Garlic bread (V) 6.00
Add Cheese 1.00
Bowl of Wedges (V) 750
Served with Sour Cream and Salsa

Soup of the Day 6.00
See suggestions board

Vale Bruschetta (V) 12.00

Ciabatta slices topped with tomato, Spanish onion,
spinach and shaved parmesan with a balsamic dressing
and glaze

Vale Nachos (V) 14.00
Corn chips topped with mozzarella cheese, salsa,
black olives, guacamole, Sour cream and spring onion

Tiger Prawns 14.00
Five Tiger prawns in a Japanese panko style crumb, deep
fried and served with fresh tomatoes, red onion, basil,
salad and aioli

Crumbed Calamari E14.00 /M 20.00
Tender calamari rings crumbed and served with chips,
salad, lemon and tartare

Herb Crusted Crispy Chicken Greek Salad 19.00
Served on a tortilla with lettuce, tomato, cucumber,
olives, Danish feta, red onion and capsicum with a light
balsamic dressing and a dollop of tatziki

Caesar Salad (GF) 16.00
Cos lettuce, crispy bacon, croutons, shaved parmesan
cheese and poached eqg with a creamy aressing
(anchovies optional)

Add Chicken 3.00
Add Moroccan Lamb Cutlet (2) 4.00
Steak Sandwich 19.00

Porterhouse, crispy bacon, eqg, cheese, lettuce, tomato,
beetroot, fried onion and tomato relish served with chips

The Vale Burger 19.00
100% Ground beef pattie, crispy bacon, eqg, pineaple.

lettuce, tomato, cheese, beetroot and tomato relish served

with chips

Chicken or Beef Fajitas 22.00
Mexican spiced chicken or beef strips sautéed with
capsicum & onions served with tortillas, cos lettuce,
tomato, tasty cheese, sour cream and guacamole

(Available Monday-Thursday only) 14.00

Crumbed Calamari (6) served with chips and salad

Caesar Salad (GF)
Cos lettuce, crispy bacon, croutons, shaved parmesan
and poached eqgg (anchovies optional)

Add Chicken 2.00

Vale Nachos (V)
Corn chips topped with mozzarella cheese, salsa,
black olives, guacamole, sour cream and spring onions

Salmon Wrap

Smoked salmon with lettuce, tomato, red onions and
cucumber in a tortilla finished with aioli and served
with chips

Spaghetti Bolognese
Traditional meat sauce topped with shaved parmesan

Fettuccine Carbonara
Bacon, onion, garlic, white wine and cream sauce topped
with shaved parmesan

Vegetarian Penne (V)
Onion, capsicum, mushroom, spinach, black olives,
pesto, tomato basil sauce and shaved parmesan

Fish and Chips
Beer battered hake served with chips and salad

Club Sandwich
Chicken or beef, crispy bacon, egg mayonnaise, cos
lettuce, cheese, tomato and aioli served with chips

Rump Steak 250gm served with chips and salad

10% off all main menu items for seniors.
Chicken Parmigiana 20.00

Chicken schnitzel topped with napoli sauce, virginia ham,
melted mozzarella cheese served with chips and salad

Chicken Schnitzel 19.00
Served with chips and salad
Traditional Fish and Chips 21.50

Beer battered fish fillets served with lemon, tartare sauce,
chips and salad

Vale Seafood Platter 34.00
Hot and cold seafood selection including a Panko
flounder fillet, Panko prawns, Panko calamari, scallops,
peeled king prawns, mussels, served with lemon, tartare
sauce, chips and salad

Garlic Prawns or Prawn Eastwest (GF) 22.00
Twelve prawns cooked in a traditional creamy garlic sauce
or, twelve prawns cooked with onion, capsicum and a
mild chilli tomato sauce. Served with rice and salad.

Bacon, Mushroom and Cheese Filo 26.00
Chicken breast filled with bacon, mushroom, onion and
tasty cheese wrapped in filo pastry topped with pesto
Napoli sauce.

Beef Vindaloo (GF option) 23.50
Traditional beef curry cooked in Indian spices served with
rice, salad, pappadam and ritha.

Veal Bundy Masala (GF) 26.00
Tender baby veal pan fried with onion, bacon and Masala
cream sauce served with vegetables.

Creole Pork Spare Ribs 500g 28.50 / 1kg 50.00
Slowly cooked American pork spare ribs coated with a
Creole Barbeque Sauce. Served on wedges with sour
cream and salad.

Spaghetti Bolognese 1750
Traditional meat sauce topped with shaved parmesan

Fettuccine Carbonara 19.50
Bacon, onion and a touch of garlic in a white wine and
cream sace

Bangkok Seafood Risotto 23.50
Prawns, scallops, mussels, onion, garlic and spinach
fossed in a tomato coconut curry sauce, topped with
diced tomato and red onion salsa.

Gourmet Chicken Risotto 20.50
Chicken, onion, mushrooms, bacon, roasted capsicum,
sunadried tomato, basil pesto and spinach in a white wine
cream sauce

Vegetarian Wok Stir Fry (V) 17.50
Wok seared onion, capsicum, bok choy, carrots,
mushrooms, snow peas and hokkien noodles in a light
soy sauce finished with a touch of ginger, garlic and
chilli; topped with fried shallots, spring onions and
coriander.

With Chicken 4.00
With Beef 4.00
With Prawns 6.00
Ky ernnn
For kids 12 and under 8.00

Includes a free soft drink

Chicken Schnitzel/ Parma and chips
Spaghetti Bolognese

Roast with vegetables and gravy (GF option)
Chicken nuggets and chips

Fish and Chips

Ham and pineapple pizza with chips

Sausages, bacon and onion with mash, gravy and
vegetables

Calamari and chips

All meals served with vegetables or chips &
salad (excluding pasta)

The HRon Gnitl
All of our quality Graziers beef cuts are aged for

a minimum of 28 days to ensure ultimate flavour
and texture.

Porterhouse 300g (GF) 30.00
Premium grade of quality beef raised on green pastures
and finished on no less than 120 aays of grain in
Queensland.

“mouth watering satisfaction”

Scotch Fillet 300g (GF) 30.50
A specialty primal cut of beef with exceptional flavour and
eating quality.

“simply superb”

Rump 250g (GF) 23.00
This classic primal cut is full of flavour and comes

from QLD meatworks. Aged to our specification with a
supplier guarantee of ultimate flavour and tenderness.

Rump 500g (GF) 32.50
This classic primal cut is full of flavour and comes

from QLD meatworks. Aged to our Specification with a
supplier guarantee of ultimate flavour and tenderness.

“The Cattleman’s Favourite”

Eye Fillet Mignon 200g (GF) 31.00
This succulent and lean eye fillet is wrapped in bacon and
is the tenderest of them all. Served with potato rosti and
vegetables.

“simply sensational”

Grilled to your liking with your choice of sauces;
Gravy, Trio of Peppercorn, Field Mushroom,
Kilpatrick Sauce or Garlic Butter

Add Fried Onion Rings 3.00
Add Garlic Prawns 6.00
Add Reef and Beef Sauce 8.00

Senionsa lemun

All main meals include a $2 Venue
voucher.

Senior’s Soup 1.50
Main Course 12.00
Seniors Dessert 1.50

Chicken Parmigiana or Schnitzel

Beer battered or Grilled Fish and chips with
tartare and lemon wedge

Lamb’s fry, bacon & onion with mash, gravy
and vegetables

Spaghetti Bolognese
Graziers Pie with mash & vegetables

Sausages (2), bacon and onion with mash,
gravy and vegetables

Roast of the Day with vegetables and gravy
(GF option)

Calamari with chips, salad, tartare and
lemon wedge

Senior’s Porterhouse Steak (GF)
Chicken Kiev with rice, chips and salad
Vegetarian Penne

All meals served with vegetables or
chips and salad (excluding pasta)

GF - Gluten Free
GF option - can be prepared Gluten Free
V - Vegetarian
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