APPERTIZERS

Garlic or Herb Bread

Garlic & Cheese Pizza
9" Pizza base smothered with garlic and melted cheese

Wedges
Seasoned wedges w’ sweet chilli sauce & sour cream

Vegetable Spring Rolls

Vegetable spring rolls served on a bed of lettuce w’ sweet
chilli & soy dipping sauce

Tempura Prawns

Tempura prawn cutlets served on a bed of lettuce &
sweet chilli dipping sauce

SALADS

Traditional Greek Salad

Salad mix lettuce, tomato, cucumber, Spanish onion, olives

& fetta tossed in Greek dressing

Add marinated chicken

Add grilled prawns

Prawn & Mango Salad
Tiger prawns & mango tossed w’ mixed salad leaves,

tomato, cucumber & Spanish onion in a light mango dressing

Warm Chicken Salad

Marinated chicken tenderloin in garlic, chilli & lemon zest
w’ mixed salad leaves, tomato, cucumber, Spanish onion
& tossed in a light balsamic mayo dressing

$ 5.00

$ 8.00

$7.00

$ 9.50

$10.00

$ 14.00

$4.00
$4.00

$ 18.50

$17.50



MAINS

Seafood Platter

Fried or Grilled Fish with Calamari rings, Tempura Scallop,
crumb crab claw, tempura Prawns, Salt & Pepper Calamari
served w' tartare sauce

For one person $ 23.00
For two persons $ 40.00
Lamb Shank $ 20.00

Slow braised Lamb Shanks in a rich red wine sauce w’
creamy mash potato & vegetables

Garlic Prawns
Pan-fried tiger prawns in a creamy garlic white wine sauce
served w’ rice & salad

Entrée $ 13.00
Main $ 23.50
Chicken Scaloppini $ 23.00

Pan-fried chicken medallions w” mushroom in a creamy
sauce served on mash potato & spring vegetables

PASTAS

Spinach & Ricotta Cannelloni $ 16.00
Pasta tubes filled w’ spinach & ricotta topped with napoli
sauce & served w’ salad

Chicken mushroom & avocado $ 16.50
Pan-fried chicken & mushroom w’ avocado in a creamy
white wine sauce finished w’ spring onions & shaved parmesan

Pesto Vegetable $ 15.00
Pan-fried fresh garden vegetables in a creamy basil pesto
sauce, finished w’ fresh parmesan

Alla Matricana $ 16.00
Pan-fried bacon, onion, capsicum, chilli & garlic in a napoli
sauce & finished w’ fresh parmesan



FROM THE GRILL

GRAZIERS RUMP 250G $ 18.00
100 DAYS GRAIN FINISHED

This classic primal cut is full in flavour & comes from Queensland.

This primal cut is off yearlings that have been fed on grain for the last
100 days. Aged to our specification with a supplier guarantee of ultimate
flavour & tenderness.

“FULL OF FLAVOUR”

GRAZIERS PORTERHOUSE 300G $ 24.50
100 DAYS GRAIN FINISHED

Also known as Sirloin this primal cut is aged for a minimum of 6 weeks to
ensure tenderness & taste satisfaction. The cattle are fed on a cereal grain
diet for the last 100 days, known for its clean fresh flavour with no

fatty after taste.

“MELT IN YOUR MOUTH"

GRAZIERS AMERICAN RIB EYE 350G $ 28.50
100 DAYS GRAIN FINISHED

This is the Scotch fillet fully attached to the rib bone. Grain fed and
sourced from far north QLD. This cut will not disappoint and delivers
Ultimate beef flavour enhanced by cooking with the bone attached.
“THE TRUE MEAT LOVERS CHOICE"

The St Albans Graziers Grill $ 25.00
250gm Rump steak, sausage, lamb cutlet, bacon, egg and grilled
tomato served with your choice of sauce

The St Albans Mega Burger $ 15.00
1809 beef patty topped w’ cheese, tomato, bacon, lettuce,
onion, pineapple & egg served w’ chips

All steaks are cooked to your liking & served w’ your choice
of sides & sauces (Mushroom, Pepper, Gravy or Garlic Butter).

Add Garlic Prawns $ 5.00
Add Egg $ 0.50
Add Bacon $1.00

Extra sauce $ 1.00



SPECIALS

Chicken Schnitzel $ 13.00
Crumbed Chicken breast served w’ chips & salad & lemon wedge

Chicken Parmigiana $ 15.00
Crumbed Chicken breast topped with homemade Napoli sauce,
Virginia ham and melted Cheese served with chips & salad

Hawaiian Parmigiana $ 15.50
Crumbed Chicken breast topped with homemade Napoli sauce,
Virginia ham, Pineapple and melted cheese served with chips

& salad

Mexican Parmigiana $ 15.50
Crumbed Chicken breast topped with a spicy Mexican salsa,
Jalapenos and melted Cheese served with chips & salad

Italian Parmigiana $ 16.00
Crumbed Chicken breast topped with Sun Dried Tomatoes,

Olives, Capsicum, Onion, Napoli sauce & melted cheese,

served with chips & salad

Outback Parmigiana $17.00
Crumbed Chicken breast topped w BBQ sauce, Bacon, Egg
& melted cheese served with chips & salad

Calamari $ 13.00

Chunky panko crumbed calamari served w’ tartare sauce,
chips & salad

More great specials on next page



SPECIALS

$10 Lunch & $12 Dinner

Garlic or Herb Bread $ 5.00

Roast of the Day
Served w’ vegetables, see staff for today’s roast

Fish & Chips
Beer battered Hake fillets served w’ chips & salad, tartare sauce & lemon
wedge

Graziers Beef Pie
Graziers Beef in a rich gravy sauce, encased in a crispy pastry shell
& served w' a side of chips

Spaghetti Bolognaise
Traditional homemade rich bolognaise sauce finished w’ parmesan cheese

Chicken Tenderloin
Marinated chicken tenderloins in garlic chilli & lemon zest, served on
a bed of rice & salad

Grilled Fish and Chips
Grilled Hake fillets served w’ chips & salad a side of tartare sauce
& a lemon wedge

Beef Stroganoff
Tender beef strips & mushrooms cooked in creamy rich gravy sauce,
served on a bed of rice & salad

All meals are served, including sides, as stated above.
Extra sides can be purchased separately please see sides
list on menu.



SIDES $ 5.00

Chips

Garden salad

Bowl of Vegetables
Creamy mash Potato

KIDS MENU $ 8.00

ALL KIDS MEALS SERVED WITH A FREE SOFT DRINK

Chicken Nuggets and Chips
Chicken Parmigiana

Chicken Schnitzel

Fish and Chips

Calamari Rings w Chips

Ham and Pineapple Pizza and Chips

Kids Ice Cream $ 3.00

Desserts

Please see Chefs Suggestions Board



