BAR SNACKS & ENTREES M

Garlic and Herb Bread
Homemade garlic and herb butter on oven
baked Turkish bread.

Soft Shell Taco

Your choice of homemade ground beef, pulled pork or
chicken. Served with tomato, spanish onion and coriander
salsa, avocado, mozzarella cheese and chipotle mayo.

Salt & Pepper Baby Squid (15pc) (GF)

Baby squid battered in sea salt, pepper and rice flour,
served with wild rocket, cherry tomato and onion salad and lemon
aioli.

S19

Vegetable Gyoza (6pc) (V)
Pan fried dumplings served on sweet soy sauce infused with 519
ginger, garlic and a hint of chilli.

Lamb Stir-Fry
Marinated in cumin, garlic and lemon juice, served on warm
pita bread and tzatziki.

S16

Chicken Yakitori
Served with green papaya, bean sprout and
coriander salad topped with teriyaki sauce.

s16

Potato Wedges (V) $10

Spiced potato wedges seasoned with dried chilli flakes
and sea salt, served with sour cream and sweet chilli sauce.

Steak Fries (V)

Beer battered Tasmanian russet potatoes, seasoned S8
with rosemary and thyme sea salt, served with

your choice of aioli or tomato sauce.

Sweet Potato Fries (V) $10
Shoestring sweet potato fries served with chipotle mayo.
Cauliflower Bites (15pc) (V)

Cauliflower florets battered in besan flour, lightly fried and
tossed in Moroccan herbs and spices, served with aioli.

s10

SALADS

Chicken Caesar Salad

Grilled chicken tenderloins marinated in garlic (3pc),

baby cos lettuce, bacon, croutons, soft boiled eggs, shaved
parmesan cheese and Caesar dressing.

522

Vegetarian Option (GF)
Baby cos lettuce, soft boiled eggs, grilled halloumi (4pc),
avocado, shaved parmesan and Caesar dressing.

522

Lentil and Roasted Butternut Pumpkin Salad (V/GF) $22
Roasted pumpkin, puy lentils, cherry tomato and Meredith’s
marinated goats’ cheese with sweet chilli and lime dressing.

Prawn Salad (GF)
Handpicked wild rocket, with lychee, cherry tomato, avocado
and Queensland tiger prawns with homemade cocktail dressing.

524

Chargrilled Chicken Salad

Marinated chicken breast with steamed broccolini, heritage
tomatoes, roasted pine nuts drizzled with lemon, aged
balsamic and seeded mustard dressing.

$24
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BURGERS / SANDWICHES / WRAPS

Haloumi Burger 516

Grilled haloumi, with tomato, avocado, coral lettuce and
aioli sauce.

Spicy Pulled Pork Wrap S16
Slow cooked pork shoulder, with coleslaw, jalapenos,

mozzarella cheese and chipotle mayo.

Loaded Tajima Wagyu Beef Burger

200gm homemade Tajima wagyu beef patty, grilled

streaky bacon, tomato, fried egg, coral lettuce, melted aged
cheddar and spiced mayo.

522

Crispy Chicken Burger

Chicken breast marinated in herbs and spices and coated in
butter milk, with crispy bacon, avocado, tomato, coral
lettuce and mayo.

s18

All Burgers are served on a Brioche Bun M

Loaded King Gourmet Steak Sandwich 23
150gm Black Angus scotch fillet with coral lettuce,
tomato, caramelised onions, bacon, egg and melted
gruyere cheese served on toasted Turkish bread.
Vegetarian Wrap (V) s17
Grilled zucchini, grilled eggplant, avocado, tomato and

grilled Cyprus haloumi with aioli.

All Burgers, Wraps and Sandwiches are served with
Chunky Chips seasoned with rosemary & thyme sea
salt or sweet potato fries.

SENIOR SPECIALS 515 (Conditions Apply)

Vegetarian Lasagne

Crispy Battered Flathead Fillets (2pcs)
Chicken Schnitzel

Prawn Salad

Chargrilled Chicken Breast (180gm)
Chicken Caesar Salad

Vegetarian Wrap

Served with Chips & Salad or Mash & Vegetables (Salads excluded)

NOTTINGHILL 65 WINTER WARMERS

Braised Oxtail and Chorizo Tagliatelle

Oxtail braised in classic aromas and red wine, pulled off the
bone. Served in rich, vine ripened tomato in shiraz sauce
with handmade tagliatelle and shaved parmesan cheese.

526

Pasta Boscaiola

Pan fried swiss brown mushrooms and bacon, finished with
creamy garlic and white wine sauce topped with shaved
parmesan cheese and fine herbs.

Vegetarian Rigatoni (V)

Sauteed baby spinach, sundried tomato, wild mushrooms
and homemade napolitana sauce with shaved parmesan
cheese and fine herbs.

S23

NM
518

s18

524

520

NM

525

S19

NM
$30

528 530

S$25



Prawn and Fish Hot Pot (GF)

Chunky pieces of Australian farmed barramundi and tiger
prawns cooked in white wine and vine ripened tomato ragu
with a hint of chilli, served with crusty garlic bread and
mayo.

Vegetarian Stroganoff (GF) (V)
Sauteed wild mushrooms, chat potatoes in green peas
finished in creamy sour cream sauce and served with rice.

Sri Lankan Chicken Curry (GF)

Slow cooked chicken thigh, finished in creamy coconut
curry sauce with traditional herbs and spices. Served with
pulao rice.

Ramen Noodle Slow Cooked Pork Belly
With sauteed shallots, mixed vegetables and a hint of chilli
and garlic in flavoured rich miso soup.

Chilli Wagyu Beef Ramen
Grade 4 sliced wagyu beef with mixed vegetables, birds eye
chilli paste and shoyu broth (soy sauce).

Chicken Ramen
Braised chicken thigh with mixed vegetables and clear
noodle soup.

NOTTINGHILL 65 CLASSICS

Chicken Schnitzel
200gm of tenderised chicken breast coated with panko
bread crumbs and herbs.

Chicken Parmigiana

Sliced Prager ham, homemade napolitana sauce and melted
mozzarella cheese.

Australian Farmed Pan-Fried Barramundi (GF)

Crispy Battered Flathead Fillets (3pcs)

Seafood Basket

1 battered flathead fillet, 3 grilled prawns, 3 grilled scallops
and 4pcs of crispy salt and pepper baby squid.

All Nottinghill 65 Classic meals are served with your choice

of chips and salad or creamy mash and sautéed market

vegetables and your choice of Mushroom, Pepper, Gravy &

Béarnaise sauce.

PIZZA (10”)

Margherita (V)
Tomato, mozzarella and basil with homemade tomato
sauce.

Hawaiian
Smoked slices of prager ham, pineapple, mozzarella cheese
and homemade tomato sauce.

Meat Lovers
Smokey BBQ Sauce base, ground beef mince, pepperoni,
pork and fennel sausages and mozzarella cheese.
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FROM THE GRILL

250gm Grain Fed Rump Riverine (GF)
250gm Sirloin Steak Riverine (GF)
300gm Scotch Fillet Riverine (GF)

200gm Chicken breast marinated in garlic and
thyme.

All meals From the Grill are served with your
choice of chips and salad, or creamy mash and sautéed
market vegetables

Your choice of Béarnaise sauce, Red Wine Jus, Pepper,
Mushroom or Gravy

KIDS MENU $12

Mini Chicken Schnitzel & Chips
Beef Lasagne & Chips

Battered Fish & Chips

Cheesy macaroni with green peas
Cheese Burger & Chips

Homemade burger patty with melted cheese on milk bun, served
with chips.

(Available for children 12 years and under)

527
$35
$42

524

Every Kids Meal comes with a pop top & ice cream for dessert! Plus, a

kid’s activity pack

NOTTINGHILL
65

MONDAY — Closed

TUESDAY — 11.30am —2pm

WEDNESDAY & THURSDAY - 11.30am — 8pm
FRIDAY & SATURDAY —11.30am — 8.30pm
SUNDAY - 11.30am — 8.30pm

COFFEE & CAKE DAILY SPECIAL - $7.50
COFFEE & SLICE DAILY SPECIAL - $6.50

PLEASE SEE BLACKBOARD FOR DAILY SPECIALS
Please note opening hours are subject to change without
notice.
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