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CHECK OUT WHAT'S ON 
AT THE VERANDAH

PLEASE ORDER AT THE BAR 
OR BY USING THE QR CODE 

ON YOUR TABLE

MARINATED OLIVES  9
Mixed Olives marinated in Herbs, Lemon, Oil, 

Tomato, Chilli v / vg / df / gf / nf

SPICED ALMONDS  7   

v / vg / df / gf

GRILLED FLATBREAD & DIP  15
Grilled Flatbread, Cannellini Bean Purée, 

Petite Herb Salad  v / df / nf

JALAPENO POPPERS  14
Lime Mayonnaise  v

MINI CHIMMI DOGS  11.5
Chorizo Sausage, Chimichurri, Rocket, 

Aioli

PUMPKIN ARANCINI  14
Aioli, Parmesan, Chives  vgo / gf / nf

A home away from home

Bar Snacks



-

PRAWN LINGUINE  24
Zucchini, Tomato, Baby Spinach, Garlic, Chilli, Lemon,  

Garden Herbs  p

ROAST PUMPKIN  21
Roast Pumpkin, Cauliflower, Beans, Pepitas, 

Tahini Dressing  vg / gf / df

GRILLED SALMON  35
Grilled Salmon Fillet, Chickpea Tabouleh, Cumin Coconut Yoghurt  

gf / dfo / p

BARRAMUNDI  33
Grilled Barramundi Fillet, Warm Potato Salad, 

Roasted Vine Tomato, Olive Tapenade  gf / dfo / nf / p

CHICKEN SCHNITZEL  24
Crumbed Chicken Breast, Coleslaw, Sweet Potato Fries, 

Lemon

PORK CUTLET  29
300g Pork Cutlet, Kipfler Potatoes, Grilled Broccolini, 

Apple Purée, Jus  gf / dfo / nf

250G SCOTCH FILLET  39
Salad, Fries, Jus, Café de Paris Butter  gf / dfo

180G PETITE BEEF EYE FILLET  36
Salad, Fries, Jus, Café de Paris Butter  gf / dfo

Mains

1.2% Surcharge applies on all EFT transactions  
12% Surcharge applies on public holidays

gf = gluten free / gfo = gluten free option / df = dairy free / dfo = dairy free option 
nf = nut free / v = vegetarian / vg = vegan / vgo = vegan option / p = pescatarian

Add Ons can only be purchased in conjunction with Small Plates,  
Salads, Mains or Burger items.

Whilst all care is taken, due to the potential of trace allergens in supplied 
ingredients as well as The Verandah’s working environment, we cannot guarantee 

a completely allergy free experience.

Please be advised that in order to utilise the freshest products, we may need to 
make substitutions in some items to accommodate seasonal supplies.

VEGGIE BURGER  22
Veggie Pattie of Mushrooms, Fava Beans, Quinoa & Buckwheat,

Sliced Tomato, Lettuce, Ketchup, Fries

 v / vgo /  dfo

CHICKEN BURGER  24
Grilled Chicken Breast, Cheddar, Sliced Tomato, Lettuce,  

Aioli, Tomato Pesto, Fries  dfo

VERANDAH BURGER  24
180g Beef Pattie, Cheddar, Sliced Tomato, Lettuce,  

Burger Sauce, Fries  dfo

+ GLUTEN FREE BUN  2

Burgers

MIXED LEAF SALAD  7
Lettuce, Tomato, Cucumber, Onion, Carrot, House Dressing 

 v / vg / gf / df / nf

GREEN BEANS 7
Green Beans, Snow Peas, Toasted Seeds  v  / vg / gf / df  / nf

BROCCOLINI 7
Charred Broccolini, Roast Tomatoes, White Balsamic Glaze

v / vg / gf / df 

RUSTIC FRIES 7
Herbed Vinegar Salt, Aioli  v

KIDS CHICKEN TENDERS  14
Crumbed Chicken Tenders, Salad, Fries, Aioli  gfo

KIDS CHEESE BURGER 14
Beef Patty, American Cheese, Lettuce, Tomato & Ketchup, 

Salad, Fries  gfo

KIDS FISH & CHIPS 14
Battered Flathead, Salad, Fries, Tartare Sauce, Lemon

KIDS PASTA 14
Linguine Pasta, Napoletana Sauce, Parmesan, Salad

v / nf / dfo

Kids All Kids Meals come with Soda or Juice, 
Kids Ice Cream & Kids Activity Pack 

PANZANELLA SALAD  16
Diced Heirloom Tomatoes, Capsicums, Onion, Croutons, Basil,

Vinaigrette Dressing  vg / gfo / df / nf

STONE FRUIT SALAD 17
Stone Fruits, Cucumber, Tomato, Mint, Fennel, Radish, Rocket  

v / vg / gf / df /nf

PRAWN & AVOCADO SALAD 22
Grilled Prawns, Mango, Avocado, Cucumber, Spinach, Rocket, 

Tomato, Citrus Dressing  gf / df / nf

TZATZIKI LAMB SALAD 22
Slow Cooked Lamb, Pomegranate, Quinoa, Herbs, Cucumber, 

Coconut Tzatziki, Citrus Dressing  gf / df / nf

Salads

Small Plates  & Shares
DUCK LIVER PARFAIT 16
Sourdough, Pickles, Orange Jelly  gfo

BURRATA 19
Watermelon, Vincotto, Basil, Sourdough Crostini, Petit Herbs  

v / gfo

CAJUN FISH CAKES  18
Snow Pea Leaf, Pickled Eschalots, Remoulade Mayo  gf / df / nf

FIG CAPONATA WITH POLENTA 14
Pine Nuts, Basil  vg / gf / df

GRILLED WHOLE TIGER PRAWNS 23
Chilli Lime Coriander Dressing gf / df / nf

HALOUMI 18
Grilled Haloumi, Tomato, Capsicum & Caper Salsa, 

Cucumber, Herb Oil v / gf / nf

TASTING PLATE 49
A Selection of Cajun Fish Cakes, Duck Liver Parfait, 

Fig Caponata with Polenta, Haloumi

CHARCUTERIE PLATE 45
Salami, Prosciutto, Mortadella, Goats Fetta, Brie, 

Marinated Olives, Pickles, Flat Bread, Lavosh Crackers  gfo

Sides

Something to Finish

CINNAMON CRÈME BRÛLÉE 14
Cinnamon Brûlée, Biscotti, Candied Orange  v / gfo

DARK CHOCOLATE & SALTED CARAMEL TART   14 
Crisp Pearls, Salted Caramel Ice Cream  v / nf

COCONUT ETON MESS   14
Coconut Yoghurt, Seasonal Fresh Fruit, Fresh Berries, 
Meringue Shards, Raspberry Gelato  v / gf / df /nf

AFFOGATO 10
Vanilla Ice Cream, In-House Espresso  v / gf
+  Frangelico / Amaretto / Baileys / Cointreau           8

DUO OF CHEESE PLATE 18
Chefs Selection of Two Cheeses, Brie, Honeycomb, 
Crispbreads  v / gfo / nf

PLEASE ORDER AT THE BAR 
OR BY USING THE QR CODE 

ON YOUR TABLE

EXTRA BREAD 5

GRILLED HALOUMI 5

SMALL FRIES 5

SMOKED SALMON 5

GRILLED BACON  5

GRILLED CHICKEN  5

To add


