
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)

250g Black Angus Rump Steak	  30/31.5

300g Black Angus Scotch 	 40/41.5

250g Marinated Chicken Breast	  24/25.5

Top Your Steak 
Onion Rings 	 4
Salt & Pepper Squid & bearnaise sauce 	 7
Salt & Pepper Prawns & bearnaise sauce 	 7
The Ultimate 	 12
Prawns & squid & bearnaise sauce

Boscaiola Sauce 	 6

Burgers
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
Onion ring 	 4
Bacon 	 4

Avocado 	 4
Egg 	 3 

Traditional & Woodfired Pizzas
Gluten Free Bases 	 3
add Vegan cheese	 3

Pesto Mushroom & Pine-nut Pizza (V) 	 20/21
Pesto base with Mushroom & mozzarella

Spiced Cauliflower & Hummus Pizza (V) 	 20/21
Baby spinach, Spanish onion, red capsicum,  
balsamic glaze & mozzarella

Margherita (V)	  19/20
Cherry tomato, fresh basil, bocconcini,  
mozzarella & oregano

BBQ Meat Lovers 	 22/23
Salami, chorizo, double smoked ham, bacon,  
pepperoni & mozzarella

Cono Works Pizza 	 22/23
Salami, roast capsicum, olives, mushroom,  
onion & mozzarella

Hawaiian 	 21/ 22
Double smoked ham, pineapple & mozzarella

Peri Peri Chicken	  22/23
Spanish onion, baby spinach, roasted capsicum,  
mushroom & mozzarella

Veggie Delight (V) 	 20/21
Roast pumpkin, spiced cauliflower, Spanish onion,  
baby spinach, oregano & feta

Prawn & Chorizo 	 23/24
Red onion, cherry tomato, mushroom, baby spinach,  
olives, chilli flakes & mozzarella

Prosciutto Pizza 	 23/24
Cherry tomato, Spanish onion, basil, chilli flake,  
wild rocket, mozzarella & parmesan

Chicken Guacamole 	 22/23
Chorizo, tomato, Red onion, jalapeno, charred corn  

topped with guacamole & mozzarella

Pub Classics
Salt & Pepper Squid	  23/24.5
Chips, salad, spiced lime aioli

Dill & Lemon Beer Battered Southern Blue Whiting 	 23/24.5
Chips, salad, lemon & tartare 

Beef Nachos	  20/21.5
Melted mozzarella, salsa, guacamole,  
sour cream & jalapeno

Vegetarian Bean Nachos (V) 	 18/19.5
5 Bean mix, melted mozzarella, salsa,  
guacamole, sour cream & jalapeno

Penne Bolognaise	  24/25.5

Penne Boscaiola 	 22/23.5

300g Panko Crumbed Schnitzel 	 23/24.5
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 	 5
Napolitana, salami, mushroom, olives, jalapeno & mozzarella

Parmigiana	  5
Napolitana, double smoked ham & mozzarella

Mexican 	 7
5 bean mix, guacamole, sour cream, jalapeno & mozzarella

Oscar	  8
Avocado, prawns & bearnaise

Chef’s Suggestions
Market Fish	
Please see our black board for this week’s catch

Confit Chicken 	 25/26.5
Roast pumpkin, Mediterranean couscous,  
house made hummus & mint yoghurt dressing

Chickpea Stack (V)	  21/22.5
Roasted chickpea, tomato jam, grilled halloumi,  
spiced cauliflower, wilted spinach with green garnish  
& balsamic glaze

Pesto Mushroom & Pine nut Gnocchi (V)	  24/25.5
Baby spinach, toasted walnut, Spanish onion,  
parmesan & drizzle of truffle oil

250g Chargrilled Pork Cutlet	  29/30.5
Marinated with garlic & thyme, creamy mash,  
broccolini & red wine jus

Sides
Garden Salad (V + GF) 	 5

Creamy Garlic Mash (V + GF) 	 5

Seasonal Vegetables (V + GF) 	 7

Straight Cut Chips & Aioli (V + GF)	 9

Wedges With Sweet Chilli & Sour Cream (V) 	 11

Onion Rings	  7

V Vegetarian   GF Gluten Free

Prices listed as members/non-members



Menu

Kids Meals 
Grilled chicken, chips & salad	 10

Cheese burger & chips	 10

Fish, chips & salad	 10

Steak, chips & salad	 10

Penne Boscaiola	 10

Napolitana penne	 10

From the Garden
Traditional Caesar	  16/17.5
Crispy bacon, buttered crouton, baby cos, egg & parmesan

Grilled Halloumi & Sweet Potato Salad (V + GF) 	 17/18.5
Cucumber, cherry tomato, Spanish onion, mixed leaf,  
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	  4
Halloumi	  5
Chicken	  5
Chorizo	  5

Squid	  5
Prawns	  7
Squid & Prawns 	 10

Starters
Garlic Bread (V)	  8/9.5

Cheesy Garlic Bread (V) 	 10/11.5

Deconstructed Antipasti Bruschetta (V) 	 15/16.5
GF available + $3	
Pesto spread, sundried tomato, Sicilian olive,  
Spanish onion, eggplant, stuffed bell pepper,  
zucchini & feta served with toasted warm bread

Chargrilled Nectarine & Prosciutto Bruschetta 	 17/18.5
GF available + $3 
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

conistonhotel.com.au	 @coniston_hotelSee our blackboard for weekly chef’s specials!


