
Garlic Bread (V)    $8 | $10

Garlic Pizza (V)    $15 | $17

Toasted Turkish (2pieces) (V)    $13 | $15

Lamb Kebabs    $16 | $18

S & P Calamari    $16 | $18

Arancini Balls (V)    $16 | $18

Caesar    $18 | $20

Panzanella (V/GF)    $18 | $20

Freekeh Bowl (V/GF)    $18 | $20

Menu
LETS BEGIN

Carnarvon Wings    $18 | $20

Baked garlic & herbed bread
Optional add ons: Cheese $1/ Extra Garlic $1 / Bacon $2

Crushed garlic spread over a wood baked napoli pizza base, topped with mozzarella cheese
Optional add ons: Bacon $2

Sliced tomato, guacamole and Italian ricotta on toasted Turkish bread, drizzled with aged balsamic glaze &
extra virgin olive oil

1KG of marinated chicken wings, served with a side of chipotle mayo
Choice of flavouring: Lime Pepper Seasoning / Smokey BBQ (mild spice), Buffalo (hot)

2 skewers of marinated cubed strips of lean lamb served with tzatziki sauce

Pineapple cut calamari, coated in flour, with a wide variety of herbs & spices. Accompanied with siracha
chilli sauce

Pumpkin risotto ball rolled into rounds & fried until golden brown. Served with a rose cream dipping sauce

SALADS

Freshly sourced baby cos lettuce, bacon, poached egg, croutons, served with grated parmesan and caesar dressing

Air dried toasted bread, ripe mix of various cherry tomatoes, freshly picked basil, ricotta, spanish onion,
herbs & a light vinaigrette

Cooked greenwheat freekeh, tomato & spanish onion, sliced cucumber, julienne carrots, sweet potato &
pomegranate dressing

Vermicelli (V/GF)    $18 | $20
Rice vermicelli noodle, asian mixed herbs, cucumber, carrot, snow pea tendrils, tomato, celery, served with a
light vietnamese dressing and micro herbs

Pork Sausages

Chicken Schnitzel

Beef Lasagne

BURGERS / WRAPS

Beer Battered Hoki

Ravioli

Nottinghill 65

$20 SENIORS SPECIALS

Southern Fried Chicken Burger    $23 | $25

Carnarvon Club Sandwich    $23 | $25

Beef Burger    $23 | $25

Southern inspired & flour marinated chicken breast, with cheese, bacon, tomato, lettuce & chipotle mayo

Shredded chicken tenderloins, mayo dressing, bacon, tomato and lettuce, on layered toasted bread

200gm Wagyu beef patty, with bacon, egg, cheese, tomato, beetroot, lettuce and tomato relish

Lamb Wrap    $23 | $25
Marinated lamb skewers, lettuce, tomato, spanish onion, tzatziki in a wrap

B.L.A.T Burger / Wrap    $20 | $22
Grilled bacon, tomato, lettuce & chipotle mayo.
Add chicken for just $6. Add egg for just $2

Beetroot & Quinoa Burger (V)    $25 | $27
Grilled beetroot &quinoa pattie, with grilled eggplant, cyprian halomi, tomato, lettuce & basil pesto mayo
Add field mushroom for just $3

All burgers and wraps are served with steakhouse chips

served with peas, mash & gravy

Pasta sheets filled with beef bolognaise &
bechamel sauce.

Spinach & ricotta filled ravioli with a rose napoli
sauce.

Served with tartare sauce, lemon wedge and your
choice of two sides; chips, salad, mash or vegetables

Served with your choice of two sides; chips, salad,
mash or vegetables

Add chicken to any salad for just $6   |   Add prawns to any salad for just $8

Seasonal Vegetables (V/GF)    $8 | $10
Garden Salad (V/GF)    $8 | $10
Mash Potato (V/GF)    $8 | $10

Side of Seasonal Steakhouse chips (V/GF)    $6 | $8
Side of Sweet Potato Fries (V/GF)    $8 | $10
Side of Potato Wedges (V/GF)    $6 | $8

SIDES

Prawn Cutlets    $16 | $18
Panko coated prawns accompanied with a dipping sauce

Crab Claws    $16 | $18
Crab claws coated in a breaded crumb, with a wide variety of herbs & spices. Accompanied with dipping
sauce

Garden (V/GF)   $18 | $20
Mixed leaf of coral, butter, curled endive, radicchio, wild rocket, mache, red and green oak lettuce leaves with
tomato wedges, cucumber, spanish onion, julienne carrots and french dressing

Tomato Margherita Pizza (V)    $23 | $25
Semi dried mixed cherry tomatoes on a napoli sauce base, topped with mozarella cheese

Whilst we endeavour to meet all dietary requirements we cannot guarantee the dishes do not contain traces of
seafood, nuts or other allergens. Please advise staff if you have any particular dietary requirements.

GF - Gluten Free | V - Vegetarian



Chicken Schnitzel    $25 | $27

Hoki    $25 | $27

Grilled Barramundi    $26 | $28

Menu
NOTTINGHILL 65 MAINS

Pork Sausages    $25 | $27

300gm free range chicken breast coated with a herbed panko crumb.
Add a Topper for just $3. Choices; Parmigiana or BBQ Bacon

Served with grilled tomato, charred corn cob, field mushroom, mash & gravy

Crispy beer battered Hoki fillets, served with tartare sauce & lemon wedge

Grilled Australian Barramundi, topped with herbed butter, served with tartare sauce & lemon wedge

HOUSE MADE PASTA / NOODLENottinghill 65

All meals from Nottinghill 65 Mains (excludes Pork Sausages & Seafood Basket) are served with your choice of 2
sides; chips, salad, mash or vegetables and your choice of sauce; gravy, pepper, mushroom &dianne

Beef Bolognaise Pasta    $26 | $28

Prawn & Crab Chilli Pasta   $31 | $33

Seafood Marinara Pasta    $38 | $40

Slowly cooked beef in a rich tomato sauce, garnished with parmesan cheese

King Prawns & Blue Spanner Crab, cooked in white cream, napoli sauce with a hint of chilli

King Prawns, Blue spanner crab, calamari, fish, 1/2 shell green New Zealand mussels, cooked in a white wine
cream, napoli sauce, garnished with baby herbs & shaved pecorino cheese

Cavolo Nero Pasta    $26 | $28
Cavolo Nero Spinach & Ricotta Ravioli    $30 | $32
Baby cavolo nero sauteed with crushed garlic, lemon, creamy white wine, capers, butter and drizzled with
extra virgin olive oil & shaved pecorino cheese

PIZZA
Hawaiian    $23 | $25

BBQ Meat Lovers    $30 | $32
Napoli sauce base, double smoked ham, pineapple pieces & mozzarella cheese

Napoli sauce base, double smoked ham, pepperoni, bacon, chicken, wagyu beef mince & mozzarella cheese

Supreme  /   Vege Supreme (no meat)     $26 | $28
Napoli sauce base, pepperoni, ham, bacon, pineapple pieces, capsicum, olives, onion, mushrooms & mozzarella
cheese

Prawn & Chicken    $33 | $35
Napoli sauce base, King prawns & marinated chicken, a hint of chilli, baby spinach, garlic, napoli sauce, topped
with mozzarella cheese, drizzling of chipotle mayo & garnished with baby herbs

PADDOCK TO PLATE

Chicken Breast (GF)    $23 | $25
200gm chargrilled free range chicken breast, marinated in garlic & spices

Pork Belly (GF)    $30 | $32
Slow cooked pork belly

Rump (GF)    $30 | $32
250gm cap off grain / pasture fed rump

All meals are served with a charred corn on the cob, your choice of 2 sides; chips, salad, mash or vegetables and your
choice of sauce; gravy, pepper, mushroom or dianne

Chicken Hokkien    $24 | $26
Stir fried chicken with seasonal vegetables, thai sweet chilli jam & hokkien noodles

$15 KIDS MEALS
Chicken Nuggets & chips
Cheeseburger & chips Bolognaise Pasta

200gm Minute Steak & chips
Beer Battered Fish & chips

Macaroni & cheese croquettes

Kids meals are only available to children 12 years & under. All kids meals come with a kids activity pack and your choice of
kids soft drink/juice or ice-cream

OPENING HOURS
TUESDAY: 11:30AM - 3PM
WEDNESDAY & THURSDAY: 11:30AM - 8PM

FRIDAY & SATURDAY: 11:30AM - 8:30PM
SUNDAY: 11:30AM - 3PM

Eggplant Parmigiana (V)    $25 | $27
Roasted eggplant topped with napoli sauce & melted mozzarella cheese

Seafood Basket    $30 | $32
Hoki pieces, prawn cutlets, crab claws, salt & pepper calamari, served with chips, tartare sauce & lemon
wedge

Bacon & Mushroom Pasta    $26 | $28
Bacon & Mushroom Spinach & Ricotta Ravioli    $30 | $32
Sauteed bacon bits & mushroom, garlic, baby spinach, parmesan cheese, cooked in a white wine cream sauce

Whilst we endeavour to meet all dietary requirements we cannot guarantee the dishes do not contain traces of
seafood, nuts or other allergens. Please advise staff if you have any particular dietary requirements.

GF - Gluten Free | V - Vegetarian

T Bone (GF)    $38   $40
300gm grain / pasture fed Angus T Bone 

Mixed Grill (GF)   $50  $52 
200gm rump steak, lamb skewer, pork sausage, grilled chicken, ,grilled bacon, grilled tomato, baked field

mushroom &fried egg

Pork Ribs 1kg (GF)   $55  $57
Hand rubbed quarter plate pork ribs marinated  in homemade smoky bourbon BBQ sauce 


