
MENU
Open 7 days Lunch +
Dinner Midday - late

@postofficeclubhotel



V = VEGETARIAN | VG = VEGAN | W = CONTAINS WHEAT | E = CONTAINS EGGS | M = CONTAINS MILK PRODUCTS | S = CONTAINS SOY | SE = CONTAINS SESAME | P = CONTAINS PEANUTS |
TN = CONTAINS TREE NUTS | F = CONTAINS FISH | CR = CONTAINS CRUSTACEAN | MO = CONTAINS MOLLUSCS | LU = CONTAINS LUPIN | SU = CONTAINS SULPHITE

SURCHARGES; 15% ON PUBLIC HOLIDAYS, 1.7% ON CREDIT CARDS

SIDES, SEALED + DELIVERED 

Sprouts, Parmesan, Smoked Bacon, Truffle & Tahini Dressing (M,SE)(VG Available)

Broccolini,  Romesco, Toasted Almonds (V,VG,TN)

Grilled Cos Lettuce, Bacon Jam, Parmesan & Caesar Dressing (E,M,F)  

    Add Chicken +10

Green Goddess Salad, Broccolini,  Sprouts, Rocket,  Cucumber & Croutons (V,W,E,M)(VG Available)

    Add Chicken +10

Mac & Cheese, Three-Cheese Homemade Sauce (V,W,M)

Hand-cut Chips (V,VG)

Mash Potato, Olive Oil ,  Chives (V,M)(VG Available)
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INBOX INDULGENCES 

Homemade Apple Crumble, Custard, Ice Cream (V,W,E,M) 

Guinness Sticky Toffee Pudding, Candied Pecan, Ice Cream, Caramel  (V,W,E,M,TN,SU)

Red Wine Poached Pear,  Caramelised White Chocolate,  Red Wine Syrup (V,M,SU)(VG Available)
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PICK & PACK 

Croquettes,  (3) Potato,  Leek, Cheddar, Aioli  (V,W,E,M,S,SU)

Devilled Whitebait ,  Fried Whitebait ,  Tartare Sauce (W,E,M,S,F,SU)

Homemade Bread,  Whipped Butter (V,W,M)(VG Available)
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SMALL PARCELS  

Black Pudding Scallops, (3) Pan Fried Scallops, Black Pudding, Cauliflower Puree (W,E,M,MO)

Beef Tartare, 63-Degree Egg Yolk,  Homemade Potato Crisps (E,S)

Oysters,  Natural (F,MO,SU) / Kilpatrick (F,W,S,MO,SU) / Spicy Marg (F,MO,SU)
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LARGER PACKAGES 

P ie  o f  the  Day ,  Mash ,  Brocco l i  &  Gravy  (W,E ,M ,SU)

Gnocchi  A l la  Vodka ,  He i r loom Tomatoes ,  Bas i l ,  Parmesan  (V ,W,E ,M ,SU) (VG Ava i lab le )

Chicken  Schni t t y ,  Gr i l l ed  Cos  Le t tuce ,  Bacon  Jam,  Parmesan ,  Caesar  Dress ing  (W,E ,M ,SU)   

Beer  Ba t tered  F i sh  &  Chips ,  Mushy  Peas ,  Curry  Sauce ,  Lemon (W,M,S ,F ,SU)

POCH Burger ,  Bee f  Pa t t i e ,  Amer ican  Cheese ,  POCH Tomato  Re l i sh  &  Chips  (W,M,E ,SU)

(VG Ava i lab le )

Hal f  Per i -Per i  Chook ,  Served  w i th  Fr ies  &  S law  (E ,S ,SU)

Marke t  F i sh  o f  the  Day ,  P lease  Ask  Your  Fr iend ly  Hos t                      
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Sauces :  Peppercorn  (M) ,  Ch imichurr i  (V ,VE) ,  Mushroom (V ,M) ,  

Ca fé  de  Par i s  Bu t ter  (W,M,S ,F ,SU)  Ex t ra  Sauce  +5

From The  Gr i l l :  Served  w i th  Fr ies  &  Your  Choice  o f  Sauce  

250g  Gra in-Fed  Eye  F i l l e t  

250g  Pas ture -Fed  Por terhouse  

Butcher ’ s  Cu t :  P lease  Ask  Your  Fr iend ly  Hos t  
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