
*Food specials not available on public holidays

$16

LUNCH SPECIALS

MONDAY-FRIDAY • 11:30AM-3PM 

CAESAR SALAD
Cos lettuce, bacon, parmesan, croutons,  

boiled egg, Caesar dressing

MIXED MUSHROOM SPAGHETTI
Mixed mushrooms, cream,  

truffle oil, parmesan (v)

SALT & PEPPER SQUID
Crispy chilli, spring onion, garlic, lemon aioli,  

chips, salad (gfm)

WAGYU CHEESEBURGER
American cheese, pickles, mustard,  

tomato sauce, chips

CHICKEN SCHNITZEL
Chips, salad, choice of sauce

BEER BATTERED FISH & CHIPS
 Salad, tartare, fresh lemon



TO SHARE
Oven Baked Garlic & Herb Bread (v) .................................7
Add: Cheese +2 • Bacon & Cheese +5

Corn Ribs (gf, v, vgm) ..........................................................10
Parmesan cheese, tajin, coriander and jalapeno butter, 
chilli oil

Sourdough Bruschetta (df, v) ............................................16
Heirloom tomatoes, avocado, red onion, basil,  
Sonoma sourdough

Buffalo Wings ....................................................................... 15
House made buffalo sauce, ranch dressing

Salt & Pepper Squid (gfm) .................................................16
Spring onion, chilli, garlic aioli, lemon

Cheeseburger Spring Rolls ................................................ 15
Mac sauce

Garlic Prawns (df) .............................................................. 20
Australian prawns, confit garlic, chilli, rocket,  
rustic tomato sauce, basil, Sonoma sourdough

Chinese Greens (v, df)  ...................................................... 10
Soy dressing

Beer Battered Chips (v, df) .................................................8

Sweet Potato Fries (v, df)  ................................................ 11
Chipotle mayo

Homestyle Mash Potato & Gravy (gf) ...............................8

Garden Salad (vg, gf) ........................................................... 7
House dressing

SALADS
Caesar Salad........................................................................ 20
Cos lettuce, bacon, parmesan, croutons,  
boiled egg, Caesar dressing

Grilled Haloumi Salad (vgm) ............................................ 22
Sweet potato, roasted root vegetables,  
charred eschalot, pickled radish, fresh herb salad, 
harissa dressing

Vietnamese Chicken Salad (gf, df) ................................. 24
Poached chicken, Asian slaw, crispy shallots, chilli, 
coriander, cashew, Asian herbs, Vietnamese dressing 

Add: Chicken Souvlaki +5 
Lamb Souvlaki +7 • Prawns +8

BURGERS
All burgers are served with chips

Wagyu Cheeseburger .........................................................22
American cheese, pickles, mustard, tomato sauce

Deluxe Beef Burger ............................................................26
Wagyu pattie, bacon, double cheese, tomato,  
pickles, cos lettuce, burger sauce

Southern Chicken Burger .................................................22
Buttermilk fried chicken, American cheese, pickles, 
slaw, chipotle mayo Add: Bacon +4 • Double Patty +5

Add: Bacon +4 •  Extra Patty +5  
Cheese +2 •  Egg +2  

Upgrade to Sweet Potato Fries +2

(v) vegetarian  (gf) gluten free  (df) dairy free  (vg) vegan   
(vm) vegetarian if modified  (gfm) gluten free if modified  (dfm) dairy free if modified  (vgm) vegan if modified

SCHNITZELS
Served with chips or mash and salad or vegetables

Classic Chicken Schnitzel ................................................ 24
Choice of sauce  

Chicken Parmigiana ............................................................27
Napoletana sauce, mozzarella, basil

Surf & Turf Schnitzel ......................................................... 32
Creamy garlic prawns

Boscaiola Schnitzel............................................................ 29
Sautéed mushroom, bacon, creamy garlic sauce

Upgrade to Sweet Potato Fries +2

PASTA
Spinach & Ricotta Ravioli (v) 

Napoletana sauce, confit garlic, basil,  
parmesan, extra virgin olive oil • 24

Chicken, Bacon & Mushroom Spaghetti
Mixed mushrooms, cream, truffle oil,  

parmesan • 24

Prawn Linguine
Napoletana sauce, sun-dried tomatoes,  

garlic, chilli, parmesan • 27

SAUCES Gravy (df)  •  Mushroom  •  Pepper (df)  •  Diane  •  Garlic Aioli  •  Chipotle Aioli  •  Tartare
All sauces are gluten free
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Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to accommodate 
guest dietary requirements, we cannot guarantee that our food will be allergen free. 10% surcharge on public holidays.

SENIORS
Chicken Schnitzel ...............................................................18
Chips, salad, choice of sauce (Parmigiana +3)

Fish & Chips ..........................................................................18
Tartare, lemon

Grilled Marinated Chicken (df) .........................................18
Chips, salad, choice of sauce

Caesar Salad (Add chicken +5) ........................................18

Napoletana Linguine (v)  ....................................................18
Cherry tomato, parmesan

DESSERT
Nutella Bombas (v) 

Nutella filled donuts, vanilla bean gelato,  
strawberries • 12

Chocolate Fudge Brownie (v) 
Chocolate ice cream, chocolate sauce • 12

Sticky Date Pudding (v)
Vanilla ice cream, butterscotch sauce • 12

Choice of Cake & Coffee • 15

MAINS
Crispy Skin Pork Belly (gf) Mash potato, caramelised onion jus, Dutch carrots .................................................................29

18 Hour Slow Cooked Beef Cheek Adobo (df) Eschalot, ginger, garlic, chilli, steamed garlic rice .................................. 28

Korean Vegetable Stir Fry (vg, df) ...................................................................................................................................................22
King oyster mushrooms, Chinese broccoli, shallots, soy, chilli, sesame, steamed garlic rice 
Add: Chicken +5  •  Prawns +8

Chicken Souvlaki Plate (gfm) Greek salad, tzatziki, sumac, lemon, pita bread, chips .......................................................29
Make it Lamb Souvlaki +3

Cone Bay Barramundi (gfm) Mash potato, seasonal greens, salsa verde, lemon ................................................................32     

Beer Battered Fish & Chips Salad, tartare, fresh lemon ............................................................................................................25

Salt & Pepper Squid & Chips (gfm) Crispy chilli, spring onion, garlic, lemon aioli, salad ...................................................26

Baja Fish Tacos (3pc) Battered fish, slaw, chipotle aioli, tomato salsa, coriander, served with chips ..............................25

KIDS
For children 12 years and under.

All kids meals come with a colouring pack.

Six Nuggets & Chips (df) (Make it 10 nuggets +4)  

Grilled Marinated Chicken & Chips (df) • Fish & Chips

Napoletana Linguine, Parmesan (v)

Ice Cream (v) • 5 
Choice of toppings and sprinkles

10

250g Rump ...................................................................28
100 day grain fed, Riverine Angus

350g Rump ...................................................................35
Marble score 2+, Riverine Angus

THE LONE PINE GRILL
All served with chips or mash and salad or vegetables. Choice of sauce. All steaks are Halal certified.

Upgrade to Sweet Potato Fries +2

300g Scotch Fillet ......................................................39
Marble score 2+, Riverine Angus

Surf & Turf....................................................................+8
Choice of steak with creamy garlic prawns
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from 3-6pm  
Monday-Friday
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BUBBLES
Chain of Fire Sparkling Cuvee NV .......................... 7.5 34
Central Ranges, NSW

Bandini Prosecco .......................................................9.5 43
Veneto, Italy

Fiore Moscato ....................................................9 14   41
Mudgee, NSW

Chain of Fire Sauvignon Blanc Semillon ......8 12   36
Central Ranges, NSW

Chain of Fire Chardonnay ................................8 12   36
Central Ranges, NSW

Pikoura Sauvignon Blanc .................................9 14 41
Marlborough, NZ

Pocketwatch Pinot Gris ................................. 10  15 45
Central Ranges, NSW

ROSÉ
Luna Rosa Rosado .............................................9 14 41
Central Ranges, NSW

RED
Chain of Fire Shiraz Cabernet ........................8 12 36
Central Ranges, NSW

Pocketwatch Pinot Noir ................................9.5 14.5 43
Mornington Peninsula, VIC

Rymil ‘The Yearling’ Cabernet Sauvignon ...9.5 14.5 43
Coonawarra, SA

2021 Sea Urchin Cabernet Merlot ............... 8.5 12.5 38
Maragaret River, WA

WHITE

WINE

HOST YOUR
NEXT EVENT

WITH US

Scan the QR code below to  
find out more about our range  

of spaces and packages available

Contact our events team:
functions@lonepinetavern.com.au

COFFEE & TEA
Coffee • 3.9

Cappuccino, Latte, Flat White, 
Mocha, Hot Chocolate

Pot of Tea • 6 
Chamomile, English Breakfast, 

Green, Peppermint, Chai


