. COCKTAILS .

beer garden mojito... $18
bacardi rum, mint, lime, soda

bloody floradora... $20
four pillars bloody shiraz gin, lime, chambord, ginger beer

french75... $16
hendricks gin, lemon, yarra burn sparkling

mai tai... $18
captain morgan spiced rum, coconut rum, orgreat, lime

sex on the beach... $18
peach schnapps, smirnoff vodka, orange, cranberry

the old harri parky... $16

grey goose vodka, cranberry, cointreau, lime

martinis... $20

espresso smirnoff vodka, kahlua, swig coffee espresso

french grey goose vodka, chambord, pineapple

pornstar absolut vanilla vodka, passionfruit,
pineapple, monin vanilla syrup

" sours... $20

amaretto amaretto, lemon, aquafaba vg
boston proper no. 12 whiskey, lemon, aquafaba vg

spritzes... $16
aperol aperol, prosecco, soda
42&5 campari  campari, rosé, soda

2 hugo st germain, prosecco, soda

fraditional cocktails may also be available on request.

. DESSERTS .

apple & blueberry crumble gf, df, vg, n

toasted coconut, nut crumble, coconut ice-cream ... 15.00

tiramisu

savoiardi fingers, mascarpone, belgian chocolate, coffee cream... 15.00
chocolate fudge tart n

meringue, pecan praline, vanilla ice-cream... 15.00

sticky ginger rudding

salted caramel sauce, caramel popcorn, vanilla ice-cream... 15.00
affogato

double sw(jg coffee shot, vanilla ice cream... 10.00

deluxe - add amaretto, baileys, dubliner, kahlua or frangelico... 16.00

. it is against the law to sell or supply alcohol to, or obtain
alcohol on behalf of a person under the age of 18 years
Yarragon Hotel practices the responsible service of alcohol .

OPEN 7 DAYS...

BOOK YOUR TABLE,

FOR LUNCH & DINNER
...OR PICK UP SOME
YARRAGON HOTEL MERCHANDISE

YARRAGONHOTEL.COM.AU ﬁ @YARRAGONHOTEL




. TASTING PLATES .

. MAINS .

. PIZZAS .

spanish chorizo gfo
kipfler potatoes, tomato jam, manchego, ciabtta... 14.00

meatballs gf
lamb, tomato coulis, preserved lemon, minted yoghurt... 15.00

salt & pepper calamari
romesco, lemon... 14.00

devilled chicken

sri lankan sweet & sour chicken, capsicum, rice paper crackle... 14.00

cauliflower df, v
tempura cauliflower, sticky sauce, sesame, spring onion... 13.00

garlic & chilli prawns gfo
lemon, ciabatta... 15.00

. TASTING PLATTER .

choose any 3 tasting plates to create your own platter... 36.00

. ENTREES .

garlic bread (4pc)... 10.00 v
herb & cheese bread (4pc)... 12.00 v
cheese & bacon bread (4pc)... 14.00 v

chilli chicken ribs
chipotle aioli, spring onion, candied chilli... 20.00

seared scallops (3pc) gfo
carrot & ginger purée, raisins, crackle... 22.00

prawn cocktail sliders (2)
iceburg lettuce, bloody mary cocktail sauce... 18.00

bruschetta v, gfo
beetroot, fennel, feta & orange... 18.00

pizza gfo
prosciutto, potato, confit garlic, rosemary... 22.00

lamb rendang sliders (2)
slow cooked lamb, house made pickles... 18.00

. KIDS . 12& under

kid's schnitzel or parma, chips, salad & tomato sauce... 15.00
kid's spaghetti cabonara... 15.00
kid’s calamari, chips & tomato sauce... 15.00

kid's fish & chips, tomato sauce & lemon... 15.00

chicken parmigiana
house made napoli, mozzarella, ham, mashed potato,
steamed vegetables... 32.00

tarragon chicken gfo
seared chicken breast, crushed kipflers, wilted spinach,
dutch carrots, honey mustard sauce... 32.00

seafood fettuccine
mussels, prawns, scallops, tomato, candied
chili, rocket, parmesan... 34.00

calamari
salt & pepper calamari, chips, house salad, sweet chili aioli... 29.00

fish & chips
beer-battered flathead, chips, salad, tartare, lemon... 29.00

barramundi gfo
lyonnaise potato, romesco, grilled lemon, brocceolini,
lemon butter... 36.00

pumpkin & ricotta salad gf, df, v, vg

roasted pumpkin, puffed quinoa, house made vegan ricotta, herbs,
candied pepitas, rocket, cranberry and lime dressing... 24.00

add chicken... +10.00

add duck... +12.00

risotto of the day gf
please ask our friendly staff for the risotto of the day... 29.00

duck leg gf
confit duck leg, spiced beetroot, puy lentil salad, spinach,
red wine jus... 38.00

lamb curry gf, df

rendang, coconut rice, green beans, shallots... 34.00

roast of the day gfo
please ask our friendly staff for the roast of the day... 29.00

angry angus burger
angus beef pattie, cheese, onion jam, chipotle aioli,
iceburg lettuce, tomato, pickled cucumber, steakhouse chips... 32.00

gippsland scotch fillet gf

local beef, confit garlic mash, seasonal greens, lemon thyme
butter, port jus... 49.00

add garlic seafood sauce... +12.00 gf

Please be advised that food prepared here may contain traces of egg; milk;
peanuts; tree nuts; fish; shellfish; sesame; wheat and soy.

Gluten free bread, bases and gravy are available on request.
Please inform your server of any allergies

n CONTAINS NUTS gf GLUTEN FREE vg VEGAN v VEGETARIAN df DAIRY FREE

a surcharge applies to all card transactions | 15% surcharge public holidays

aussie
ham & egg... 20.00

garlic & cheese - garlic, double
cheese & italian herbs... 20.00 v

ham + cheese... 22.00
hawaiian - ham & pineapple... 22.00

hot 'n fiery - hot salami, capsicum, onion, jalapefio,
sweet chilli, tabasco, candied chilli & rocket... 22.00

margherita - garlic, cheese, fresh tomato, basil, italian herbs, salsa
verde... 20.00 v

vegetarian -mushroom, capsicum, pumpkin,
spinach & onion... 20.00 v

bbq chicken - roast chicken, mushroom, capsicum,
onion, pineapple & bbq sauce... 24.00

capriciosa - ham, mushroom, olives, onion & anchovies... 24.00

greek - lamb yiros, mushroom, onion, capsicum & olives topped with
garlic tzatziki... 26.00

meat lovers - ham, salami, bacon, onion
& bbg sauce... 26.00

prawnstar - tiger prawns, pumpkin, onion,
capsicum, thai satay & coriander... 26.00

satay chicken - roast chicken, onion, capsicum
& thai satay sauce... 24.00

supreme - ham, mushroom, salami, capsicum & onion... 24.00

the lot - ham, salami, olives, capsicum, onion, mushroom, pineapple
& anchovies... 26.00

. SIDES .

aioli, gravy, gluten free gravy,
mushroom sauce, peppercorn sauce... 3.00 each

steakhouse chips... small 6.00 ... large 12.00
green salad, steamed vegetables, mashed potato... 6.00 each gf

garlic seafood sauce... 12.00 gf



