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brokenback bar

CM/{/G Come to the Broken-

back Bar, our house is your house..
Crispy chats with rosemary & s|ow roasted garlic, aoli (V)

Sm/
lg 12

Toasted walnut & Binnorie Persian fetta salad with house

vinaigrette (G V) 8.50
Wag@ Crusty ciabatta served with dukka spice, extra virgin

olive oil & aged balsamic vinegar 8

Please place orders at the counter

Selection Binnorie Dairy Cheeses,

house lavosh with trimmings 26 W
C’OCZS

Recommend ordering 2 or 3 tapas plates per person with a bruscetta to share
House semi dried tomato bruscetta on

toasted sour dough, fresh basil & extra virgin olive oil 11

Porcini mushroom arancini with blue cheese aioli 16

Crispy masterstock pork belly with Mandarin BBO dipping sauce 18

Royal Thai pork and prawn relish on betel nut leaf 17

Morton Bay bug stuffed zucchini flowers with kaffir lime, firecracker dipping sauce 20
House cured Atlantic salmon pastrami, crusty ciabatta and lemon 18

Crilled Yamba king prawns with anchovy, caper & lemon butter 26

CYhod C e B g

Wild Mushrooms (G*V)22.50

confit garlic truffle & olive oll, topped with shaved parmesan with fresh rocket
Traditional Margarita (G*V) 21.50

oven roasted roma tomatoes, boconcinni and fresh basil

Roasted Pork Belly (G*) 4

hoi sin sauce, shaved bok Choy and horseradish sour cream

Tandoori Chicken (G*) 24

slice capsicum and raita dressing with coriander leaves

Salt and Peppered King prawns (G*) 22

infused with chilli, ginger and kapfir ime

(lodk your om OBOBQ,

Includes a selection of 3 salads (G

Rump 300gr 2450
New York Cut Sirloin 250 gr 2550
Crain-fed Beef Fillet 200gr 2850 Marinated Chicken Thigh ] S
Marinated Chicken Thighs 2 2250 Gourmet Sausage ] 4
Gourmet Sausages 27 Salad - single serve portion 1 4

@S’mé

Please see the display cabinet af the counter various prices
Sorbet & ice-cream - various flavours 2 scoops 10

V denotes vegetarian « V* denotes request vegetarian free option
G denotes gluten free + G* denotes request gluten free option
For takeaway call 02 4998 7288 or ext 216 from your room



brokenback bar

Corona e Heineken e Peroni Leggera ® Guinness ¢ James Squires e Stella Artois  Crown ¢ Boags Premium

beers

Hahn Premium e Cascade Premium e Coopers Sparkling ® Coopers Pale Ale ® Coopers Dark
Blue Tongue Alcoholic Ginger Beer e Blue Tongue Lager ¢ Blue Tongue Pilsner e Pure Blond ® Becks
Victoria Bitter ® Toohey’s Extra Dry ¢ Toohey’s Old ® Toohey’s New e Carlton Cold

Hahn Premium Light e Coopers Light ® XXXX Gold
Bluetongue Light
Strongbow —Sweet ¢ Dry ¢ Draught

Cougar Bourbon e Southern Comfort e Sierra Tequila e Absolut Kurant, Vanilla, Mandarin, Citron Stoli Vodka

spirits

Napoleon Brandy e Chateau Tanunda Brandy ¢ Seagram’s Gin ® Gordon Dry Gin ® Bombay Sapphire
Bacardi & Bundaberg Rum ¢ Captain Morgan Dark Rum e Smirnoff Vodka e Johnnie Walker Red
Jameson Irish Whisky e Mccallums Scotch Whisky e J&B Rare Scotch Whisky © Jameson Irish Whisky
Canadian Club e Ballantine Scotch Whisky e Jim Beam e Jim Beam Choice ¢ Jack Daniels ® Malibu

Wild Turkey Bourbon e Tanqueray Gin ¢ Tequila Cuervo Especial ® Tequila Sauza

Johnnie Walker Black ® Tullamore Dew Irish Whisky  Dimple Haig 15yre Bundaberg Op Rum
Hennessey Cognac Vsop & Vs ¢ Remy Martin Cognac Vsop e Chabot Armagnac

Talisker Scotch Whisky e Glenfiddich Scotch e Cardhu Malt Whisky

sparkling & champagne

Mon-Sat  Sun
Beyond Broke Sparkling Semillon 3650 40.15
James Estate Sparkling Cuvee 34 37.40
Janz N/v Sparkling Cuvee 57 62.70
Chandon Sparkling Shiraz Pinot 59 64.90
Andrew Garrett N/v Sparkling Burgundy 36 39.60
Piper Heidsieck Champagne Brut 135 148.50
Veuve Clicquot N/v Champagne 140 154.00
2002 Veuve Clicquot Champagne 185 203.50
white wine
White By The Glass
James Estate Sparkling Grand Cuvee 8.50 9.35
2010 David Hook The Gorge Pinot Grigio 950 1045
2010 Thomas ‘Braemore’ Semillion 13 14.30
2010 Tyrrell's Moon Mountain Chardonnay 10 11
2010 Mount View Estate Verdelho 950 1045
Crisp Whites
2008 Mcguigans Pinot Grigio 35 38.50
2010 David Hook The Gorge Pinot Grigio 41 45.10
2009 Allandale Sauvignon Blanc 41 45.10
2010 David Hook Sauvignon Blanc 49 53.90
2010 Margan Verdelho 41 45.10
2010 Oakvale Block 37 Verdelho 38 41.80
2009 Mount View Estate Verdelho 43 47.30
2006 Pokolbin Estate Riesling 39 4290
Semillon
2005 Tempus Two Zenith Semillon 42 46.20
2005 Mt Pleasant Elizabeth Semillon 42 46.20
2008 Mt Broke Wines Semillon 34 37.40
2010 Thomas ‘Braemore’ Semillon 50 55.00
2010 Margan Semillon 41 44.10
2009 Mistletoe Silvereye Semillon 36 39.60
2009 Glenguin ‘Old Broke Block’ Semillon 33 36.30
2003 Allandale Winery Semillon 62 68.20
2009 Mount View Late Harvest Semillon 43 47.30
Chardonnay
2008 Tempus Two Wilde Chardonnary 42 46.20
2010 Tyrrell's Moon Mountain Chardonnay 40 a4
2007 Briar Ridge Rockpile Chardonnay 43 47.30
2007 Scarborough Yellow Label Chardonnay 44 48.40
2007 Macgauriedale Chardonnay 35 38.50
2009 Nightingale Unwooded Chardonnay 40 44
national & international
2005 Brokenwood Viognier Beechworth 4250 46.75
2008 Ranui Sauvignon Blanc Marlborough 51 56.10
2008 Rufus Stone Heathcote Shiraz 43 47.40
2008 Allandale Matthew Shiraz Mclaren Vale 39 4290
2007 Ranui Wairau Valley Pinot Noir Marlborough 55 60.50
2000 Lindemans Pyrus Coonawarra 65 71.50

soft drinks

Mon-Sat  Sun

7.50
6.50
6.50
5.50
450
5

6

7.50
8.50
10.50

Coca-cola ® Lemonade ¢ Lemon Squash  Diet Coke

825
7.15
7.15
6.05
4.95
5.50
6.60

8.25
9.35
11.55

o Coke Zero  Soda & Tonic Water ® Dry Ginger Ale
Lemon Lime & Bitters ® Red Lemonade 4 440
Juice-Orange ¢ Pineapple e Apple  Cranberry e Tomato  4.25  4.70
Sparkling and Still Mineral Water San Bennedetto  7.50 8.25
vermouths & aperitifs
Cinzano Bianco e Cinzano Rosso
Cinzano Extra Dry ¢ Pernod ¢ Pimms
Campari 750 825
red wine
Red by the glass
2009 Tyrrell's Brokenback Shiraz 10 11
2006 Vinden Estate Merlot 12 13.20
2008 Saddlers Creek Cabernet Sauvignon 14 15.40
2009 Mistletoe “The Rose” Rose 9.50 10.45
2009 Ranui Pinot Noir 11 12.10
Shiraz
2000 Wyndham Estate Regional Shiraz 59 64.90
2006 Mcwilliams Rosehill Shiraz 66 72.60
2005 Polin & Polin Shiraz 41 45.10
2009 Tyrrell's Brokenback Shiraz 40 44
2007 Mistletoe Shiraz 39 42.90
2007 Margan Shiraz 49 53.90
2009 Allandale Matthew Shiraz 39 4290
Cabernet Sauvignon/Merlot
2008 Saddlers Creek Cabernet Sauvignon 53 58.30
2009 Nightingale Cabernet Sauvignon 42 46.20
2008 Macgauriedale Cabernet Sauvignon 45  49.50
2004 Tintilla Estate Justine Merlot 54 59.40
2006 Vinden Estate Merlot 49 53.90
Light Reds & Blends
2009 Mistletoe “The Rose” Rose 33 36.30
2008 Tintilla Rosato Di Jupiter Rose 42 46.20
2008 Keith Tullochs Forres Blend Hunter 49 53.90
2006 Mt Broke Wines Barbera 41 45.10
2008 Tulloch Tempranillo 39 4290
2009 Scarborough Pinot Noir 48 52.80
2007 Tintilla Catherine Sangiovese Merlot 51 56.10
dessert wines
2008 Margan Botrytis Semillon 51 56.10
2007 Bimbadgen Botrytis Semillon 43 47.30
2007 De Iuliis Late Picked Semillon 38 41.80
2008 Allandale Anna’ Semillon Sauvignon Blanc 51 56.10
port
Penfolds Grandfather 1250 1375
Galway Pipe, Morris Liqueur Tawny,
Morris Liqueur Muscat,
Nightingale “Gail Force” Tawny 850 935
Penfolds Club Port 7 7.70

For takeaway call 02 4998 7288 or ext 216 from your room



