
Starters Mains
SOUP OF THE DAY (VA) 10.9

BREADS (V) 11
Classic Garlic, Cheesy Garlic or 

Cheesy Mustard. Serves 2

BRUSCHETTA (V) 13
Fresh Diced Tomato, Onion, Basil, 

Garlic, Olive Oil and Balsamic Glaze
Add Crumbled Fetta +2.5

GOLDEN POTATO CHIPS (VA)(GFA)
With Aioli and Tomato Relish 11

With Pulled Beef, Melted Cheese, Onion, 
Jalapeño, Ranch and BBQ Gravy 16

SWEET POTATO FRIES (VA)(GF)
With Sweet Chilli and Sour Cream 12

With Melted Cheese, Sour Cream, 
Crisp Shallots and Sautéed Bacon  16

MOZZARELLA STICKS (V) 12
Served with Tomato Relish

BATTERED ONION RINGS (V) 13
Served with Beerenberg Beetroot Relish

WILD MUSHROOM, BABY SPINACH 
AND PINE NUT ARANCINI (V) 13

Served with Creamy Garlic Sauce

HOUSEMADE SPICED PORK RISSOLES (GF) 16
Apple and Fennel Slaw and Chilli Jam

GARLIC PRAWN ENTREE (GF) 16
Four Prawns Served with Creamy 

Garlic Sauce and Jasmine Rice Pilaf

DUCK SPRING ROLLS 16
Serve of 3 with Nuoc Mam and

 Sweet Plum Sauces

OYSTERS (GF)
Natural half dozen 21

Natural dozen 34
Kilpatrick half dozen 25

Kilpatrick dozen 36

MURRAYLANDS MARKET SALAD (GFA) (VA) 22
Blistered Grape Tomatoes, Cos Lettuce, Baby 

Spinach, Rocket, Toasted Pine Nuts, Garlic Croutons, 
Shaved Pecorino, Spanish Onion, Roasted 

Beetroot, Kanmantoo Bacon, Ranch Dressing
Add Pan Seared Chicken +7

Add Grilled Prawns +9

PENTA’S PIE 23
See our Specials Board for today’s selection. 

Served with Chips or Mashed Potato

CHICKEN BREAST MILESI (GFA) 30
Oven Baked Chicken Breast Stuffed with Prawns, 

Avocado and Creamy Garlic Sauce
served with Chips and Salad or Vegetables

BRAISED LAMB SHANK (GF) 30
Hindquarter Shank Served on Mashed Potato

 with Red Wine Jus

SLOW COOKED BEEF SHORT RIBS (GF) 34
House made BBQ Sauce 
and Sweet Potato Fries

PORK RIB RACK (GFA) 35
500gm Double Pork Rib Rack with 
Sticky Bourbon Sauce. Served with 

Chips and Salad or Vegetables

CRISPY SKIN SUMAC BARRAMUNDI (GF) 27
Leek and Fennel Puree, Steamed Greens, 

Smashed Chat Potatoes and Miso Hollandaise

PASTA OF THE DAY (VA) 22
See our Specials board for today’s selection

MENU

Please let us know if you have any allergies or 
dietary requirements when ordering and if possible we will 

happily alter your meal to suit your needs
-

Ask for our Vegan Menu!
-

A Surcharge of 15% will apply on public holidays.
-

10% seniors discount applies to all menu items.



ROAST OF THE DAY (GFA) 22
Served with Roast Potatoes, 

 Vegetables and Gravy

BUTTERFISH AND CHIPS (GFA) 21
Served Crumbed, Grilled or Coopers Ale Beer 

Battered, with Salad, Tartare and Lemon                                                                                                    

SALT AND PEPPER SQUID (GFA) 24
Served with Chips, Pickled Vegetables 

and Chilli Lime Aioli

CREAMY GARLIC PRAWNS (GF) 30
Served with Jasmine Rice Pilaf

 SEAFOOD BASKET 30
 Panko Prawns, Salt and Pepper Squid,          

Butterfish Served Crumbed, Battered or Grilled 
Chips, Salad, Housemade Tartare Sauce

GRILLED CHICKEN FETA BURGER (GFA) 23
Greek Spiced Chicken, Pickled Fennel, Feta 

Cheese, Tomato, Lettuce, Onion and Tzatziki, 
Served with Sweet Potato Fries

BLACK ANGUS BEEF BURGER (GFA) 23
Housemade Zucchini Pickles, Oak Lettuce, 
Double Cheese, Bacon and Smokey Aioli 

Tomato Relish, Served with Battered
 Onion Rings and Chips

250GM GRASS FED RUMP STEAK (GFA) 27
Served with Chips and Salad or Vegetables 

Includes your choice of Sauce. Toppings Extra

300GM SCOTCH FILLET STEAK (GFA) 39
Served with Chips and Salad or Vegetables 

Includes your choice of Sauce. Toppings Extra

MBH MIXED GRILL (GFA) 39
Scotch Fillet, Spiced Pork Rissole, Lamb 

Loin Cutlet, Kanmantoo Bacon, Pork Sausage, 
Grilled Tomato, Grilled Mushroom, Fried Egg and 

Battered Onion Rings. Served with Chips, 
Rich Gravy and Beerenberg Tomato Relish

Sauces and toppings
MUSHROOM, DIANNE, PEPPER, RICH GRAVY, 
CREAMY GARLIC OR PARMIGIANA (GFA) +3

THE ROADIE (GF) +5
Sautéed Bacon, Beetroot Relish, 

Garlic Sauce and Cheese

KILPATRICK (GF) +5
Sautéed Bacon, House Made Kilpatrick 

Sauce and Grilled Cheese

THE HAWAIIAN (GF) +6
Napolitana Sauce, Sliced Leg Ham, 

Pineapple and Grilled Cheese

THE BUSHMAN (GF) +6
Sautéed Bacon, Mushrooms, Caramelized 

Onions and Grilled Cheese

BEC’S BOOZY SAUCE (GFA) +6
Bacon, Onion, Mushrooms, Red Wine Gravy

THE MEXICAN (GF) +7
Spiced Napolitana, Grilled Cheese, Guacamole, 

Sour Cream, Tomato Salsa and Corn Chips

THE REEF (GF) +12
Creamy Garlic Sauce with Prawns and Calamari

Pub Favourites Char-Grilled

@themurraybridgehotel

HOUSE MADE SCHNITZELS
BEEF PORTERHOUSE (GFA) 22

CHICKEN BREAST (GFA) 22
EGGPLANT (V)(GFA) 18

 Served with Chips and Salad or Vegetables                                
Add your Choice of Sauce or Topping 


