
(V) VEGETARIAN     (VG) VEGAN     (VGO) VEGAN OPTION     (GF) GLUTEN FREE     (GFO) GLUTEN FREE OPTION      (DF) DAIRY FREE      (DFO) DAIRY FREE OPTION

@ T H E E X C H A N G E N E W C A S T L EK I T C H E N  O P E N  1 1 . 3 0 A M – 3 P M  &  5 P M – 9 P M ,  7  D AY S

TO SHARE

BOWL OF CHIPS (vg, gf, df)......................................9

OVEN BAKED GARLIC & HERB BREAD................9
Make it Cheesy +3

CORN RIBS............................................................. 10
Parmesan, tajin, coriander and jalapeño butter,  
chilli oil (gf, v, vgo)

TRIO OF DIPS......................................................... 15
Hummus, baba ghanoush, sundried tomato and dukkah 
pâté, crispy chickpeas, pita chips (v)

BUFFALO WINGS................................................... 16
Spicy buffalo sauce, ranch dressing

HALOUMI FRIES.................................................... 16
Smoked yoghurt (v)

MEATBALLS........................................................... 18
House-made beef meatballs, Napoli sauce, parmesan,  
basil, grilled sourdough (gfo) Swap to Gluten Free Pita +3

SALT & PEPPER SQUID........................................ 18
Fried chilli, crispy shallots, spring onion, lemon, aioli 

GARLIC PRAWNS................................................... 21
Australian prawns, confit garlic, chilli, rustic tomato sauce, 
sourdough (df)

SALADS

VIETNAMESE CHICKEN SALAD......................... 25
Poached chicken, Asian slaw, crispy shallots, chilli, 
coriander, cashew nuts, Vietnamese dressing (gf, df)

CAESAR SALAD.....................................................21
Cos lettuce, bacon, parmesan, croutons, boiled egg,  
Caesar dressing

MOROCCAN SALAD............................................. 23
Roasted cauliflower, spinach, rocket, chickpea falafel,  
tzatziki, mint, pickled radish, pomegranate, eshallots,  
dukkah lemon dressing (v)

Add Chicken Skewer +6   |  Lamb Souvlaki +8 

PASTA

PRAWN LINGUINE • 29
Prawns, sun-dried tomatoes, garlic, chilli, parmesan

MUSHROOM & WALNUT RAGÙ •  26
   Penne pasta, mushrooms, walnuts,  

tomatoes, pine nuts, basil (vg, gf) 

CHICKEN ALFREDO RIGATONI • 26
Chicken, mushrooms, spinach, white wine cream sauce 

Add Chicken +5  |  Bacon +3  |  GF Pasta +3

SIDES

BROCCOLINI & CARROTS ....................................11
Confit garlic, parmesan (v, vgo)

ONION RINGS (v)................................................... 10

GARDEN SALAD House dressing (vg)....................... 9

SWEET POTATO FRIES (vg)...................................11

BOWL OF CHIPS (vg, gf, df)..................................... 9

Pizza
Our pizzas use the highest quality San Marzano 

 tomatoes, premium extra virgin olive oil and  
house-made pizza dough 

MARGHERITA  
Napoli sauce, fior di latte, basil (v) • 19

PEPPERONI  
Napoli sauce, fior di latte, pork fennel  

chilli salami, Kalamata olives • 25

SUPREME  
Napoli sauce, mozzarella, salami, smoked ham,  

chorizo, mushrooms, Kalamata olives, capsicum • 25

MEAT LOVERS  
Napoli sauce, mozzarella, pancetta,  

pork and fennel sausage, calabrese salami,  
red onion • 26

PRAWN & PANCETTA  
Napoli sauce, mozzarella, garlic prawns,  

pancetta, cherry tomatoes, shallots,  
chilli, rocket • 28

TRUFFLE MUSHROOM
Garlic, fior di latte, mushrooms, truffle oil,  

ricotta, rocket (v) • 24

BBQ CHICKEN
BBQ sauce, mozzarella, chicken,  

mushrooms, red onion • 25

THREE LITTLE PIGS
Fior di latte, pork and fennel sausage,  

bacon, salami, red onion • 26

SEAFOOD
Napoli sauce, fior di latte, marinated mussels,  

squid, prawns, rocket, lemon • 28

Swap to Vegan Cheese +3  |  Gluten Free Base +6

Our pizzeria is separate to our main kitchen.  
Your pizza may be served separately to other meals.



2 EA

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable efforts are taken to accommodate  
guest dietary requirements, we cannot guarantee that our food will be allergen free. 1% surcharge on all cards. 10% surcharge on public holidays.

T H E  K I T C H E N P L E A S E  O R D E R  A T  T H E  B A RU P S T A I R S  L E V E L  1
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GRAVY (GF)    PEPPER (GF)    MUSHROOM (GF)   DIANE (GF)SAUCES 2 EA

The GRILL
All steaks are served with chips, salad 

and your choice of sauce

250G RUMP............................................................ 26
100 day grain fed Riverine Angus (gf, df)

350G RUMP............................................................35
Marble score 2+ Riverine Angus (gf, df)

300G SCOTCH FILLET.........................................39
180 day grain fed Riverine Angus (gf, df)

Swap to Mash +4 | Swap to Chat Potatoes +4 
Swap to Steamed Vegetables +6 
Swap to Sweet Potato Fries +2

KIDS
All kids meals come with a colouring pack

Under 12 only

NUGGETS & CHIPS Tomato sauce (df) • 10

FISH & CHIPS Lemon (df) • 10

PASTA Napoli sauce, parmesan (v, dfo, gfo) • 10

KIDS ICE CREAM (v, dfo) • 5 
 

DESSERT

NUTELLA BOMBAS   
Nutella filled donuts, vanilla bean gelato,  

strawberries

STICKY DATE PUDDING 
Vanilla ice cream, butterscotch sauce (v)

CHOCOLATE FUDGE BROWNIE  
Chocolate ice cream, chocolate sauce (v)

ROASTED CHICKEN BREAST
Marinated in garlic, lemon and herbs, crispy potatoes, 

broccolini, romesco sauce, lemon (gfo) • 29

TWICE COOKED PORK BELLY
Mash potato, caramelised onion jus,  

Dutch carrots (gf) • 32

PAN ROASTED BARRAMUNDI
Mash potato, seasonal greens, salsa verde,  

lemon (gf, dfo) • 32

SOUVLAKI PLATE 
Chicken souvlaki served with Greek salad,  

tzatziki, sumac, lemon, pita bread, chips (gfo) • 29 
Make it Lamb Souvlaki +3 

Swap to Gluten Free Pita +3

SCHNITZELS

CHICKEN SCHNITZEL...........................................24
300g panko crumbed schnitzel, chips, slaw, choice of sauce

CHICKEN PARMIGIANA........................................28
300g panko crumbed schnitzel, Napoli sauce, mozzarella,  
chips, slaw

VEGETARIAN SCHNITZEL....................................25
Plant-based schnitzel, chips, slaw (v)

VEGAN PARMIGIANA............................................ 31
Plant-based schnitzel, Napoli sauce, vegan cheese,  
chips, garden salad (vg)

BEEF FAJITAS
Marinated Angus rump, sauteed capsicums  

and red onion, guacamole, sour cream,  
pita bread, chips • 25

BEEF NACHOS
Mexican braised beef, black beans,  

shredded cheese, green tomato salsa,  
sour cream, guacamole, coriander (gf) • 25

BEEF BURGER
Angus beef patty, American cheese,  

onion, tomato, lettuce, pickles,  
special sauce, chips • 22 

Add Bacon +3

SOUTHERN FRIED CHICKEN BURGER
Buttermilk fried chicken, American cheese,  

slaw, pickles, chipotle mayo, chips • 22
Add Bacon +3

MAINS

See our board for daily specials
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