RESTAURANT MENU

Breads

Garlic

Pesto & Parmesan

Turkish Bread with a trio of house made dips (v)
Freshly Baked white Cob Loaf

Entrees

Smoked chicken and avocado served with baby green leaves
Garlic prawns in a cream sauce served on a bed of rice
Calamari dusted with a lemon pepper crumb, lightly fried
and served with tartare sauce

Satay Chicken Skewers served on jasmine rice with a peanut
sauce

Vegetarian Spring Rolls served with salad greens and a
sweet chilli sauce (v)

Crumbed Prawns served with side salad and aioli dressing

Salads

Greek — Mescalin, tomato, cucumber, olives, red onion, fetta
cheese (g) (v)
Caesar — Cos lettuce, bacon, anchovies, parmesan cheese,
croutons, poached egg

Add chicken

Add smoked salmon

Add calamari
Garden — Mescalin lettuce, tomato, cucumber, capsicum,
red onion, carrot (g) (v)
Moroccan Lamb — served on a tomato and cucumber salad
Asian Chicken —marinated in sweet soy and chilli plum
sauce, served with Asian style salad and fried egg noodles
Summer Salad of Tasmanian Smoked Salmon served with
warm chat potatoes, beans, mescalin and basil pesto

Pasta

Fettuccini Carbonara —sautéed bacon, mushrooms, garlic
and parmesan in a creamy sauce

Sautéed Prawn Fettuccini — with roasted garlic in a cream
sauce

Spaghetti Bolognaise — traditionally served with fresh
parmesan cheese

Spaghetti Napolitano — Roma tomatoes, basil and garlic
served with fresh parmesan cheese (v)

Beef Lasagne — layers of traditional bolognaise sauce,
béchamel sauce and mozzarella cheese — our own recipe
Vegetarian Lasagne — layers of fresh vegetables of the day,
garlic, pesto and mozzarella cheese (v)

Seafood

Australian Barramundi grilled with a lemon butter sauce (g)
Fish of the day, deep fried in a crispy beer batter and served
with tartare sauce

Calamari dusted with a lemon pepper crumb, lightly fried
and served with tartare

Seafood Basket - crumbed and battered prawns, fish,
scallops and calamari served with tartare sauce

All above served with chips and salad

Crumbed Prawns served with side salad and aioli dressing
Atlantic Salmon topped with mango salsa served on chat
potatoes with a side salad

Spaghetti Marinara — fish, scallops, prawns, calamari and
mussels in a Napoli sauce

g— gluten free
v—vegetarian
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From the Char Grill

300g Prime Rib
350g Rump
300g Porterhouse

All steaks served with chips and salad or Chat potatoes and

vegetables and your choice of sauce —

green peppercorn, mushroom, red wine, traditional gravy
Steak Toppers

Salt and pepper calamari strips
Crumbed Prawns
Creamy garlic prawns

Meats and Chicken

Lamb Shanks slowly braised in a rich red wine sauce and
served with chat potatoes, green beans and bacon

Roast Lamb served with roast and steamed vegetables,
mint sauce and gravy

Veal Schnitzel crumbed and served with a green
peppercorn sauce, chat potatoes and salad

Veal Parmigana crumbed and served with chips and salad
Chicken Schnitzel crumbed and served with gravy, chips
and salad

Chicken Parmigana crumbed and served with chips and
salad

Chicken Breast, grilled and topped with haloumi cheese
and pesto, served with chat potatoes and salad (g)

Thai Green Chicken Curry served on jasmine rice

Satay Chicken Skewers served on jasmine rice with a
peanut sauce

Lamb Roularde topped with a herb crust on smashed
potatoes and steamed vegetables

Venison Sausages served with char grilled vegetables and
chutney

Sides

Extra jug of sauce

Bowl of steamed vegetables

Beer battered chips

Bowl of chat potatoes topped with butter

Snacks

Wedges topped with bacon, cheese and sour cream

Beef Nachos topped with salsa, sour cream and guacamole

Beer Battered Chips served with gravy

Kids Meals (under12 years)

Chicken Nuggets, chips and salad
Beef Lasagne and chips

Battered Fish, chips and salad
Ham and Pineapple pizza

All with a soft drink and ice block

o
Available Lunch Only (excludes Sundays)

Steak Sandwich with lettuce, tomato, onion, bacon, egg
and cheese Served with chips

Beef Burger with lettuce, tomato, cheese, beetroot,
pineapple and bacon served with chips

ANUNGRA
HOTEI——

cold beer, great food, good friends

Entrée

sS4
S5
S5

S8

$1.50
S5
S3
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$26

$25
$25
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$17

815
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$18

$10
$15
$5

All $8.50

$15

S16



RESTAURANT MENU

Wood Fire Pizzas
Available
Dinner- Tuesday to Sunday
Lunch - Saturday and Sunday
Half and Half Pizzas $2.00 Extra

Entrees

Garlic Pizza
Pesto Pizza
Sweet chilli and parmesan

All Pizzas are on a tomato base

Traditional Range

Vego Supreme-Sweet Potato, Red Capsicum, Mushroom,
Fetta Cheese, Fresh Tomato and Mozzarella Cheese

Italian-Mushrooms, Pepperoni, Anchovies and Olives and
Mozzarella Cheese

Tropical Hawaiian-Smoked Ham, Pineapple, Spanish Onions
and Mozzarella cheese

El Supreme-Ham, Bacon, Pepperoni, Tomato, Capsicum,
Mushrooms, Olives and Mozzarella Cheese

Meat Lovers- Ham, Bacon, Beef, Pepperoni, Spanish onions
and Mozzarella cheese

Canungra Hotel Gourmet Range

Tambourine Chicken-Tender Chicken breast rolled in Cajun
spice, Spanish onions, Red capsicum, Mozzarella cheese and
Yoghurt

Tandoori Chicken— Tandoori Chicken fillets, Spanish Onions,
Capsicum, Mozzarella Cheese and Tzatziki

Mango Chicken— Roast Chicken, Mango pieces, Spanish
Onions, Roasted Capsicum and Mozzarella Cheese

Greek Delight- Tender Lamb, Spanish onions, Fetta,
Mozzarella Cheese and Garlic Yoghurt

Moroccan Lamb— Moroccan Spiced Lamb Pieces, Capsicum,
Mushrooms, Spanish Onions, Fetta and Mozzarella cheese

Margherita- Garlic, Mozzarella Cheese
Mexicana— Chorizo Sausage, Onion, Jalapenos, Roasted
Capsicum and Mozzarella Cheese all topped with Guacamole

and Sour Cream

Fire Cracker Prawn— Green prawns, Roasted Garlic, Chilli,
Spanish onions, Bacon and Mozzarella Cheese

$6
$7
$7

$18

$20

$20

$21

$21

$21

$22.50

$22.50

$21

$22.50

S14

$22.50

$22.50

Dessert

Cakes (See cake display) served with cream and ice cream
Ice cream served with you choice of chocolate, caramel or
strawberry topping

Beverages from the Kitchen

Hot

Cappuccino
Flat white
Long Black
Latte

Caramel Latte
Hot Chocolate
Decaf

Pot of tea

Cold
Milkshakes- chocolate, strawberry and caramel
Thick shakes- chocolate, strawberry and caramel

Iced chocolate
Iced coffee

Blackboard Dinner Specials

Mondays- “Roast Night”
Tuesdays— “Steak Night”
Wednesdays— “Dinner for Two”
Thursdays- “Pizza Night”

Fridays- “Seafood Night”

Special Occasions

Ask our staff about holding you next special occasion at
Canungra hotel.
Buffets are available as well as special a la carte menus.
Your own private bar can also be set up in the beer garden.

CANUNG.

HOTEIL/—

cold beer, great food, good friends

$8

$4

Cup Mug

S3 $3.50

S3 $3.50

S3 $3.50
$3.50
sS4

$3.50 $4.50

Extra 50 cents

S4

sS4

$4.50
$4.50
$4.50



