the allbion

VALID FROM 03.02.12
——STARTERS & SIDES

Oven Roasted Turkish bread fresh garlic & chive or seeded mustard & cheese

Soup check the specials

Side of Chips 2.5

Seasoned Wedges w’ sweet chilli & sour cream

Honey Soy Chicken Spare Ribs

Home Made Spring Rolls check for today’s flavor

Steamed Prawn Dumplings w’ sticky soy

Smoked Salmon, Dill & Mustard Parcels w’ garlic aioli

Salt & Pepper Squid Tentacles w’ sweet chilli aioli
Above entrée’s as a main course add

Whole King Prawns w’ a shot of thousand island dressing & fresh Lemon

Oysters

Bowl chips w’ house aioli

Naked w’ lemon & sweet chilli aioli 6/12
Kilpatrick grilled w’ bacon & chefs special sauce
Wasabi & Soy (chilled)
Royale whipped smoked salmon & champagne butter (baked)
Grazing Plate w’ soy glazed chicken spare ribs, salmon parcels, prawn gyoza

spring rolls, wedges & mustard bread

——SOMETHING EASY

Smoked Chicken Salad w’ cherry tomatoes, cashews, sprouts, baby salad greens&gf
& a chardonnay vinaigrette

Smoked Salmon Salad w’ Spanish onion, cucumber, mandarin segments & snow pea
finished w’ fried capers & lemon thyme aioli

Traditional Caesar Salad w’ cos lettuce, bacon, egg, anchovies, croutons, parmesan
& house made dressing (add chicken 4.0 add bbq prawn skewer 5.0)

Mediterranean Lamb Salad & gf
marinated lamb fillet on a Greek salad w’ Australian feta & balsamic dressing

Fish ‘n’ Chips w’ lemon & house tartare

Salt ‘n’ Pepper Squid w’ lemon & sweet chilli aioli

Coopers Pale Ale Battered Flathead w’ chips, lemon & house tartare

Crumbed Prawns w’ lemon & house tartare

Albie Burger angel bay pattie, bacon, lettuce, tomato, cheese, beetroot & egg
w’ tomato relish on toasted lepinja w’ chips

Chicken Schnitzel Burger w’ bacon, tomato, lettuce, cheese, pineapple
w’ mayo on toasted lepinja w’ chips

Lambs Fry & Bacon w’ mash potato & red wine onion gravy

Corned Silverside thick cut, cooked in house w’ mash & seeded mustard sauce

Roast of the Day check the specials
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VALID FROM 03.02.12

——SOMETHING SPECIAL

NT Wild Caught Barramundi
parmesan crusted on wilted spinach w’ lemon & parsley cream
Seafood Platter w’ battered flathead, fresh king prawns, salt ‘n’ pepper squid for one
& salt ‘n’ pepper squid tentacles, chips, lemon & tartare for two
Teriyaki Prawns tossed w’ sprouts, snow peas, capsicum, shallots & cashew nuts
served w’ house made teriyaki sauce & jasmine rice (vegetarian option available)
Seafood Pie Sensation prawns, NT barra, squid & Moreton Bay bug meat simmered
in a garlic & brandy cream served in our special pastry case w’ jasmine rice
Chicken, Mushroom & Cashew Risotto w’ garlic, fresh cream & parmesan Qgf
Vegetarian option available or add Prawns $5
Prime Chicken Fillet rolled in a lemon scented black pepper rub w’ bbq prawn skewer,
chardonnay hollandaise & sweet potato fries
King Henry 300 g Pork Cutlet mustard glazed & served on mash
w’ hot apple chutney & seeded mustard cream
Slow Roasted Lamb Shanks in a rich sticky stock w’ baby spinach & mash
The bhg Floater - Beef Bacon & Guinness Pie
served in a crisp pastry shell on smashed peas w’ tomato relish

Salad & Vegetable Bar

1824 Eye Fillet 250g on mash w’ your choice of sauce &gf
Riverine Scotch Fillet 350g on mash w’ your choice of sauce &gf
1824 Rump 400g w’ chips & your choice of sauce &gf

Make yours a Reef & Beef prawns, calamari in a garlic & brandy cream sauce
Mix Grill grain fed sirloin, french lamb cutlets, spicy Barossa mississippi sausage, bacon

roasted tomato, egg & chips (cooked medium) &gf

SCHNITZEL
Beef or Chicken served with chips & your choice of sauce add a topping

Parmigiana house made Napolitana sauce & grilled cheese

Kilpatrick bacon, onion, Kilpatrick sauce & cheese

Swiss mushroom sauce & grilled cheese

Hawaiian nap sauce, ham, pineapple & grilled cheese

Aussie bacon, onion, BBQ sauce & grilled cheese

Meat Lovers bacon, salami, ham, capsicum, onion & grilled cheese

French Special = Asparagus spears, grilled cheese & a drizzle of hollandiase

Please order meals at counter & quote table number. No separate accounts.
In line with hotel policy, food consumed in the bistro is not permitted to be taken away
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