
SHARED

MA INS

GARL I C  B R EAD                                    
Thyme + caramelised onion (v, vg)

RO SEMARY  +  PO LENTA  CH I P S                   

Salsa verde, aioli + parmesan (v, gf)

CH I C K EN  TACO S                       

Iceberg, avocado + corn salsa, lime (gf) (2)

LEMON  P E P PER  CALAMAR I                     

Aioli (gf, df)

LAMB  S P R I N G  R O L L S                          

Lettuce cups, Asian herbs, house-made sweet chilli (df)    

POR K  +  PARMESAN  SAUSAGE  R O L L S                          
House-made ketchup (4)

PAN-FR I E D  HALLOUM I                       

Pickled dates + pistachio (v, gf)

FR I E D  CH I C K EN                                 

Chilli jam mayo (gf) 

BRA I S ED  MEATBALL  SUB S                                 
Scamorza + basil (2)

NACHO S                                           

Ground beef, avocado + toasted corn salsa, sour cream (vo, gf)

HOT  CH I P S                                      

Aioli (vg, gf) 

S P I C ED  P OTATO  WEDGE S                         

Sweet chilli + sour cream 

ST I C K Y  DATE  PUDD I N G                            1 2 
Butterscotch sauce, vanilla ice cream (v, gf)

chocolate  mous se                           1 2 
Raspberry gel, meringue + biscuit crumbs (v, gf)

DES SER T

0.7% SURCHARGE ON ALL EFTPOS + CREDIT CARDS, 10% SURCHARGE ON PUBLIC HOLIDAYS 
V: VEGETARIAN   VO: VEGETARIAN OPTION   VG: VEGAN   VGO: VEGAN OPTION   GF: GLUTEN FREE   DF: DAIRY FREE   

K ID S  MENU
Includes a scoop of ice cream + soft drink (under 12 years)

S PAGHETT I                     1 2                                                                   
Napoli + parmesan (v)  

CH I C K EN  PARMA                       1 2                                                                   
Smoked ham, Napoli, mozzarella, chips  

BATTERED  F I S H  +  CH I P S                      1 2                         
Ketchup (gf)

Ask us for a free kids activity pack!
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S p i c ed  caul i f l ower  salad
Shallots, soft herbs, cashew purée, sumac + pistachio (vg, gf)

R i c otta  gnoc ch i
Pumpkin purée, rainbow chard, caramelised walnuts        

+ parmesan (v, gf)

Add  g r i l l ed  ch i c k en  to  the  above  d i s he s  +5

bAttered  market  f i s h  +  ch i p S
Dressed leaves, house tartare, lemon (gf) 

s l ow-roasted  e g g p lant  parmA
Tomato + confit garlic, fetta, salsa verde + chips (v, vgo, gf)

Ch i c k en  Parma
Smoked ham, Napoli, mozzarella, dressed leaves + chips

chee seburger
Lettuce, pickles, burger sauce + chips                                             

FR I E D  ch i c k en  bur ger
Iceberg, chilli jam mayo + chips

Add  bacon  to  your  bur ger  +3
gluten  f ree  bun  +3

steak  sandw i ch
Horseradish, caramelised onion, aged cheddar,   

ciabatta, onion rings + chips

Bra i s ed  o s s o  bucco
Creamy polenta, baby onions, gremolata + jus (gf) 

C r i s p y  s k i n  Barramund i
Smoked eggplant purée, charred spring onions, confit   

tomatoes + lemon (gf)

P i e  o f  the  day
Mashed potato, smashed peas + jus

250g  g ra s s -fed  P o rterhousE
Dressed leaves, chips + choice of sauce;

Mushroom, peppercorn, red wine jus or garlic butter
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$22 
STEAK

$16 
BURGER

$ 18 
PARMA

TUESDAY WEDNESDAY THURSDAY

WEEKDAY  SPEC IA L S

HAPPY  HOUR

FROM 7:30PM • $ 100+ IN PRIZES
BOOK VIA THETERMINUSHOTEL.COM.AU

THURSDAY  TR IV IA

4pm - 6pm  • tue - FRI
$4 pots • $6 schooners • $6 house wines

$7 tins + stubbies • $8 select pints 


