
 

 
  

Starters   (gf) gluten free     (v) vegetarian  

Warm Cobb Loaf 
Served with fresh garlic and herb butter  (v) 

     7.00 

Garlic & Cheese Bread (v) 6.50 

Home-made Soup of the Day 
Our hearty soup is made daily and served with a bread roll 

7.00 

Trio of Dips  
A selection of gourmet dips served with warm turkish bread (v) 

13.00 

Wedges 
With crispy bacon, melted cheese, sour cream & sweet chilli sauce (gf) 
Bruschetta 
Topped with diced tomato, fresh basil, parmesan cheese & spanish onion, drizzled with balsamic 
reduction.  (v) 

11.50 
 

13.00 
 

Light Meals & Salads  (gf) gluten free   (v)vegetarian  

Crumbed Calamari                                                                                                                   
A mix of lemon pepper and Japanese crumbed calamari, served with chips & salad                                                  

E 15.00 
M 21.00 

Oriental Combination Platter 
Combination of mini dim sim, spring rolls, wontons and samosas, served with crispy prawn 
crackers and a sweet soy dipping sauce  

15.00 

Steak Sandwich  
150gm grain fed porterhouse steak with bacon, egg, tomato and cheese on sourdough bread 
served with chips                                 

16.50 

Mediterranean Salad 
Baby spinach, cherry tomatoes, cucumber and fetta with an oregano infused balsamic dressing 
(gf) (v) 

16.00 

Mediterranean Salad with Lamb (gf) 19.50 

Caesar Salad 
Cos lettuce, crispy bacon, shaved parmesan and croutons, tossed through a caesar dressing 
topped with a hard boiled egg- anchovies optional  

16.00 
 

Caesar with Cajun Chicken 19.00 

Smoked Salmon and Avocado Salad  
Delicate salmon slices, mixed lettuce, cherry tomatoes, spanish onion and cucumber, finished 
with avocado and a zesty lemon dressing (gf) 

21.00 

*Seniors                all meals served with chips and salad or vegetables  12.00 

Fish and Chips  (grilled gf)                                  Bangers and Mash 
Spaghetti Carbonara                                          Chicken Schnitzel 
Chicken Parmigiana                                            Lambs Fry and Bacon                                                         
Roast of the day                                                 150 gm Porterhouse Steak (gf) 
                                                                           (topped with the sauce of your liking) 
Soup or Dessert  
*Seniors can receive 10% off all main menu items, excluding seniors menu, upon 
presentation of seniors card. Receive a complimentary $2.00 venue voucher with 
every senior main meal purchased. 

 
 
 

15.00 
 

 add 1.50 
 



 

 
 
 

Mains   (gf) gluten free  (v) vegetarian  
Chicken Schnitzel 
Tender chicken fillet, grilled and served with a lemon wedge 

20.00 

Chicken Parmigiana 
Tender chicken breast  topped with ham, napoli sauce finished with grilled cheese 

21.00 

Hallam Parmigiana  
Tender chicken breast  topped with salami, capsicum, napoli and grilled cheese 

22.00 

Oven Roasted Salmon 
Lemon peppered salmon fillet, oven roasted with semi dried tomatoes, served on a salad of 
spinach, cherry tomatoes and spanish onion, finished with a balsamic glaze (gf) 

26.00 

Seafood Sampler 
A selection of tempura battered fish and scallops, golden crumbed crab claws, calamari, prawn 
twisters served with chips, accompanied with sweet chilli dipping sauce, lemon wedges & tartare 
sauce      
Prawn and Scallop Thai Laksa 
Ocean fresh prawns and scallops with asian greens and hokkein noodles, in a creamy coconut 
broth  
 

Honey Pork and Cashews 
Tender pork medallions pan fried, and bound together in a creamy honey and roasted cashew 
sauce, resting on jasmine rice (gf) 

26.00 
 
 

      22.00 
 
 

 
24.00 

 

 From Our Char Grill 
Porterhouse 300g (gf) 
A specialty primal cut of beef with exceptional flavour. Hereford and angus cross with a marbling 
score of 0-3. 
 

30.00 

The Hallam Challenge 
150gm porterhouse steak, BBQ chop, spicy bratwurst sausage, char grilled chicken fillet, bacon 
and fried egg. 

31.00 

Rump 500g (gf)  
100 DAYS GRAIN FINISHED 
This classic primal cut is full in flavour & comes from Kilcoy meatworks in South East Queensland. 
The beef bodies are a yearling product with a hook weight of 340 to360 kg, predominately 75% 
Bos Taurus {British Breed of Cattle} with a fat depth of no more than 7mm. Aged to our 
specification with a supplier guarantee of ultimate flavour & tenderness.  
“FULL OF FLAVOUR” 
 

32.00 

Fillet Mignon (gf) 
250g Eye Fillet wrapped in bacon  
100 DAYS GRAIN FINISHED 
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” 
 

32.00 

Surf and Turf (gf) 
Available on the steak of your choice 
Sauces 
Garlic Butter (gf), peppercorn, mushroom, gravy or Kilpatrick  
 
Add egg or bacon                                                              

          
6.00 

 
 
 

2.50 
 
 
 



 

 

“All time Favourites” (gf) gluten free   (v) vegetarian  

Garlic Prawns                                                                                                                           
Fresh tiger prawns pan-fried with garlic and cream, served with rice and salad  (gf)                                             

E 15.00 
M 29.00 

Beef and Prawn Stir-fry 
Tender beef strips, tiger prawns and asian greens, wok tossed with noodles in a mild soy and 
sweet chilli blend, finished with cashews and fried shallots 

23.50 
 

Vegetarian Stir Fry Option (gf) (v) available with rice for gluten free option 18.00 
Battered Fish & Chips  
fresh flake fillets in a light batter, served with lemon and tartare sauce 

21.00 
 

Veal Bosco 
Pan fried veal pieces with sautéed mushrooms, salami and olives, finished in a rich napoli sauce 
(gf) 

23.00 

Hallam Burger  
Premium beef burger, lettuce, tomato, pineapple, cheese, spanish onion, bacon & egg served 
with fries 

21.00 

Chicken Limousine 
Tender chicken fillet pan-fried with bacon, mushrooms and spring onions finished in a white wine 
cream sauce (gf) 

22.00 

Outback Kangaroo (medium rare) 
Marinated in red wine and cracked pepper, served on a creamy mash, finished with a bush 
tomato demi glaze 

23.50 

Pasta and Risotto  (gf) gluten free   (v) vegetarian  

Chicken Spinoli Linguini 
Tender chicken pieces pan fried with ham, mushroom and spinach, finished with a seeded 
mustard cream sauce and parmesan cheese 

 
E 14.50 
M 20.00 

Seafood, Lemon and Dill Risotto                                                                               
A selection of fresh prawns, scallops, calamari, mussels and pippies, pan tossed in a zesty lemon 
and dill cream sauce, finished with shaved parmesan (gf)                                                                                                   

 
E 15.00 
M 21.00 

Wild Mushroom Risotto 
Field oyster, shitake and button mushrooms, pan seared with garlic, spinach and white wine, 
finished with a splash of cream and parmesan cheese (v) (gf) 

 
E 14.50 
M 20.00 

Alpesto 
Roasted pumpkin, sun dried tomato, spinach and pine nuts in a tomato, white wine and garlic 
sauce with pesto gnocchi (v) 

 
E 14.50 
M 20.00 

Spaghetti Carbonara                                                                                                                                                                                                                                                           
Fresh spaghetti tossed through bacon, mushroom, cream and spring onions                                             

   E 13.00 
M 19.00 

Kids Menu    for children 12 years and under includes a free soft drink!  8.00 

Mini Roast of the Day                                         Chicken Schnitzel 

Spaghetti Carbonara                                           Nuggets and Chips 

Fish and Chips (grilled gf )                                  Cheese Burger 

Chicken parmigiana 

 

See our  display for  our  range of  gourmet cakes  and 
dessert  se lect ions.  

 

 

 


