Snacks to Share

SOUP OF THE DAY See specio.ls board 8

GARLIC BREAD 7
+ Cheese 2

CHICKEN RIBS 17

Fried and dusted with Cajun spices with a side of
yoghurt and smokey BBQ sauce

HALLOUMI FRIES (VG) 8
Dusted with sumac and drizzled with yoghur’t and

pomegranate molasses finished with mint

FISH GOUJONS n
Crumbed pieces of fish served with lemon and tartare
HOUSEMADE ZUCCHINI CHIPS (VG) (VO) 8
Crumbed and seasoned served with sweet chilli sauce

SWEET POTATO WEDGES (VG) (GF) (VO) 9
Served with aioli

FRIES WITH KETCHUP (VG) (GF) (VO) 8

Pasta & Risotto

Your choice of:
Angel hair | Pappardelle | Rigatoni

BOLOGNAISE 20

A classic beef and tomato based sauce finished with parmesan

CARBONARA 23
Cream based sauce with bacon and mushroom finished with
egg and shaved parmesan

AMATRICIANA 23

Tomato based sauce with ham, roast capsicum, chilli and

{oppecl with parmesan
SMOKED SALMON 20

Tasmanian smoked salmon tossed in a cream sauce with

capers, asparagus, onion finished with wild roquette

CHICKEN & MUSHROOM RISOTTO (GF) 20

Ina creamy sauce and wild roquette and finished with
shaved parmesan

ROAST BEETROOT RISOTTO (GF) (VG) 15

Tossed with goats cheese, walnuts and finished with shaved
parmesan and wild roquette leaves

More Substantial

ROAST OF THE DAY Sce specials board
CURRY OF THE DAY Sece specials board

SEAFOOD BASKET

A mix of scallop, calamari rings, fish, prawns and chips
served in a basket with lemon and tartare sauce

SALT AND PEPPER SQUID
A pub favourite dusted with a blend of salt and pepper

and served with salad, fries, tartare and lemon

FISH AND CHIPS

Hand cut New Zealand flake battered or fried served with
beer battered fries, crisp salad and finished with lemon
and tartare sauce

CHICKEN PARMIGIANA
A Melbourne classic - large schnitzel topped with Napoli,

ham and cheese served with a crisp salad and chips

BEAN CHILLI (VG) (GF) (VO)
A medley of Vege’ra]oles and beans slow cooked with spices
and fresh herbs served with jasmine rice and coriander

CCLSheW Cream

SWORD FISH
Grilled and served with crumbed courgette chips, wild

roquette leaves with fresh lime

VEGGIE BURGER (VG) (VO)
Soft white roll stuffed with vegan vege’table pattie lettuce,
tomato, onion and aioli sided with fries and ke’fchup

CHICKEN BURGER

Fried with a crunchy coating, dusted with Cajun spices
served in a soft roll with Swiss cheese, lettuce, tomato,
onion and BBQ sauce, sided with chips and tomato sauce

BROWNS BEEF BURGER 23
220gm Wagyu beef pattie in a soft white roll with lettuce,

tomato, Swiss cheese, Spanish onion, and aioli served with

chips and ke’fchup

(GF) Gluten Free (VO) Vegan Option (VG) Vegetarian

Pizzas

MARGHERITA (V) 12
Fresh tomato, basil and mozzarella
BBQ MEAT LOVERS 19

Ham, salami, chicken, bacon, roasted red peppers, cheese

and finished with BBQ sauce
AMERICAN 16

Hot so.lami, ho.m, olives, capsicum and mozzarella

SMOKED SALMON 18

Tasmanian smoked salmon, asparagus, capers, dill
and mozzarella

MUSHROOM (V) 12

Field mushroom, roast potato, basil and cheese

PANCETTA HAM AND OLIVE 18

Pancetta ham, green olives, artichoke and cheese

CAPRICCIOSA 18

Ham, ar’fichoke, field mushroom, olives and mozzarella

Off the Grill

Served with your choice of salad, Vegefab]es, cl’u’ps, mash potatoes
or roast potatoes and your choice of sauce:

Mushroom | Pepper | Chimmichurri | Garlic Butter | Gravy

300GM PORTERHOUSE 35
220GM LAMB RUMP 35
250GM MARINATED CHICKEN BREAST 25

Salads

CAESAR SALAD 18

A classic salad of chopped cos, bacon, croutons, shaved

parmesan and finished with a fresh poached egg
+ Chicken 5

ROAST BEETROOT AND GOATS CHEESE (GF) (VG) 18

Mixed with tomato, cucumber, Spanish onion, mixed leaf
and finished with balsamic dressing

ROAST POTATO AND MUSHROOM (GF) (VG) (VO) 17

Mixed with artichokes, walnuts, tomato, cucumber,
pomegranate seeds dressed with fresh lime and olive oil



Seniors

1 COURSE $12 | 2 COURSE $15 (Soup or Dessert)

SOUP OF THE DAY

See special board for today's selection

FISH AND CHIPS
Fried or grilled with salad, chips, tartare and lemon

SALT AND PEPPER SQUID
Tender pieces of squicl deep fried and served with salad,

chips, tartare and lemon

ROAST OF THE DAY
Served with potatoes and vege’tables

BOLOGNAISE PASTA

Pasta with tomato based ]oolognqise and shaved parmesan

CHICKEN SCHNITZEL
With chips, salad and gravy

CAKE OF THE DAY
Ask our friendly staff for today's selection

Kids

COMES WITH SOFT DRINK
'A'LL $ 12 AND ICE CREAM WITH TOPPING

FISH BITES AND CHIPS
CHICKEN NUGGETS AND CHIPS

SPAGHETTI BOLOGNAISE
SCHNITZEL AND CHIPS

KIDS EAT FREE
SATURDAYS AND SUNDAYS*
* CONDITIONS APPLY

Lunch

CHICKEN BURGER
Fried with a crunchy coating, dusted with Cajun spices

served in a soft roll with Swiss cheese, lettuce, tomato,
onion and BBQ sauce, sided with chips and tomato sauce

SMOKED SALMON PIZZA
Tasmanian smoked salmon, asparagus, capers, dill
and mozzarella

FISH AND CHIPS
Grilled or fried served with chips, salad, lemon

and tartare

BOLOGNAISE
Beef and tomato based sauce served with pasta
and parmesan

CURRY OF THE DAY
ROAST OF THE DAY
SALT AND PEPPER SQUID

Served with chips, lemon, tartare and salad

Monday
BURGER DAY From $15

Tuesday & Sunday
300gm PORTERHOUSE STEAK S15

Served with chips, salad and your choice of sauce

Wednesd.o.y
LOCALS DAY 2 for 1 Main Meals

*Excludes lunch, kids or seniors menus
Thursday
PARMA DAY Six varieties from $13
Friday
SNITZ AND GRAVY $11.50

NOT AVAILABLE ON PUBLIC HOLIDAY'S

browns

COINCI
hotel

LUNCH

EVERYDAY
11.30AM - 3PM

DINNER

EVERYDAY
5.30PM - LATE

502 SYDNEY ROAD, COBWRG | (03) 9354 1177
A 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



