24/25.5

TOP YOUR STEAK
ONION RINGS
SALT & PEPPER SQUID & BEARNAISE SAUCE

SALT & PEPPER PRAWNS & BEARNAISE SAUCE

THE ULTIMATE
PRAWNS & SQUID & BEARNAISE SAUCE

BOSCAIOLA SAUCE

ALL BURGERS ARE SERVED WITH CHIPS
GLUTEN FREE BURGER BUNS AVAILABLE 3
CONO BEEF BURGER 20/21.5

Angus Beef, bacon, lettuce, tomato, cheese, pickles,
Spanish onion, burger sauce

PERI PERI CHICKEN BURGER 20/21.5

Lettuce, cheese, Spanish onion, tomato,
peri- peri sauce & aioli

CHARGRILLED STEAK SANDWICH 20/21.5

Bacon, tomato relish, caramelised onion, cheese,
lettuce, sliced tomato & aioli

GARDEN BURGER 18/19.5
VEGAN CHEESE + $3

House made chick pea pattie, tomato relish,
lettuce, tomato, cheese

TOP YOUR BURGER
PINEAPPLE 3 AVOCADO

ONION RING 4 EGG
BACON 4

V Vegetarian GF Gluten Free
Prices listed as members/non-members

TRADITIONAL & WOODFIRED PIZZAS

GLUTEN FREE BASES
ADD VEGAN CHEESE

PESTO MUSHROOM & PINE-NUT PIZZA (V)

Pesto base with Mushroom & mozzarella

SPICED CAULIFLOWER & HUMMUS PIZZA (V)

Baby spinach, Spanish onion, red capsicum,
balsamic glaze & mozzarella

MARGHERITA (V)

Cherry tomato, fresh basil, bocconcini,
mozzarella & oregano

BBQ MEAT LOVERS

Salami, chorizo, double smoked ham, bacon,
pepperoni & mozzarella

CONO WORKS PIZZA

Salami, roast capsicum, olives, mushroom,
onion & mozzarella

HAWAIIAN

Double smoked ham, pineapple & mozzarella

PERI PERI CHICKEN

Spanish onion, baby spinach, roasted capsicum,
mushroom & mozzarella

VEGGIE DELIGHT (V)

Roast pumpkin, spiced cauliflower, Spanish onion,
baby spinach, oregano & feta

PRAWN & CHORIZO

Red onion, cherry tomato, mushroom, baby spinach,
olives, chilli flakes & mozzarella

PROSCIUTTO PIZZA

Cherry tomato, Spanish onion, basil, chilli flake,
wild rocket, mozzarella & parmesan

CHICKEN GUACAMOLE

Chorizo, tomato, Red onion, jalapeno, charred corn
topped with guacamole & mozzarella

SIDES

GARDEN SALAD (V + GF)

CREAMY GARLIC MASH (V + GF)

SEASONAL VEGETABLES (V + GF)

STRAIGHT CUT CHIPS & AIOLI (V + GF)

WEDGES WITH SWEET CHILLI & SOUR CREAM (V)
ONION RINGS
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PUB CLASSICS

SALT & PEPPER SQUID

Chips, salad, spiced lime aioli

DILL & LEMON BEER BATTERED SOUTHERN BLUE WHITING

Chips, salad, lemon & tartare

BEEF NACHOS

Melted mozzarella, salsa, guacamole,
sour cream & jalapeno

VEGETARIAN BEAN NACHOS (V)

5 Bean mix, melted mozzarella, salsa,
guacamole, sour cream & jalapeno

PENNE BOLOGNAISE
PENNE BOSCAIOLA

3006 PANKO CRUMBED SCHNITZEL
SERVED WITH YOUR CHOICE OF 2 SIDES & SAUCE

Straight cut chips, house salad, seasonal vegetables,
or creamy garlic mash (all sides are gluten free)

TOP YOUR SCHNITZEL

CONO
NAPOLITANA, SALAMI, MUSHROOM, OLIVES, JALAPENO & MOZZARELLA

PARMIGIANA

NAPOLITANA, DOUBLE SMOKED HAM & MOZZARELLA

MEXICAN
6 BEAN MIX, GUACAMOLE, SOUR CREAM, JALAPENO & MOZZARELLA

0SCAR
AVOCADO, PRAWNS & BEARNAISE

CHEF’S SUGGESTIONS

MARKET FISH

Please see our black board for this week’s catch

CONFIT CHICKEN

Roast pumpkin, Mediterranean couscous,
house made hummus & mint yoghurt dressing

CHICKPEA STACK (V)

Roasted chickpea, tomato jam, grilled halloumi,
spiced cauliflower, wilted spinach with green garnish
& balsamic glaze

PESTO MUSHROOM & PINE NUT GNOCCHI (V)

Baby spinach, toasted walnut, Spanish onion,
parmesan & drizzle of truffle oil

2506 CHARGRILLED PORK CUTLET

Marinated with garlic & thyme, creamy mash,
broccolini & red wine jus
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STARTERS KIDS MEALS

BARLIC BREAD (V) 8/9.5 BRILLED CHICKEN, CHIPS & SALAD 10
CHEESY GARLIC BREAD (V) 10/115 CHEESE BURGER & CHIPS 10
DECONSTRUCTED ANTIPASTI BRUSCHETTA (V) 15/16.5 FISH, CHIPS & SALAD 10
Lt STEAK, CHIPS & SALAD 10

Pesto spread, sundried tomato, Sicilian olive,
Spanish onion, eggplant, stuffed bell pepper,
zucchini & feta served with toasted warm bread PENNE BOSCAIOLA 10

CHARGRILLED NECTARINE & PROSCIUTTO BRUSCHETTA 17/18.5 NAPOLITANA PENNE 10
GF AVAILABLE +S3

Extra virgin olive oil, goats cheese spread,
caramelised balsamic dressing with wild rocket

ROAST BONE MARROW WITH PARSLEY TOPPING 18/19.5
GF AVAILABLE + 3

Served with toasted sourdough

BUCKET OF PRAWNS (GF) 20/21.5

Cooked tiger prawns with lemon & cocktail sauce

FROM THE GARDEN

TRADITIONAL CAESAR 16/17.5

Crispy bacon, buttered crouton, baby cos, egg & parmesan

CONISTON HOTEL

GRILLED HALLOUMI & SWEET POTATO SALAD (V + GF) 17/18.5 - =

Cucumber, cherry tomato, Spanish onion, mixed leaf, - DRINK ° PLAY - STAY
spiced cauliflower, mint & coriander with house dressing

SUMMER CRUNCH BOWL (V + GF) 17/18.5

Roast walnut, mixed red & white cabbage, edamame,
Spanish onion, carrot, granny smith apple, chargrilled corn,
fresh mint & basil with Asian dressing

TOP YOUR SALAD
AVOCADO SQuID

HALLOUMI PRAWNS
CHICKEN SQUID & PRAWNS
CHORIZO

SEE OUR BLACKBOARD FOR WEEKLY CHEF’S SPECIALS! CONISTONHOTEL.COM.AU @CONISTON_HOTEL




