SMALLS

CLASSICS & MAINS

Garlic Bread v
garlic butter, parsley, Turkish loaf
add cheese 2

Bruschetta v
tomato, basil, garlic, olive oil, pane de casa,
balsamic glaze

Calamari Fritti
lightly fried calamari, aioli, lemon

Chicken San Choy Bow
iceberg lettuce, chilli, garlic, shallots, peanuts,
crispy fried noodles

Buttermilk Fried Chicken Tacos (3)
soft flour tortilla, iceberg lettuce, pico de gallo,
peri peri mayo, coriander

Satay Beef Skewers (4)
grilled beef skewers, satay sauce, roasted peanuts,
coriander, steamed jasmine rice
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SALADS

Thai Beef Salad

120G sirloin steak, mesclun lettuce, cherry tomatoes,
cucumber, Spanish onion, bean sprouts, shredded carrots,
Thai basil, coriander, roasted peanuts, Thai dressing

Greek Horiatiki Chicken salad

chicken souvlaki, pita bread, lemon

Caesar salad
cos lettuce, garlic croutons, bacon, Grana Padano,
creamy Caesar dressing

Top your salad

+ chicken skewer 5
+ calamari fritti 7
+ sirloin steak 8
+ prawns 8
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Chefs Roast of the Day

seasonal vegetables and gravy

Panko & Pepita Seed Crumbed Chicken Schnitzel
house made chicken breast schnitzel

Choice of two sides: chips - slaw or potato — vegetables
Choice of sauce: gravy — pepper — mushroom

make it a parmi - double smoked ham,

Napolitano sauce, mozzarella cheese add 5

Jacks Beer Battered Flathead
crispy flathead fillets, super crunch chips, salad,
lemon, tartare

6hr Slow Cooked Beef Cheeks

mash, broccolini, salsa Verde, red wine jus

Eels Burger

beef pattie, American cheese, Spanish onion, lettuce,
tomato, sweet and spicy pickles, special burger sauce,
milk bun, super crunch chips

make it plant based 3

Tasmanian Salmon Fillet
Thai green curry sauce, baby bok choy, steamed rice,
lime, coriander

Mediterranean Spiced Pumpkin Bowl V/F
cranberry, crumbled feta, walnuts, roasted pumpkin seeds,
Greek goddess dressing, herbed salad

Northern Territory Humpty Doo Barramundi Fillet F

lemon porcini asparagus risotto, shaved Grana Padano

Miso Glazed Pork Belly

twice cooked pork belly, miso, pickled red onions,
sesame seeds, coriander, chilli, steamed rice, broccolini

Chicken Scallopini with Prawns ©F
250G grilled chicken breast, creamy garlic prawns,
mashed potato, broccolini

Lemon Oregano Chicken Souvlaki
Greek salad, pita bread, super crunch chips, tzatziki

1kg Fried Chicken Wings ©F

naked or with house-made Buffalo sauce, ranch sauce

Prawn and Clam Spaghettini
pan-fried tiger prawns, little neck clams, cherry tomatoes,
chilli, parsley, white wine, Grana Padano

Curry Chicken Penne Pasta
semi dried tomatoes, snow peas, Grana Padano

Prawn and Chorizo Risotto ©F
baby spinach, peas, mushrooms, garlic, white wine,
Grana Padano
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FROM THE GRILL SPECIALS

250g grain fed rump steak Monday
Riverina Angus MB2+ Wagga Wagga 34 Slow cooked beef cheeks 20
300g Scotch fillet MSA Grainge NSW 46 Moroccan spiced cauliflower mash, crispy fried onions,

mojo Verde, charred broccolini, almonds, red wine jus

All steaks served with your choice of: Tuesday
super crunch chips & salad, or Chef’s curry of the day 20
potato & Greek seasoned vegetables raita, naan bread, steamed rice

Choice of : - - jus - mush
Oolce O sauce gravy pepper JUS musnroom Wednesday

Cooked to order by our chefs or

cooked at your table on 250g grain fed sirloin steak 20

super crunch chips, salad, your choice of sauce

SIDES KIDS MEALS

Super crunch chips v 10 Kids cheeseburger 14
& h chi
Greek seasoned roasted vegetables v 9 supercrineh chips
Kids fish 14
Steamed Jasmine rice V/¢F 6 &Lupe: crunch chips
Garden salad V/¢F 6 Kids nuggets 14
House made mash potato V/¢F 7 & super crunch chips

Kids grilled chicken tenderloins 14

Greek seasoned roasted vegetables

CHECK OUT CHEFS
BLACKBOARD FOR
SPECIALS DAILY

V VEGETARIAN | GF GLUTEN FREE | CONTAINS NUTS

Parra Leagues endeavors to accommodate requests from customers with food allergies & intolerances,
however we cannot guarantee meals will be completely allergen-free.

NS e R





