MENU
To SHARE

GARLIC & PARMESAN FLATBREAD - 11 (v/gfa)
NACHOS

served in a skillet with house made pork & beef
bolognese sauce, mozzarella, guacamole & sour
cream - 15 (vegan option available)

ONION RINGS
CHIPS

with house made aioli - 8 (v)

WEDGES

with house made aioli - 8 (v)

pork belly SPRING ROLLS (3)

with sour cream & our sweet chilli sauce - 11 (v)

SALADS

SESAME SALMON SALAD

pan fried salmon with rocket, spanish onion,
cherry tomatoes, cucumber, pearl couscous & a
citrus vinaigrette - 26 (gf/df)

crispy ASIAN squid SALAD

rocket, capsicum, cucumber, carrot,
cherry tomatoes, fresh mint, coriander, crispy
noodles with an Asian dressing - 24 (v)

roasted PUMPKIN SALAD

pumpkin & sweet potato, cherry tomatoes, fetta,
rocket, red onion, fresh basil, baby spinach,
chickpeas with an olive oil, lemon, garlic &
balsamic vinaigrette - 18 (voa/gf)

SALAD TOPPERS

haloumi + 4
pulled pork + 4
salt & pepper squid + 4
grilled chicken + 4
crispy chicken + 4
seasoned prawns + 6

with our sweet chilli dipping sauce, fried onion &
coriander - 12

BURGERS

TAPAS

grilled house made patty, onion jam, bacon,
cheese, tomato, lettuce & tomato chutney on a
toasted sesame bun with a side of chips - 20

ARANCINI BALLS

10 each or 3 for 25
mushroom, onion & garlic with a nap
sauce (v)

HALoUMI sticks

GRILLED CHORIZO

crumbed & deep fried with aioli (v)

FRESH MUSSELS

with tandori aioli

lemon pepper CHICKEN TENDERS

topped with a salsa verde (gf)

SALT & PEPPER SQUID
with aioli

MINI Tacos

with tartare (gf)

pulled pork or grilled haloumi (v),
with coleslaw & aioli

THE NORTON

FRIED CHICKEN BURGER

with slaw, cheese & house mayo on a toasted
sesame bun with a side of chips - 20

GREENOCK MILLIONAIRE’S STEAK SANDWICH

scotch fillet, ballycroft durif sauce, bacon jam,
tomato, sliced beetroot, tomato relish, rocket &
swiss cheese on a toasted tanunda bakery
sourdough roll with pesto aioli & housemade
thick cut chips - 28 (gfa)

STEAKS

300g grain fed kilcoy scotch fillet - 34 gfo
400g grain fed RUMP - 30 gf
served with chips & salad

200g EYE FILLET

with paris mash, salsa verde & garlic buttered
seasonal greens with a red wine jus - 40 (gfo)

HANDCRUMBED
SCHNITZELS

CHICKEN SCHNITZEL 150g - 18 / 300g - 22
PORTERHOUSE SCHNITZEL 150g - 19 / 300g - 23
THE “STEINY” PORTERHOUSE SCHNITZEL 500g - 30
EGGPLANT SCHNITZEL - 18
Sauce / Toppings
with salad & chips

plain gravy, pepper, dianne, mushroom,
garlic butter +2
parmi + 4
hawaiian + 4
creamy garlic prawns + 6

FAVOURITES
CAJUN CHICKEN BREAST

MURRAY VALLEY PORK BELLY

with sweet potato puree & brocolini - 26 (gf)
crispy skinned pork belly on twice cooked baby
potatoes, baby spinach & finished with a house
made apple sauce & sweet potato
crisps - 30 (gf)

ZUCCHINI PASTA

onion, baby spinach, mushrooms, tossed
through a cashew nut cream - 18 (vegan/gf)

MURRAY VALLEY PORK RIBS

in a sticky house made glaze, with
coleslaw & chips - 35

PAPPERDELLE MARINARA

mussels, scallops, prawns, squid, fresh basil &
cherry tomatoes in a fennel, cracked pepper &
lemon cream sauce - 28

greenock special - bacon, onion, mushrooms,
BBQ sauce, cheese + 6

SEAFOOD

12” PIZZAS

greenock victorville ale battered, crumbed
or grilled barramundi with salad & chips - 25 (gfa)

cooked in our stone oven
gf bases +3

Margherita

tomato, mozzarella & basil - 18 (v)

VEGETARIAN

(add pepperoni +2)

tomato base, cheese, spinach, pumpkin,
fetta & pine nuts - 18 (v)

PULLED PORK

with baby spinach, cheese, red onion, cherry
tomato & pickled onion topped with a peri-peri
aioli sauce - 22 (gfo)

GREENOCK SUPREME

spanish onion, bacon, salami, olives,
roasted capsicum, mushroom & cheese
(anchovies optional) - 22 (gfo)

Community Pie
we collaborate with a local identity to create a
unique pie with part proceeds given back to
local charities - please see our specials board

BARRAMUNDI

SALT & PEPPER SQUID
GREENOCK CATCH

lightly crumbed, with salad & chips - 24 (gf)
1 piece of battered crumbed or grilled barramundi,
3 prawns, 3 mussels, salt & pepper squid, salad &
chips with a side of tartare - 38
(make it a double - 52) (gfa)

SIDES

SEASONAL GREENS

ROCKET, PEAR & PARMESAN SALAD - 8
SWEET POTATO mash or PARIS MASH potatoes – 4
sautéed in a garlic butter - 8

Desserts
Cheesecake jar

- 10

shortbread with raspberries, white chocolate
& macadamia nuts

mini - Pavlova
Churros

with cream & seasonal fruit
with a milk chocolate dipping sauce

Our entire menu is available takeaway!
all our sauces, relishes, aiolis, burger patties & desserts are proudly house made with quality local ingredients
If you suffer from food allergies or gluten intolerance, please advise us so we can accommodate where possible • 10% surcharge applies on public holidays

Main Road Greenock - 1930’s

