
www.mountgravatthotel.com.au 02-11 

STARTERS  

GARLIC BREAD 6.00

BASIL PESTO & PARMESAN TURKISH BREAD 7.50

SOUP OF THE DAY 7.50

TRIO OF DIPS 

Served with toasted Turkish bread 

7.50

SALT AND PEPPER CALAMARI 

Szechuan pepper & sea salt dusted calamari, flash fried, served 
with aioli & lemon 

14.50

ROSEMARY CHICKEN SKEWARS 

With lemon sea salt & ranch dressing 

13.50

 

SALADS  

CAESAR SALAD 

Traditional Caesar salad with cos lettuce, crispy bacon, croutons 
parmesan cheese and tossed in  Caesar dressing finished with a 
poached egg 

15.00

Add chicken 5.50

Add crumbed calamari 5.50

PUMPKIN & SPINACH SALAD 

Roasted maple pumpkin, marinated fetta, baby spinach & green 
beans with balsamic dressing 

16.50

MAI THAI SALAD 

Tender coriander chicken, cherry tomato, red onion, roasted 
capsicum, cashews, maple pumpkin & baby spinach with chef’s 
Thai dressing 

18.90

 

PASTA & RISOTTO  

CHILLI PRAWN LINGUINI 

Tiger prawns sautéed with red onion, chilli & coriander, tossed in 
a tomato concasse with linguini pasta  

21.00

CHICKEN & BASIL PENNE 

Tender chicken, cherry tomato, red onion & roasted capsicum in 
a creamy basil pesto sauce on penne pasta 

19.90

CHAR GRILLED VEGETABLE RISOTTO  

Char grilled capsicum, zucchini & field mushrooms stacked on a 
herb risotto with rocket & shaved parmesan 

18.90

 

SENIOR’S MENU  

FISH AND CHIPS 

Battered flathead  served with chips, salad, lemon and tartare 

12.50

STEAK DIANNE 

Char grilled 150 gram rib fillet served with chips and salad and 
Dianne sauce 

12.50

CHICKEN SCHNITZEL 

Schnitzel served with chips, salad and a side of gravy 

12.50

 

MAINS  

CHICKEN PARMIGIANA  

Crumbed chicken breast toped with ham, tomato 
concasse and grilled mozzarella served with chips & salad 

19.90

BAKED BARRAMUNDI 

Oven baked barramundi served with sautéed Asian 
greens with coriander, ginger & sesame infused dressing 

22.90

CAMEMBERT CHICKEN  

Char grilled chicken breast pocketed with camembert, 
wrapped in bacon, served with sweet potato mash, 
sautéed baby spinach, with a leek & pine nut sauce 

22.90

VEAL SCALLOPINI 

Pan fried veal medallions topped with asparagus & 
poached bug meat in a béarnaise sauce, served with 
kipfler potatoes 

24.90

LAMB CUTLETS 

Grilled lamb cutlets served with a parmesan potato cake, 
sautéed garlic green beans & drizzled with coriander 
pesto 

23.90

GARLIC PRAWNS 

Pan fried tiger prawns in a creamy garlic sauce served 
with jasmine rice and salad  

22.90

PORK CUTLET 

Char grilled pork cutlet served with apple chutney, on 
buttered vegetables & mash 

24.00

CRISPY SKIN DUCK 

Pan seared duck breast on citrus sweet potato mash with 
sautéed bok choy & orange reduction 

24.90

  

GRAZIER’S PIE SELECTION  
All served with chips or mash potato, with mushy peas & a 
side of gravy 

GRAZIER’S BEEF  16.90

GRAZIER’S PEPPER STEAK 16.90

GRAZIER’S BEEF AND MUSHROOM 16.90

GRAZIER’S STOCKMANS (BACON, MUSHROOM, 
ONION AND GARLIC) 

16.90

  

KID’S MENU (12 YEARS AND UNDER ONLY) 

CHICKEN NUGGETS AND CHIPS 

Served with chips and a small side salad 

7.50

FISH AND CHIPS 

Served with a small side salad  

7.50

MINI SUPREME PIZZA 

Served with chips and a small side salad 

7.50

KIDS STEAK 

Served with chips and a small side salad 

7.50

SOFT DRINK AND ICE CREAM UPGRADE 1.00
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PREMIUM CHAR GRILLED STEAKS 
 

ALL STEAKS ARE COOKED TO YOUR LIKING AND SERVED WITH YOUR CHOICE OF SAUCE: 

MUSHROOM | GREEN PEPPERCORN | GARLIC CREAM | DIANNE | GRAVY 
 

ALL STEAKS SERVED WITH YOUR CHOICE OF  

CHIPS & SALAD | VEGETABLES & MASH 

RUMP 300 GRAMS 

 

23.50

This classic primal cut is grain finished for 100 days and is full in flavour, aged to our specification with the supplier 

guarantee of ultimate flavour and tenderness. “FULL OF FLAVOUR” 

T-BONE 350 GRAMS 

 
 

29.00

This classic primal cut is grain finished for 100 days and is full in flavour, aged to our specification with 

the supplier guarantee of ultimate flavour and tenderness. “FULL OF FLAVOUR” 
 

PORTERHOUSE 350 GRAMS 

 

34.00

Also known as sirloin, this primal cut is aged for a minimum of 8 weeks to ensure tenderness and taste 
satisfaction, known for its clean fresh flavour with no fatty aftertaste.  “MELT IN YOUR MOUTH”  

 

EYE FILLET  250 GRAMS 

 

32.90

This delightful cut of beef is the most tender of them all & is best described as succulent, lean & tender. Sourced from 
lush open paddocks surrounding the Darling Downs & aged for a minimum of 8 weeks “SIMPLY SENSATIONAL” 

RIB FILLET 300 GRAMS 

 

30.90

Known as one of the better eating primal cut of beef, the rib fillet will exceed your eating expectations
“SIMPLY SUPERB” 
 

STEAK TOPPERS 

GARLIC PRAWNS 8.00

CALAMARI 6.00

REEF MIX OF PRAWNS, SCALLOPS AND MUSSELLS 9.00
  

SIDES  

BUTTERED VEGETABLES 4.50

SIDE GARDEN SALAD 4.50

CHIPS AND GRAVY 6.00

POTATO WEDGES 

Served with sweet chilli and sour cream  

8.50

EXTRA SAUCE 2.00

SELECTION OF MUSTARDS AND PICKLES 0.50
 

LUNCH MENU   

STEAK SANDWICH 

Char grilled rib fillet with lettuce, tomato, onion jam and a smoky bar-b-que sauce on a toasted Turkish bread with chips 

14.50

CHICKEN SCHNITZEL 

Crumbed Chicken breast,  flash fried, served with chips and salad 

16.90

BLT 

Bacon, lettuce, tomato & aioli on toasted Turkish bread,  served with chips 

13.90

CRUMBED PRAWN CUTLETS 

Served with chips, salad & mango aioli 

14.90

BEER BATTERED FLATHEAD 

fillets served with chips and salad with a wedge of lemon and tartare sauce 

14.90

LUNCH RUMP 

250 gram Rump served with chips and salad and your choice of sauce 

13.90

 
 

 


