Clocktower Hotel Restaurant

Breads

Garlic & Herb Bread
Trio of dips with Bread
Bruschetta two ways

Entrées
Homemade soup of the day

Smoked Salmon, Corn &
Chive pancakes

Salt & pepper squid
Prawn & chicken spring roll
Garlic prawn pot (*)

Vegetarian mini spring rolls
Spinach & fetta triangles

Burgers & Wraps
Beef & bacon burger

Chicken schnitzel burger
Veggie burger

Roast Lamb wrap

Steak burger

Salads
Warm lamb, pumpkin & pine

nut salad

Crispy chicken Caesar (*)
Seafood Caesar
Traditional Caesar (*)
Traditional Greek salad (*)

Oysters & Prawns
1 doz Fresh Wooli oysters

Garlic Prawns

00 0.,
Dinner Menu

warm fresh baked cobs w. garlic & herb butter
homemade dips & pesto w. crusty bread.

a combo of traditional tomato & basil bruschetta & avocado
bruschetta.

please see specials board, served w. warm bread

homemade corn & chive pancakes topped w, smoked salmon &
sour cream dressing

lightly coated seasoned Squid tubes w.plum sauce (6)
served w. plum sauce (5)
creamy garlic prawns on steamed rice in a hot pot

served w. plum & chilli sauce (6)
crispy filo pastry filled w. seasoned spinach & fetta (5)

homemade beef burger Pattie, lettuce, tomato, beetroot, bacon &
tasty cheese on a fresh baked bun served w. fries

chicken breast schnitzel with lettuce , tomato, beetroot & cheese
with Creamy mayo on a fresh baked bun served w/ fries
homemade pumpkins pine nuts & spinach Pattie on a fresh bun
with lettuce, tomato, beetroot & seeded mustard dressing w/ fries
slow roasted lamb & salad w. creamy Dressing in a tortilla wrap
served w/ fries

tender steak, lettuce, tomato, beetroot, homemade tomato relish
& tasty cheese on a fresh baked bun served w/ fries

grilled lamb rump w. roast pumpkin, Danish feta, sun dried
tomatoes & olives on a bed of crisp salad w. creamy dressing
warm chicken, coz lettuce, bacon, croutons, shaved Parmesan &
fried egg tossed through homemade dressing

prawn cutlets & salt & pepper squid, coz lettuce, bacon, croutons,
fried egg & Parmesan tossed through homemade dressing

coz lettuce, bacon, croutons , shaved Parmesan & fried egg tossed

through homemade dressing

cucumber, tomatoes, Spanish onions, capsicum, feta, basil &
Olives on a bed on mixed lettuce w. balsamic dressing

Natural (*)
Mornay
Kilpatrick (*)
Mixed

3.50
10.50
10.95

8.50
15.90

13.90
14.50

entrée 14.50
main 24.90

5.50
8.90

11.95
10.95
10.95
11.95

13.95

18.95
17.95
19.95

sml 11.50
Ige 13.50

sml 12.90
Ige 14.90

23.90
25.90
25.90
26.90

5.50



Pasta

Creamy Pasta Chicken grilled chicken breast, semi dried tomatoes, broccolini & pesto
tossed w. pasta & creamy sauce & topped w. parmesan cheese

Bacon mushroom baby tossed in creamy pesto sauce topped w. parmesan cheese

spinach pasta

Spaghetti marinara pan fried fresh green prawns, calamari, barra, salmon & mussels
tossed in homemade tomato & basil sauce topped w. parmesan
cheese

Mains

Veal steaks tender veal steaks on smashed peppered potatoes topped w. basil
& bacon cream & served w. buttered brocolloni

Chicken filo of the day fresh homemade chicken filo filled w. tender chicken breast &

stuffing of the day on a bed of sweet potato mash w. greek salad.
please see the specials board.

Fisherman’s Basket a mix of fresh crumbed calamari, salt & pepper squid prawn
cutlets, flat head & fresh prawns served w salad, fries & cocktail
sauces.

Pork medallions (*) grilled pork medallions on a bed of sweet potato mash served w.

buttered broccolini & topped w. homemade tomato chutney
Roast pumpkin, fetta, spinach  roasted pumpkin seasoned w, Tuscan spices & mixed w. fetta &

& pine nut parcel spinach & wrapped in filo pastry topped w. béarnaise sauce
served w. salad & chips

Almond salmon fillet (*) fresh salmon fillet crusted w. flaked almonds & served on potato
bake topped w. seeded mustard & honey cream

Beef & Guiness pot pie (*) beef, mushroom, onion,& warm winter spices finished w. a dash
of Guinness & topped w. creamy mash potato, served w. garden
salad

Korma poached barra (*) barra fillets poached in coconut cream & korma spices served on
fried rice

Chicken Schnitzel crumbed chicken breast topped w. gravy served w. chips & salad

Chicken Parma crumbed chicken breast topped w. tomato basil sauce & melted

cheese & served w. chips & salad

Steaks

Scotch on the Bone (*) 400g scotch fillet on the bone baked & served w. the sauce of
your choice

Surf & Turf (*) 300gr rump steak topped w. garlic prawns, whiting, & calamari

400g Rump (*) cooked to your liking & served w. a sauce of your choice

3509 T-Bone (*) cooked to your liking & served w. a sauce of your choice

Mixed grill 200g rump steak, lamb cutlet, bacon, egg, grilled tomato & fries

Sauces

Mushroom, Pepper, Garlic, Dianne, Gravy

Ige 19.90
sml 14.50

Ige 16.90
sml 13.90

Ige 24.90
sml 18.90

23.90

22.90

28.95

23.90

14.90

25.90

19.90

20.90

12.90
14.90

26.90

29.90
21.90
21.90
27.90

<000

Meals with a * can be served gluten free on request.
Please order at the counter.
See our boards for Chef’s specials & our display fridge for desserts.

Please be aware all our meals are cooked fresh to order, so well-done steaks & oven baked meals will take time

to cook.



