
R E S T A U R A N T
A T  G L E N  E R I N

MA
IN

Cr ispy  Fr ied  Coconut  Prawns
With  toasted  sourdough
*  DF

$24 .00

Warm Lamb Sa lad  
Wi th  roasted  potato ,  caps icum,
rocket  and  herb  dress ing
GF  DF

$ 2 1 . 0 0

Tomato  Bruschet ta  
Loca l l y  baked  toasted  sourdough ,
d iced  tomatoes ,  on ion  and  aged
ba lsamic  g laze
DF  V  VEG  

$ 1 9 . 0 0

Cr ispy ,  F r ied  Cau l i f lower  
Wi th  muhammara  and  a lmond
dukkha
GF  VEG

$ 1 8 . 0 0

Chefs ’  Cho ice  Aranc in i
Served  wi th  tomato  passata  and
Grana  Padano
*  

$ 2 0 . 0 0

Gar l ic  Bread
* $ 1 4 . 0 0

Tast ing  P la te  ( for  two  peop le )
Choose  3  i tems f rom the  above
entrees
*

$ 6 0 . 0 0

EN
TR
EE

Twice  Cooked  Pork  Be l l y  
Wi th  red  cabbage ,  potato  grat in
and  app le  &  map le  g laze
GF

$ 4 5 . 0 0

S low Bra ised  Beef  Cassero le  
S immered  in  homemade jus  w i th
seasona l  g reens  and  potato  mash
GF

$ 4 9 . 0 0

Catch  of  the  Day
Market  f resh  se lect ion  of
f i sh/seafood
Prepared  da i l y  by  the  Chef ,  to
prov ide  a  per fect  tas te  sensat ion
*

Roasted  V ine-r ipened  Cherry
Tomato  and  Sp inach  R isot to
F in ished  wi th  Dan ish  fe ta  
*  VEG

$ 3 8 . 0 0

Warm Roasted  Pumpkin  Sa lad
F in ished  wi th  rocket ,  red  on ion ,
fe ta  and  ba lsamic  g laze
*  GF  V  VEG

$ 3 8 . 0 0

Chicken  Tom Yum 
Gr i l l ed  ch icken  th igh  served  wi th
f ragrant  r ice  ,g reens  &  a  tom yum
coconut  broth
GF ,DF

$ 4 5 . 0 0

Chef ’ s  Spec ia l  S teak  of  the  Day
P lease  ask  our  f r iend ly  s taf f

*Can  be  made  G lu ten  o r  Da i r y  f ree ,  i f  r equ i red .  P lease  ask  our  f r i end l y  s ta f f
DF  -  Da i r y  F ree  GF  -  G lu ten  F ree  VEG-  Vegeta r ian  V  -  Vegan  P lease  adv ise  our  S ta f f  o f  any  food  in to le rances .  Descr ip t ions  o f  our

d ishes  cannot  i nc lude  a l l  i ng red ien ts .
P lease  no te  menu  i s  sub jec t  to  change .  Sunday  Surcharge  o f  10% app l i es .  Pub l i c  Ho l iday  Surcharge  o f  1 5% app l i es .  E f tpos

Surcharge  app l i es  o f  1 . 5%.  Amer ican  Express  Surcharge  app l i es  o f  2%.
Book ings  o f  6  adu l t s  and  above ,  must  have  a  3  course  mea l  a t  $75 .00pp



R E S T A U R A N T
A T  G L E N  E R I N

*Can  be  made  G lu ten  o r  Da i r y  f ree ,  i f  r equ i red .  P lease  ask  our  f r i end l y  s ta f f
DF  -  Da i r y  F ree  GF  -  G lu ten  F ree  VEG-  Vegeta r ian  V  -  Vegan  P lease  adv ise  our  S ta f f  o f  any  food  in to le rances .  Descr ip t ions  o f  our

d ishes  cannot  i nc lude  a l l  i ng red ien ts .
P lease  no te  menu  i s  sub jec t  to  change .  Sunday  Surcharge  o f  10% app l i es .  Pub l i c  Ho l iday  Surcharge  o f  1 5% app l i es .  E f tpos

Surcharge  app l i es  o f  1 . 5%.  Amer ican  Express  Surcharge  app l i es  o f  2%.
Book ings  o f  6  adu l t s  and  above ,  must  have  a  3  course  mea l  a t  $75 .00pp

KI
DS

Seasona l  Greens  
Wi th  O l i ve  o i l ,  sa l t  and  pepper
GF  DF

$ 1 2 . 0 0

R o a s t e d  P o t a t o e s  
G F  D F $ 12 . 00

Garden  Sa lad  
Wi th  tomato ,  cucumber  and  whi te
wine  v ina igret te  
GF  DF

$ 12 . 00

SI
DE
S

DI
NI
NG
 O
PT
IO
NS

2  course  cho ice  f rom menu 
$ 6 0 . 0 0 P P

3  course  cho ice  f rom menu $ 7 5 . 0 0 P P

2  course-  $25 .00pp  

Ma in
Ch icken  Nuggets
Served  wi th  ch ips ,  f resh  garden  sa lad  and
tomato  sauce

F ish  &  Ch ips
Served  wi th  f resh  garden  sa lad  and  tomato
sauce

Spaghet t i  Bo lognese  
Served  wi th  Grana  Padano

Desser t
Ice  Cream
Topped  wi th  spr ink les  and  a  wafer

DE
SS
ER
T

Warm Sp iced  App le  Cake
House  made  custard $ 2 0 . 0 0

Class ic  S t icky  Date  Pudd ing  
Wi th  seasona l  ber r ies  and  cream
* GF

$ 2 0 . 0 0

App le  &  Rhubarb  Crumble
S imply  served  wi th  van i l l a  bean
ice  cream
* GF

$ 2 0 . 0 0

Chef ’ s  Se lect ion  of  Aust ra l ian
Cheeses
Lavosh ,  nuts ,  d r ied  f ru i t  &  qu ince
je l l y
*

$ 2 0 . 0 0

Eton  Mess  Pav lova
Wi th  seasona l  f ru i t  and  do l lop
doub le  th ick  cream 
*  GF

$ 2 0 . 0 0

Choco la te  Orange  De l ice  
Wi th  doub le  cream,  choco la te  so i l
&  dr izz led  wi th  choco la te  sauce
GF

$ 2 0 . 0 0


