BANK HOTEL

SMALL PLATES
Garlic bread, add cheese +$2 v 12
Bruschetta, roasted cherry tomato, feta, balsamic glaze, basil v, vgo, gfo 16
Lime & chilli salt chips, served w. aioli gf, v, vgo 15
Roast capsicum & basil arancini, pecorino, aioli [3] v 20
Cajun garlic buttered prawns, served w. rice gf 22
Five spice calamari, lemon, citrus aioli g5 18
Fried chicken bites, lemon, jalapeno, charred spring onion, mayo gfo 18

Sticky soy pork belly bites, chilli, sesame 24

MAINS
Gummy shark, beer battered or grilled, tartare, chips & salad gfo 30
Chicken schnitzel, chips & salad, choice of sauce 28
Chicken parma, napoli, ham, mozzarella, chips & salad 32
Lamb skewer, pita, hummus, house salad, cherry tomato, olives gfo 39
Penne carbonara, Gippsland mushrooms, pancetta, cream vo 27
House-made gnocchi, napoli, stracciatella, basil pesto, pine nuts v 29
Mediterranean barramundi, green olive salsa, tomato, white beans, quinoa gf 32
300g Porterhouse, chips & salad, choice of sauce gf 45
Crispy pork belly, sticky soy, chilli, slaw, apple cider aioli gfo 32
Haloumi salad, pinenuts, salad leaves, charred capsicum, red onion gf, v, vgo 27
Beef burger, lettuce, tomato, onion, cheese, pickles, burger sauce, chips gfo 29

Fried chicken burger, slaw, cheese, house pickles, spring onion mayo, chips gfo 29

Veg burger, mushroom, haloumi, lettuce, tomato, balsamic onion, aioli, chips v, gfo 29

SIDES
Chips, served w. aioli gf, v, vgo 13
Seasonal veggies gf, v, vg 8
Leafy green salad, mustard vinaigrette gf, v, vg 6
Slaw, mint, coriander, lemon ginger dressing gf, v, vg 6
Jasmine rice gf, v, vg 6

Sauces - peppercorn, gravy, red wine jus, garlic butter all sauces gf &

SWEETS
Poached Pear, meringue, blackberry, dark chocolate, cream g¢gf 16
Honey & macadamia cheesecake, raspberry, local Five Little Hives honey 16
Sticky date, caramel bourbon sauce, hokey pokey ice cream 15

Affogatto, vanilla ice cream, espresso, liqueur 16

TUESDAY STEAK NIGHT BOTTOMLESS DRINKS
300g porterhouse add two hours of unlimited drinks - lunch or dinner
$35 wine, beer & basics - $49pp w. any menu item

gf - gluten free gfo - gluten free option v - vegetarian vo - vegetarian option vg - vegan vgo - vegan option

please alert staff to any allergies or dietary requirements



COCKTAILS

bubblegum syrup, cranberry, lemon, fairy floss 23

Bubblegum Cosmo - vodka,

Caramel Espresso - caramel vodka, baileys, caramel syrup, espresso coffee 23

Bloody Sour - bloody shiraz gin, lemon juice, sugar syrup 24

Lemon Pie - limoncello, licor 43, lemon. fresh cream, biscuit crumble 24

Spicy Margarita - blanco tequila, lime, triple sec, chilli tincture, chilli salt 23

orange, raspberry 22
23

Coconut Mai Tai - coconut rum, dark rum, pineapple,
Caramel 0ld Fashioned - havana club 7 aged rum, salted caramel, bitters

Tropicana - spiced rum, campari, peach, passionfruit, orange 22

passionfruit liqueur, passionfruit, pineapple 23

Pornstar Martini - vanilla vodka,

Spritz - Aperol, Chambord, Limoncello, Elderflower or Campari 16

Sours - Amaretto, Whiskey, Midori, or New York (bourbon & red wine) 22

Sex on the Beach | Fruit Tingle 13

TAPS

Carlton Draught Tank Beer VIC | 4.6% 10 | 14 | 40

Carlton Dry VIC | 4.6% 10 | 14 | 40

Mountain Goat Tasty Pale Ale VIC | 4.4% 11 | 15 | 44

Carlton Dry Mid Strength VIC | 3.5% 9| 13 | 36

Mountain Goat Hazy Apple Cider VIC | 5% 11 | 15 | 44
Hard Rated Alcoholic Lemon 4.4% 12 | 16 | 48

Guinness Ireland | 4.2% 14

CANS & BOTTLES
Corona Mexico | 4.5% 11
Peroni Italy | 5.1% 11

VB VIC | 4.9% 10
o/

Stone & Wood Pacific Ale NSW | 4.4% 11
Hahn SuperDry Gluten Free | 4.2% 9

Jo
oN
©

Great Northern Super Crisp QLD | 3.5

Brookvale Ginger Beer | 4% 14

DESIGNATED DRIVERS
Pink Lady - apple juice, lemon, raspberry cordial 14

Pineapple Star - pineapple juice, passionfruit, vanilla 14

Heaps Normal Quiet XPA | 0.5% 7
0

Great Northern Zero | O.

THURSDAY PARMA NIGHT BANKERS LUNCH
Schnitzel - $20 Wednesday - Friday
$25 Main Meals

HAPPY HOUR

Monday - Friday
4-6pm Parma - $20

card transaction surcharges apply | 15% surcharge on public holidays



