= BAROOGA HOTEL
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GARLIC BREAD 10.00
Garlic and herb butter on toasted Turkish bread.

Add cheese $4

Add bacon s6

PORK BELLY BITES (GF DF) 15.00
Twice cooked pork belly bites served with a BBQ
sauce.

BUFFALO WINGS (GF) 16.00
(6 pieces)

Chicken wings tossed in a spicy housemade buffalo
sauce served with a side of ranch dressing.

VEGETABLE SPRING ROLLS (V DF) 16.00

... (3 pieces)
®.+ Crispy spring rolls served with sweet chilli sauce.

SALT AND PEPPER SQUID (GF DF) 18.00

Lightly dusted fried salt and pepper squid, laid on a
mixed leaf salad bed with a side of aioli.

Options: Penne, Linguine or Risotto (GF)

CHICKEN AND CAPSICUM 27.00
Poached chicken sauted with pepperoni, mushroom,
roasted capsicum, spring onion, spinach and garlic in
a creamy white wine sauce.

TUSCAN VEGETABLE 25.00

A roasted medley of zucchini, red onion, mushrooms,

olives, cherry tomatoes and finished in a home-made
_ tomato sauce.

-PRAWN AND BACON 32.00
Fresh pan fried prawns tossed with bacon, garlic,
spring onion, cherry tomatoes and spinach in a
creamy white wine sauce.

BOLOGNESE (DF) 24.00
Traditional beef mince cooked in a rich housemade

tomato sauce.
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£S5 BAROOGA HOTEL
PUB CLASSICS

Served with your choice'bf?,‘giéé,s fror_:f".fhe‘following:
chips, mashed potatoes; é@zlad_ and .uegetables.

CHICKEN SCHNITZEL (DF)-~ 7 - 25.00

' serve 18.00

Lightly crumbed chicken schnitzel served with
your choice of sauce and sides.

CHICKEN PARMA 28.00

2 serve 18.00

With Napoli sauce, smoky ham and topped with i
melted cheese and served with your choice of L
sides.

OUTBACK PARMA 30.00

With Napoli sauce, crispy bacon and cheese topped
with onion rings and drizzled with BBQ sauce
and served with your choice of sides.

FISH AND CHIPS (DF) 26.00

A serve 18.00
Beer battered whiting fillets with tartare sauce
a wedge of lemon and served with your choice
of sides.

SEAFOOD BASKET (DF) 30.00

Panko crumbed calamari, whiting fillet, salt and
pepper squid and prawn twists with a lemon
wedge and tartare sauce, served with chips and
salad.

PORTERHOUSE (GF DF) 40.00

350gm porterhouse steak cooked on the chargrill
to your liking served with your choice of sauce
and sides.

SCOTCH FILLET (GF DF) 45.00
350gm premium grain fed Australian beef cooked
on the chargrill to your liking served with your
choice of sauce and sides.

Sauce options include:
Gravy, Mushroom, Pepper or Garlic Butter.
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22 BAROOGA HOTEL
CHEF SUGGESTIONS

Served with your choice of 2 sides from the following:
chips, roast or mashed potatoes, salad and vegetables.

CRUMBED LAMB CUTLETS (DF) 30.00
Two succulent lamb cutlets, served with a gravy

and your choice of sides.

Extra cutlet $6

BOURBON BBQ PORK BELLY (GF DF) 32.00

Twice cooked pork belly finished with a bourbon
BBQ sauce served with your choice of sides.

SWEET AND SOUR PORK RIBS (GF DF) 35.00

Sweet and sour glazed pork ribs served with rice
and seasonal vegetables.

BARRAMUNDI 33.00
Crispy skin barramundi served with a miso veloute,

house made pickled vegetables and fried greens on
a bed of rice.

CATCH & HATCH (GF) 35.00

Grilled chicken breast covered in a creamy garlic
sauce with prawns and squid, served with your
choice of sides.

All burgers are served with a side of chips.

STEAK BURGER 25.00

100g Scotch fillet steak, onion rings, fried egg, bacon,
lettuce, beetroot, tomato, cheese and BBQ sauce on a
turkish roll.

BUFFALO CHICKEN BURGER 23.00

Chicken breast marinated in housemade buffalo
sauce, pickled onion, lettuce, tomato and ranch
dressing on a burger roll.

BBQ PULLED PORK BURGER 24.00

Slow cooked pork in a smokey BBQ sauce with apple
coleslaw, cheese & lettuce on a burger roll.

DF-Dairy Free GF-Gluten Free GFO-Gluten Free Option V-Vegeterian



25 BAROOGA HOTEL
SNLAD

CAESAR SALAD (GFO) 22.00

Note: a’ressing contains anchovies.

Fresh cos lettuce, croutons, crispy bacon, grated
parmesan cheese, a boiled egg and a creamy
dressing.

Add Chicken s6
Add Prawns $9

THAI BEEF SALAD (DF GFO) 28.00

Beef strips marinated in thai flavors tossed in a
salad with crispy noodles, cherry tomatoes, e
cucumbers, grated carrot, red onion and mixed K]

lettuce. 5

FOR THE LITTLE ONES

(CHILDREN UNDER 12)

CHICKEN NUGGETS AND CHIPS 12.00
FISH BITES AND CHIPS 12.00
CHICKEN PARMA AND CHIPS 12.00
CHICKEN SCHNITZEL AND CHIPS 12.00
SPAGHETTI BOLOGNESE 12.00
Add Salad $2.50 Add Vegetables $2.50
KIDS ICECREAM $5.00

WHITE CHOCOLATE MANGO MOUSSE 15.00
CHOCOLATE RIPPLE CHEESECAKE 15.00
SORBET - RASPBERRY OR LEMON 10.00

VANILLA ICE CREAM 8.00
With a choice of toppings: :
Chocolate/Strawberry/Caramel
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GARLIC AND CHEESE 18.00

Layers of mozzarella cheese blended with a garlic
otl.
_+*"" MARGHERITA 20.00

. .Napoli sauce base and mozzarella cheese.

PEPPERONI 22.00
~ Napoli base, pepperoni and mozzarella cheese.

AUSSIE 25.00

’-*  Napoli base, ham, bacon, egg, onion, and mozzarella
e cheese.
TROPICAL 26.00
BBQ base, ham, prawns, pineapple and mozzarella
cheese.
CALABRESE 26.00

Napoli base, chorizo, ham, capsicum, red onion,
spinach, mushrooms and mozzarella cheese.

BBQ CHICKEN 27.00
BBQ sauce base, grilled chicken, bacon, pineapple
and mozzarella cheese.

- BBQ MEAT LOVERS 27.00
BBQ sauce base, ham, pepperoni, salami, grilled
" chicken, red onion and mozzarella cheese.

HUB SPECIAL 28.00

Napoli sauce base, ham, olives, chorizo, capsicum,
red onion, mushroom, pineapple and cheese.
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