BURGERS

rib-eye steak sandwich							

19.95

big southern burger

18.95

thick slice toast, char grilled quality rib-eye steak, iceberg, tomato,
caramelised onion, beetroot, cheese, bacon, fried egg, bbq sauce,
aioli with chunky fries

			

toasted potato bun, two grilled house-made beef patties, bacon,
cheese, iceberg, tomato, caramelised onion, chipotle mayonnaise
with chunky fries

chicken schnitzel tortilla wrap						  17.95
garlic crust pizza



chickpea falafel tortilla wrap

9.50

stone-baked cheesy cobb loaf 
WE SUGGEST 3 TO 4 PLATES BETWEEN TWO

crispy chicken wings (5)



9.95

sweet and spicy chilli sauce, spring onion, sesame

caramelised sticky pork belly (4)



12.95

asian slaw, hot and sour dressing

flash fried chilli squid

wombok, snow pea, kewpie mayo		



11.95

beef and ginger pot sticker dumplings (5) 

12.95

slow cooked beef, shitake, chinese black vinegar dipping sauce

thai fried eggplant chips



9.95

spicy peanut tamarind sauce, silken tofu, coriander		

house made duck spring rolls (3)



13.95

ALL DAY CLASSICS

12.50

spicy caramelised onion, roasted capsicum, bacon and sour cream filling

hoisin plum dipping sauce

beef brisket bao (3)

		 		

12.95

slow cooked beef, pickled cucumber, asian style bbq sauce, steamed buns

korean-style steamed pork dumplings (5)

	 14.95



smokey bbq sauce base, spicy slow cooked pork, red onion, pickled jalapenos

chilli prawn and chorizo		

19.95

rich sugo base, chilli marinated australian prawns,
spanish chorizo, roasted capsicum

roast pumpkin and haloumi

				

16.95

pappardelle carbonara							 	

24.95

sautéed bacon, onion, garlic, white wine cream sauce, parmesan, chives

5.00
7.50
5.00

SALADS

SIDES
KIDS

bowl of chips

large bowl of chips + gravy 	
classic garden salad
			
creamy mashed potato

(
seasoned steamed vegetables

6.00



all kids’ meals are served with your preference of chips and salad
and vegetables

Vegetarian

Vegan

Gluten Free

or mashed potato

Dairy Free

carved by the chef served with chat potato, roasted pumpkin,
steamed vegetables, gravy

chicken and prosciutto parmigiana	

23.95

chicken breast schnitzel, prosciutto di parma, napoli sauce, melted
mozzarella, house salad, chips, gravy

market fish 

M/P

see staff for today’s special

wild mushroom risotto



24.95

sautéed mushrooms, leek, carnaroli rice, porcini butter, parmesan

red wine braised lamb shank	

single 19.95/double 27.95

slow cooked lamb shank, creamy mashed potato,
roast pumpkin, peas

chicken, brie and bacon filo parcel	

20.95

barbequed lemongrass pork fillet

25.95

180g petite eye fillet mignon
300g rib fillet 
500g rump 

	



29.95
35.95
34.95

*our steaks are basted with butter during cooking.
Please advise if not desired.

caesar salad (

									

on request)

18.95

crisp cos lettuce, bacon, croutons, poached egg, parmesan and
house-made dressing
add to your salad: chicken 5.95 smoked salmon 6.95 prawns (5) 6.95

quinoa, beetroot and feta salad

(

on request)

quinoa, roasted beetroot, mesclun leaves, avocado,
persian feta, mint, orange segments, hazelnuts, vinaigrette

thai beef salad

12 YEARS & UNDER ONLY please 
crumbed chicken nuggets (6) 10.95
battered diver whiting fillets (5) 10.95
cheeseburger10.95
bacon, mac + cheese
10.95
150g rib fillet steak 
13.95
ham, cheese + pineapple pizza 
10.95

15.95

 18.95

add to your salad: chicken 5.95 smoked salmon 6.95 prawns (5) 6.95

5.00

on request)

								

on request)

all steaks are served with your preference of chips and salad
or mashed potato and vegetables

31.95

mooloolaba spanner crab meat, australian prawns, tomato,
chilli, lemon, chives

roast of the day (

crumbed onion rings (4) 4.00
grilled bacon

3.00 ea
creamy garlic prawns (4) 7.95
crumbed prawn cutlets (4) 6.95

sautéed chicken, spanish chorizo, tomato, roasted capsicum,
rocket, parmesan

crab and prawn linguine 	

coated in a crispy batter served with potato scallop, chips,
house salad, tartare sauce, lemon

steak topper:

						

19.95

char grilled rump steak, mesclun leaves, bean sprouts, cucumber,
cherry tomato, red onion, green papaya, coriander, mint, thai herb
dressing, ground roasted rice, crispy shallots

PLATTER

PASTA

smokey bbq sauce base, slow cooked beef, chorizo, ham, spring onion

25.95

25.95

• mushroom • pepper • diane • creamy garlic
• red wine jus
• gravy

18.95

chicken and chorizo pappardelle



SAUCES AVAILABLE:

rich sugo base, pumpkin, haloumi, caramelised onion,
roasted capsicum, rocket

carnivore	

battered reef fish

chargrilled pork, chinese-style pancakes, pickled cucumber,
fried shallots, chilli jam

4.50
16.95

17.95

chicken breast, brie cheese, bacon, filo pastry, house salad, chips

pork belly, kimchi, toasted sesame dressing

steamed jasmine rice (for 2)
pulled pork			 	

	

warm wheat tortilla, three house-made chickpea falafels, iceberg,
tomato, red onion, cucumber yoghurt, harissa with chunky fries

house-rolled dough, confit garlic puree, mozzarella, parmesan

STEAKS

PIZZA ASIAN INSPIRED SHARE PLATES BREAD

warm wheat tortilla, chicken breast schnitzel, avocado, iceberg,
tomato, red onion, chipotle mayonnaise with chunky fries		

share platter 

34.95

a mixture of asian delights. pork dim sums and vegetable
spring rolls with sesame and prawn toasts, steamed pork buns
and chicken dumplings served with dipping sauce

please inform the cashier when you order if you have any dietary requirements

Allergen Statement

Product Statement

Please be aware that there is always a risk that traces of allergens may be transferred to items from our menu during processing, storage or
preparation in our kitchens. For these reasons Southern Hotel are therefore unable to guarantee that any item sold is free from traces of allergens.
Chips and GF products are cooked in the same equipment so some trace levels of contamination may occur.

Our kitchen only serves fresh fish and proudly only uses Australian wild caught endeavour prawns. We seek always to minimise ‘food
miles’ and looks to support local producers and businesses.

