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SKILLION BRASSERIE



STARTERS

M NM
GARLIC BREAD (4) - V 75 8.5
ADDITIONAL EXTRAS
Cheese 85 95
Cheese & Bacon 9.5 10.5
THAI PRAWN SPRING ROLLS (4) 18 20
Thai prawn spring rolls served with a sweet soy dipping sauce
SMOKEY BBQ CHICKEN WINGS (5) - GF 19 21
Smokey BBQ sauce and apple, fennel slaw
BRUSCHETTA (2) - V 19 21
Tomato, basil bruschetta, served on toasted sourdough topped with shaved parmesan
TEMPURA SOFT SHELL CRAB DF / GF 21 23
With nam jim dressing & a coriander, mint, capsicum & cucumber salad
COLD SEAFOOD TASTING PLATE DF / GF 26 28
Natural oysters, Australian prawns, mussels & smoked salmon with cocktail sauce
All burgers are served with beer battered chips M NM
ULTIMATE BREAKERS BURGER 22 24
Grilled beef pattie, lettuce, tomato, bacon, grilled pineapple, tomato chutney topped with American cheese
on a toasted milk bun
SOUTHERN FRIED CHICKEN BURGER 22 24
Southern fried chicken with slaw, pickles and chipotle aioli on a fresh milk bun
STEAK SANDWICH 22 24
1509 scotch fillet on a toasted Turkish roll with lettuce, beetroot, tomato & smoked tomato relish
PRAWN ROLL 22 24
Citrus aioli prawns with baby cos lettuce in a fresh brioche roll served with chips
DOUBLE CHEESEBURGER 26 28
Two beef patties, lettuce, tomato, pickles, American cheese & house made sauce
ADDITIONAL EXTRAS
Fried Egg 2.5 4
Bacon 2.5 4
I / \S I / \ M NM
CAPRESE LINGUINE - V 25 27
Napolitana sauce, cherry tomatoes, fresh basil & buffalo mozarella
FETTUCCINE CARBONARA 26 28
Creamy garlic and bacon sauce tossed with fettuccine
GARLIC PRAWN LINGUINE 30 33

Pan seared garlic prawns, blistered cherry tomatoes & spinach, finished with white wine & olive oil
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CLASSICS o

PLANT BASED SCHNITZEL - V 19 21
Crumbed plant based schnitzel served with your choice of sides (see Grill Section)

FISH & CHIPS 19 21
Great Northern beer battered barramundi served with chips, salad, lemon & tartare sauce

NACHOS - GF 19 21
Pulled beef served on corn chips with guacamole, tomato salsa, sour cream & cheese sauce

VEGETARIAN NACHOS - V/ GF 19 21
Vegitarian nachos served on corn chips with guacamole, tomato salsa, sour cream & cheese sauce

THAI COCONUT CHICKEN SALAD - GF 19 21
Toasted coconut, cucumber, capsicum, peanuts & fresh herb Asian style salad with a kaffir lime & coconut dressing
ADDITIONAL EXTRA 9 11
Prawns (4)

ROAST PUMPKIN SALAD 22 24

Roasted pumpkin & beetroot salad with quinoa, heirloom cherry tomatoes, baby spinach, fetta & balsamic reduction

ROAST OF THE DAY 23 25
Please ask our staff for today’s selection - served with seasonal vegetables & gravy

CHICKEN SCHNITZEL 23 25
Crumbed chicken breast served with your choice of sides (see Grill Section)

ADD A TOPPING

Parmi: ham, napolitana sauce & cheese 26 28
Hawaiian: ham, tomato, pineapple & cheese 26 28
GRILLED PORK CUTLET 33 35

250g pork cutlet served with apple, fennel, crushed potatoes & smoked relish

GRILL o

CHICKEN BREAST - GF 28 30
Pan seared chicken breast, served on mash potato, broccolini & a creamy mustard sauce

250G RUMP - GFO 28 30
Served with your choice of sides & sauce

250G PORTERHOUSE - GFO 32 36
Served with your choice of sides & sauce

300G BLACK ANGUS SCOTCH FILLET - GFO 41 45
Served with your choice of sides & sauce

SIDE OPTIONS

CHOOSE 2

Beer Battered Fries - Sweet Potato Fries (GF) - Baked Herb Butter Chats & Pumpkin (GF)
Buttered Steamed Vegetables (GF) - Garden Salad - Creamy Garlic Mash (GF)

Charred Corn Cob (GF)

SAUCE OPTIONS

CHOOSE 1

Gravy (GF)
Mushroom (GF)
Green Pepper (GF)
Dianne (GF)
Bearnaise (GF)
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SEAFOQOD T

GRILLED BASA - GFO 20 22
Grilled basa fillet topped with herbed butter medallion with fresh garden salad & your choice of chips
or sweet potato fries

PACIFIC OYSTERS 3 WAYS - GF 27 29
2 Natural Oysters | 2 Mignonette Oysters | 2 Thai chilli oysters

BUCKET OF PRAWNS (10) - DF / GF 32 35
Fresh Australian prawns served with cocktail sauce & lemon

TERIYAKI BAKED SALMON - DF / GF 32 35
Served on a bed of sticky rice & bok choy

GRILLED BARRAMUNDI - GFO 32 35
Barramundi served with garlic mash, broccilini & a side of hollandaise

COLD SEAFOOD SHARING BOARD 78 82
Chilled prawns, smoked salmon, oysters 3 ways, prawn cocktail salad, salmon paté
served with toasted bread & crackers

WOK "

SINGAPORE NOODLES - DF / GF 26 28
With a hint of curry flavour, Asian vegetables, egg omelette & vermicelli

NASI GORENG 27 29
Stir fried rice noodles with egg & Asian vegetables in a signature sauce

CHICKEN PAD THAI - DF / GF 29 31
Thick rice noodles served with chicken, egg, broccoli & bok choy

ADDITIONAL EXTRAS
Prawns (4) 9 11
Chicken 7 9

KIDS

ALL KIDS MEALS COME WITH A FREE SCOOP OF ICE CREAM M NM

CHEESE BURGER 12 14
Served with chips or mash & veg

CHEESE LINGUINE 12 14
Cheesy linguine with napolitana

CHICKEN NUGGETS (6) 12 14
Served with chips or mash & veg

FISH COCKTAILS (6) 12 14
Served with chips or mash & veg

KIDS SNACK PLATE 12 14
Ham, carrot & celery sticks, diced cheese, hummus, crackers & strawberries
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SOMETHING EXTRA -

SIDE OF GARDEN SALAD 6 8
CHARRED CORN COB 6 8
CREAMY GARLIC MASH 7 9
BUTTERED STEAMED VEGETABLES 8 10
BEER BATTERED CHIPS 8.5 10.5
SWEET POTATO FRIES 10 12
WEDGES 11 13

Served with sour cream & sweet chili sauce

ADDITIONS FOR ANY DISH S

CHICKEN 7 9

PRAWNS (4) - DF / GF 9 11

GF GLUTEN FREE - GFO GLUTEN FREE OPTION - DF DAIRY FREE - V VEGETARIAN - VE VEGAN







