
Share/Start
GARLIC BREAD (V)  Make it Cheesy + 2  8
MARINATED OLIVES  9
FRIED BUFFALO WINGS 16 
Blue Cheese Ranch & Celery (GF)  
JALAPEÑO POPPERS  16
Herb & Parmesan Crumbed, Romesco  
& Chives (V)

ARANCINI (5)   15 
Roast Pumpkin & Goat’s Cheese, Aioli  
& Parmesan (V)

KARAAGE CHICKEN 18 
Japanese Fried Chicken, Black Garlic Aioli  
& Shallots (GF,DF)

WARM SHARE BOARD  36
Garlic Bread, Arancini, Salt & Chilli Squid, 
Karaage Chicken & Olives

Pub Faves 
With Your Choice of 2 Sides

PALE ALE BATTERED FLATHEAD    22
Lemon & Tartare Sauce (DF)

1/2 RACK BBQ PORK RIBS   30 
Sticky Chipotle, Charred Pineapple  
& Jalapeño Salsa (GF, DF)

PAN-FRIED BARRAMUNDI    30
Lemon & Caper Mayonnaise (GF, DFA)

CHICKEN SCHNITZEL                  24 
House Crumbed, Your Choice of Sauce (DF) 

Mains
BANGERS & MASH  28 
Pork & Fennel Sausages, Mash Potato,  
Greens, Caramelised Fennel &  
Onion Gravy (GFA)

POTATO & ROAST GARLIC RAVIOLI  28
Cauliflower, Broadbeans, Hazelnuts  
& Parmesan (V)

BRUEMAR PORK LOIN 30  
Braised Red Cabbage, Charred Greens & Salsa 
Verde (GF, DF)

SLOW COOKED BEEF CHEEK 34 
Potato Galette, Peas, Charred Leek & Jus (GF)

From the grill
With Your Choice of Sauce & 2 Sides 

Please see the specials board for our daily 
selection of the finest quality meat. Carefully 

monitored from paddock to plate. We serve only 
the finest produce, cooked to order at  

The Lakes Hotel.

GF=gluten free  GFA=gluten free available  DF=dairy free DFA=dairy free available V=vegetarian VE=vegan VEA=vegan available

Sauce & Toppers
Gravy (GFA, DF)......................................................... 
Diane .........................................................................  
Mushroom (DF) .........................................................
Peppercorn.................................................................
Buffalo (GF)................................................................
Aioli (GF, DF)..............................................................
Comeback Sauce (GF, DF).........................................
Béarnaise .....................................................................
Parmigiana.................................................................
Creamy Garlic Prawns...............................................
Spicy Pineapple, Bacon, Cheese & Tomato Sugo.....
Creamy Mushroom & Bacon Boscaiola....................

2
2
2
2
2
2
2
2
3
6
5
6

Sides
CHIPS House Seasoning & Aioli (V, GF, DF)    10
SWEET POTATO FRIES   13 
Herb Mayo (V, GF, DF) 
STEAMED GREEN VEGETABLES   10
Olive Oil, Murray River Pink Salt (V, GF, DF) 

CREAMY MASH (V, GF)   10
GARDEN SALAD    9 
Lemon Vinaigrette (V, GF, DF) 

SEAFOOD
SALT & CHILLI SQUID    18
Miso & Black Garlic Aioli, Shallots  
& Coriander (GFA,DF)

FISH TACOS (3)    20 
Pale Ale Battered Flathead, Iceberg, Chipotle 
Mayo, Pineapple & Jalapeño Salsa (DF) 
CHAR GRILLED KING PRAWNS (5)  24
Preserved Lemon & Herb Butter, Pangrattato 

PAN-FRIED OCEAN TROUT  32
Broccoli, Mint, Broad Beans, Freekeh  
& Capers (DFA) 

 



SALADS
Add Grilled Chicken + 5

 
CAESAR  20 
Baby Cos, Bacon, Parmesan, Egg,  
Anchovy Dressing & Croutons    
HARISSA SPICED PUMPKIN  22  
Cous Cous, Roast Onions, Capsicum,  
Pepitas & Smoked Feta (V)

VIETNAMESE BEEF    24 
Marinated Nolan Rump, Rice Noodles,  
Herbs, Chilli, Onion, Soy & Lime (GF, DF)  

burgers
Served with Your Choice of Chips  

or Sweet Potato Fries

THE LAKES BURGER  20 
‘Lakes’ Pattie, American Cheese, Lettuce,  
Tomato, Onion, Pickles & House Sauce
SOUTHERN FRIED CHICKEN BURGER   20
Bacon, Iceberg, Chipotle Mayo, Cheese & Pickles  
FALAFEL BURGER  20
Roast Sweet Potato, Rocket & Romesco (V)

STEAK SANDWICH  24 
Rocket, Beetroot Relish, Horseradish Aioli & Parmesan

Sweets 
STICKY DATE PUDDING  12 
Butterscotch Sauce, Vanilla Bean Ice Cream
APPLE PIE BITES   12
Salted Caramel Ice Cream, Hazelnut  
Praline (VE)

CHOCOLATE & COFFEE BROWNIE      12
Espresso Ice Cream, Pecan Praline (GF)  

Kids Meals
12 - All with Ice Cream

CHEESEBURGER & CHIPS 
FISH & CHIPS Tomato Sauce
CHICKEN SCHNITZEL & CHIPS 
NAPOLITANA  (V)

Burger Add Ons
‘Lakes’ Pattie 4
Southern Fried Chicken 4
Falafel  4
American Cheese 2
Bacon 3
Gluten Free Bun 3

         Seniors 
PALE ALE BATTERED FLATHEAD   16 
Lemon & Tartare Sauce with Chips & Salad 
or Mash & Veg
CHICKEN SCHNITZEL  16 
House Crumbed, Chips & Salad or  
Mash & Veg, Your Choice of Sauce
250G RUMP STEAK 20 
Chips & Salad or Mash & Veg,  
Your Choice of Sauce
FETTUCCINE BOSCAIOLA  16 
Mushrooms, Bacon, Herbs, Cream & Parmesan
BEEF PIE ‘FLOATER’   16 
Creamy Mash, Peas & Gravy

GF=gluten free  GFA=gluten free available  DF=dairy free DFA=dairy free available V=vegetarian VE=vegan VEA=vegan available

Daily Bistro Specials 
Lunch & Dinner

MONDAY- $20 PUB FAVES & $25 MAINS

TUESDAY - $14 CHICKEN SCHNITZEL  
Chips, Salad & Your Choice of Sauce

WEDNESDAY - $17 250G NOLAN RUMP  
Chips, Salad & Your Choice of Sauce

THURSDAY - $20 BARRAMUNDI 
Chips, Salad & Tartare

SUNDAY - $20 CLASSIC SUNDAY ROAST
With all the Trimmings

Peak holiday period exclusions apply. See website  
for details! 

 


