
THE GLENELG PUBLIC HOUSE 
dinner 7 days from 5pm / lunch friday to sunday from noon 

www.theglenelgpublichouse.com.au / 07 5575 2284 
15% public holiday surcharge applies, card surcharge applies 

 
live sydney rock oysters, batemans bay, nsw                        30/60 
provencal olives             10 
pumpkin arancini, pistachio, whipped goats curd        16 
southern fried chicken wings, blue cheese, dill pickle       18 
raclette, pear, fig relish, hazelnuts          18 
chicken liver parfait, rhubarb chutney, truffled brioche                  18 
beef tartare, cured egg yolk, tapioca crisp                             22 
roast bone marrow, onion jam, mustard, toast       24    

 
meatballs, fusilli, tomato, saffron, buffalo mozzarella                                      28                                                      

gnocchi, truffled cream, mushrooms, pecorino          32 
chicken schnitzel, herb slaw, caper butter         36  
barramundi charred, achiote, tomatillo, corn                                                                                            38 
 
 cut  /   weight  /  breed  /    producer   /  paddock  /  region  /  feed                           
sirloin/250g/angus/bachelor/riverina/nsw/mb2-3/grain fed                                                          40 
eye fillet/200g/angus/silverfern farms/nz/free range, grass fed                          44 
bavette/250g/ wagyu/icon/smithfield/qld/mb6-7/grain fed         54  
rib fillet/300g/angus/scot of the south/darling downs/qld/mb3+/250 days grain fed            58 
bone in sirloin/500g/angus/scot of the south/mb3+/200 days grain fed, 28 days dry aged            64 
rump 300g/wagyu/icon/smithfield/qld/mb8-9/grain fed                                              68 
eye fillet/200g/wagyu/icon/smithfield/qld/mb8-9/grain fed                       72 
rib fillet/250g/wagyu/icon/ smithfield/qld/mb8-9/grain fed                                                            80  
 
to share… 
whole flat iron/500g/ angus/black onyx/glen innes/nsw/mb3+/200 days grain fed                        80 
marinated in chilli, garlic, parsley, lemon, salad & fries 
 
 

sirloin/500/wagyu/carrara /qld/mb 8-9/grain fed                                       160 
sides and sauces not included  
        

t-bone/1kg/ angus/scot of the south/darling downs/qld/mb3+/ 250 days grain fed                        140 
two sides and two sauces included 
 
 
dirty sebago fries, rosemary salt                                                                                                 16                                                                                                                          
sugar loaf, celeriac, apple, walnut, buttermilk dressing       16 
roast carrots, yoghurt, dukkha            16 
roast pumpkin, ricotta, pumpkin seeds, orange dressing        16  
paris mash              16 
broccolini, baby spinach, lemon                                                                                                                   18  
roast cauliflower, hummus, pomegranate, mint, parsley, coriander     18 
 
redcurrant jus/madeira & forest mushroom/black pepper & brandy             4 
chimichurri/blue cheese cream/hickory brown sugar bbq/black garlic butter/chipotle aioli     4   
seeded/dijon/hot english/horseradish            2 
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chocolate cookie, chocolate ice cream                                                                                   18 
classic crème brûlée            18 
apple crumble, butterscotch sauce, vanilla bean ice cream (for two), 15 mins    22 
affogato, vanilla ice-cream, espresso & shot of liqueur       17 

 
cheese served w. fig compote, smoked almonds, muscatels, crisp breads                            18/24/28 
milawa blue, cow’s milk, milawa, vic 
truffle pecorino, sheep’s milk cheese, italy 
charles arnaud comte, raw cow’s milk cheese, aged 18mths, france 

 
fernet-branca     milan, italy          11 
galway pipe “grand tawny”   langhorne creek, sa                       11 
cullen “late harvest”    margaret river, wa      12 
jerez xeres sherry pedro ximenez dulce      jerez de la frontera, spain    12 
frogmore iced reisling    cambridge, tas      13 
tahbilk “cane cut” marsanne   nagambie lakes, vic     12 
amaro montenegro     bologna, italy      14 
amaro averna     sicily, italy       14 
limoncello liqueur     roma, italy       14  
debortoli 8yr old tawny port                            barossa, sa                                               15 
rockford “vp” vintage shiraz   barossa, sa       18 
 
espresso                       3.3 
flat white                       4.5 
cappuccino                                4.5 
latte                        4.5 
long black                                4.5 
mocha               5 
hot chocolate                       5  
english breakfast/ earl grey / green / chamomile / peppermint      4 
 
irish coffee                        15  

         
 
 
 

 


