PIZZAS

Napolitana sauce, garlic and cheese

CHILI PRAWNS
Tomato base, marinated prawns, cherry

tomatoes, chili flakes and cheese

PEPPERONI

Tomato base, pepperoni and cheese

HAM AND PINEAPPLE
Tomato base, double ham, pineapple

and cheese

BBQ CHICKEN
Tomato base, onion, chicken, jalapefios

and cheese

VEGETARIAN

Tomato base, capsicum, olives, onion,

jalapenos feta cheese and mozzarella cheese
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KID5

CHICKEN NUGGETS (7PCS) 10
Chips and tomato sauce
KIDS CHEESEBURGER 10
Pattie, cheese, tomato sauce and chips
KIDS PENNE 10
Napolitana sauce and parmesan cheese
KIDS FISH AND CHIPS 10
Battered barramundi, chips and tartar sauce
STICKY TOFFEE PUDDING 12
Served with warm toffee
sauce and vanilla ice cream
PASSIONFRUIT CHEESECAKE SLICE 12

Served with mixed berry compote
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(V) Suitable For Vegetarians (DF) Dairy Free
(VG) Vegan (GF) Gluten Free

Please note - chips and gravies are not gluten free on menu
All care is taken when preparing food. We do not guarantee our (gf) options.

Please monitor your children for the comfort of everyone. No running, shouting and no bare feet within

all hotel areas. Kids within playground need to be supervised by an adult/parent

OPEN FROM 11AM
EVERY DAY

PH 02 9631 2266 | WWW.GREYSTANESHOTEL.COM.AU




SHARE PLATES & STARTERS

GARLIC BREAD
GARLIC AND CHEESE BREAD

CLASSIC ITALIAN BRUSCHETTA
AL POMODORO

French baguette, red onion, basil, lemon and
olive oil dressing

BOWL OF CHIPS WITH AIOLI (v)
LOADED CHIPS

Bacon, cheese and sour cream

POTATO WEDGES

With sweet chili and sour cream (V)

HIMALAYAN PRAWNS MOMO (10PCS)
With rich and mild spicy tomato chutney

SALT AND PEPPER SQUID
Tenderized in buttermilk, coated in Sichuan pepper,
sea salt, aioli with chips and lemon

BEEF AND BEAN NACHOS

Corn chips loaded with beef and bean mixed melted
cheese, guacamole, sour cream and tomato salsa
(Vegetarian option available)

SPICY CHICKEN WINGS (7PCS)

With blue cheese sauce and cucumbers

HOT HONEY BUTTERMILK FRIED
CHICKEN TENDER (5PCS)

With sweet chili mayo

aALADS

PERI-PERI HALLOUMI SALAD
Roasted butternut squash, pine nuts, red quinoa
and lemon mustard balsamic rocket

ADD GRILLED CHICKEN

THAI BEAN SPROUT AND
CHILI BEEF SALAD

Filled with bean sprouts, mint, coriander, red chili, red
onion, cucumber, cashew nuts, Asian fried onion with
red wine vinegar and ginger dressing

HAVING A PARTY
OR FUNCTION?

Ask about our new menus
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BURGERS

(All served with chips and aioli)

CLASSIC BEEF BURGER 19
Burger sauce, lettuce, tomato, pickle, beetroot
and cheese on warm buns

STEAK SANDWICH (150GM SIRLOIN) 21
Caramelised onion, lettuce, tomato, Wood's tomato
relish and cheese on a Turkish roll

HALLOUMI AND MUSHROOM BURGER 18
Roasted mushroom, grilled halloumi, coleslaw,
fresh avocado, melted cheese and warm buns

FRIED CHICKEN KIMCHI BURGER 19
Chicken marinated in butter milk with chili mayo,
kimchi, cheese, and warm buns

PUB CLASSICS

(Served with chips and salad or mash and veg)

CHICKEN SCHNITZEL 21

Panko crumbed breast fillet

SCHNITZEL TOPPERS

PARMIGIANA 25
Schnitzel, napolitana sauce, ham and cheese
AZTEC 25
Schnitzel, napolitana sauce, bacon, avocado

and cheese

KING PRAWNS SEASIDE 30

Schnitzel, grilled prawns, sweet chili sauce
and béarnaise sauce

GRILLED CHICKEN PESTO MARGHERITA 26
Topped with melted mozzarella cheese, pesto and
tomato basil garnish, serve with chips and salad or

mash and veg

FISH AND CHIPS 20
Beer battered barramundi fillets with chips
and salad, tartar sauce and lemon

TRADITIONAL BANGERS AND MASH 20
Served with mash, braised onions , green peas and
house gravy

RED WINE BRAISED BEEF POT PIE 22

With chips and salad or mash and veg

PASTAS

CHICKEN FLORENTINE GNOCCHI 23
Sundried tomatoes, garlic marinated chicken breast,
butter, heavy cream and shaved parmesan cheese

CHILI PRAWNS AND SQUID 27
LINGUINI WITH CAPERS

Garlic, cherry tomatoes, chili, basil, dry white wine,
rocket and parmesan cheese

PENNE BOSCAIOLA 21
Bacon, mushrooms and garlic cooked in dry white
wine and cream with shallots and parmesan cheese

FROM THE GRILL

All steaks are served with choices of two sides
(chips, salad or mash and veg)

300GM BLACK ANGUS RUMP (MB+2) 30

300GM BLACK ANGUS 40
SCOTCH FILLET (MB+2)

350GM GRAIN FED SIRLOIN (MB+2) 36
500GM GRAIN FED T-BONE (MB+2) 45
GRILLED LAMB SKEWERS AND 29

PITA BREAD (300)

Served with Greek salad and tzatziki

SPECIAL GLAZED BBQ PORK 40

BABY BACK RIBS (700GM)
With chips and salad

RED WINE BRAISED BEEF 36
SHORT RIBS (300GM)

Ginger and garlic Asian glaze with chips and salad

GREYSTANES TASTING COMBO PLATE 60
Combination of pork ribs (500gm), lamb skewers (one
150gm), spicy chicken wings(6pcs) and chips.

SAUCES

PEPPER | MUSHROOM | GRAVY 2
BEARNAISE SAUCE | DIANE

GARLIC PRAWNS SAUCE 12

5pcs grilled prawns and béarnaise sauce

EXTRA SIDES

CREAMY MASH POTATO | SIDE CHIPS 5
STEAM VEGETABLES | GARDEN SALAD

MAINS

ATLANTIC SALMON 30
Crushed chat potatoes with roasted garlic,

steamed broccolini, garlic herb butter and lemon

PAN GRILLED BARRAMUNDI 24
FILLET 250GM

Lemon pepper marinated barramundi fillet with

chips and salad or mash and veg and lemon wedge

MARSALA RISOTTO 22
With garlic, leek, porchini mushroom and cheese
ADD CHICKEN 8
ADD PRAWNS (7PCS) 10
GRILLED CHICKEN BREAST 30
SURF AND TURF

Dry white wine, prawns, green mussels and

garlic cream sauce with chips and salad

CHICKEN SATAY CURRY 26
Chili and garlic marinated thigh fillets cooked in
roasted peanuts sauce, coconut cream and served

with steamed rice

ITALIAN BEEF MEATBALL PUTTANESCA 23
AND GRATED PARMESAN

Italian tomatoes and black olives ragu, red wine,

sage leaves and mash potatoes

GREEN MUSSELS AND CHORIZO 25
IN DRY SHERRY

Onion, garlic, cream and parsley with grilled bread

LAMB SHANKS (2PCS) 29

Mash potatoes with braising jus

MARINATED GRILLED 20
EGGPLANT INVOLTINI

Whole milk ricotta, grated parmigiana reggiano,

basil and pomodoro sauce (v)

ROASTED PUMPKIN, BEETROOT, 20
AND TABBOULEH QUINOA BOWL

Serve with a rich vegan pesto pomodoro sauce
and lemon (v,vg)

SOUP OF THE DAY

(SEE OUR CHEF’'S SPECIAL BOARD)



