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SMALL PLATES

HIRAMASA KINGFISH CRUDO gf / df (a)
green goddess dressing, charred mango, raspberries,
walnut crumb, pea tendril

CHILLED PEA & MINT SOUP v / gfo
garden peas, picked mint, creme fraiche, flatbread

BEER-BATTERED CAULIFLOWER BITES v / vg / df
pickled onion, vegan chipotle aioli

SEARED SCALLOPS gfo / dfo (i)
cafe de paris butter, pangrattato, lemon (3pc)

GRILLED HALOUMI v / of

CHARGRILLED BEEF SKEWERS gf / dfo
chimichurri, feta, pickled onion (2pc)

CALAMARI FRITTI df (i)
moroccan spice, crisp sage, citrus aioli, lemon

MARINATED OLIVES v /vg / of / df
herbs, lemon, chilli oil

PRAWN TACOS df (i)
pico de gallo, cos lettuce, aioli, lemon (2pc)

SHARE PLATES

CHARCUTERIE PLATE gfo
cured meats, pickles, olives, cheese, lavosh crackers

1KG RIVERINE MB2+ T-BONE gfo / dfo
peppercorn sauce (subject to availability)

WHOLE PERI PERI ROAST CHICKEN df

chorizo, corn ribs, slaw, tzatziki, tortilla

SALADS

BEETROOT SALAD v/ vgo / gof / dfo
marinated beets, labneh, orange, rocket, pickled onion,
crispy chickpeas

HOT SMOKED SALMON SALAD gf / dfo (a)
cucumber ribbons, avocado, rocket, feta, blueberries,
hazelnut, house dressing

CAESAR SALAD gfo / dfo
cos lettuce, bacon, croutons, parmesan, egg, anchovy
caesar dressing

PULLED LAMB SALAD gf / dfo
cucumber, tomato, red onion, parsley, mint, olives,
crumbed feta

agrodolce capsicum, spiced honey, roasted almonds, rocket

served on the bone with grilled zucchini, fries, chimichurri,
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MAINS MG
SIRLOIN 250GM gfo / dfo 38 41
fries, garden salad, gravy
SCOTCH FILLET 280GM gfo / dfo 44 47
fries, garden salad, gravy
CHICKEN SCHNITZEL 27 30
fries, garden salad, gravy
PORK CUTLET of 29 33
roasted cherry tomato, sweet potato crisp, tzatziki
TENNESSEE SPICED CHICKEN MARYLAND gf / dfo 28 31
charred sweetcorn and avocado salsa, lime, chilli,
toasted pepitas
SEARED BARRAMUNDI gf (i) 35 39
sour cream potato salad, cucumber and caper salsa,
fresh herbs
BEER-BATTERED FISH & CHIPS df (i) 27 3l
fries, garden salad, tartare sauce, lemon
PASTA PRIMAVERA v / vgo / gf / dfo 26 29
asparagus, peas, zucchini, lemon marscarpone, basil

BURGERS
VERANDAH BEEF BURGER gfo / dfo 27 30
lettuce, cheese, pickles, tomato, onion, house burger
sauce, fries + EXTRA PATTY 7 7
GRILLED CHICKEN BURGER gfo / dfo 26 29
lettuce, cheese, pickles, tomato, chipotle aioli, fries
VEGGIE BURGER v / dfo / vgo 26 29
lettuce, cheese, pickles, tomato, vegan aioli, fries

+ GLUTEN FREE BUN 3 3
ADD ON
GRILLED PRAWNS (3) 7 8 SMALL FRIES 6 7
GRILLED CHICKEN 8 9 EXTRA BREAD 6 7
FRIED EGG 3 4 PARMESAN 3 4

Salads, Mains or Burger items.

M = Members / G = Guests

Add ons can only be purchased in conjunction with Entree,

Please note that our kitchen is closed from 3-5pm on weekdays

gf = gluten free / gfo = gluten free option / df = dairy free / dfo = dairy free option
v = vegetarian / vg = vegan / vgo = vegan option / (a) Australian / (i) = Imported

Please ask staff about nut free options.

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 use the freshest products, we may need

to make substitutions in some items.

12% Surcharge on Public Holidays

PLEASE ORDER AT THE BAR
OR BY USING THE QR CODE
ON YOUR TABLE

SIDES

GARLIC BREAD v
sourdough baguette, herbed garlic butter

FRIES v / df
herbed salt, aioli

CREAMY MASHED POTATO v / of

CORN RIBS v
citrus honey butter, paprika

SIDE SALAD v/ gf /df / vg
mixed leaves, onion, tomato, cucumber, house dressing

GRILLED ZUCCHINI v / vgo / of / dfo
feta, toasted almonds, chilli oil

KIDS

KIDS CHICKEN TENDERS gfo / dfo
fries, garden salad, tomato sauce

KIDS CHEESEBURGER gfo / dfo
fries, garden salad

KIDS FISH & CHIPS (i)
fries, garden salad, tartare sauce

KIDS SPAGHETTI NAPOLETANA v / dfo

garden salad, parmesan

SOMETHING TO FINISH

MANGO ETON MESS v / gf
chilled vanilla anglaise, crispy meringue, berries, mint

BANANA BREAD TIRAMISU v
espresso, dulce de leche, mascarpone, cocoa,
caramelised banana

PASSIONFRUIT CREME BRULEE v
passionfruit, almond biscotti

RASPBERRY SORBET v /vg / gf / df
summer berries

AFFOGATO v / gfo
vanilla ice cream, espresso
+ frangelico / disaronno / baileys / cointreau

KIDS ICE CREAM v / gfo
vanilla ice cream, strawberry sauce, sprinkles
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