
 

We are proud to support sustainable farming and our eggs are free range 

Gf available in most dishes / 1.50 

15% service fee on all public holidays 2024 

 

Hotel Clipper - Menu 

 

Breakfast 
7:30am-11.30am 

 

Eggs on toast 

Fried or poached with sourdough toast 14 

Scrambled eggs with sourdough toast 15 

 

Omelette 

ham & cheese or mushroom, tomato & onion 22 

 

Chilli scrambled eggs 

Bacon, mango & feta salsa, sriracha, 

hollandaise, sourdough toast 22 

 

Big breakfast 

Eggs your way, bacon, sourdough toast, chipolatas, spinach, 

mushrooms, hashbrown, tomato, housemade beans 28 

 

Eggs benedict 

Poached eggs, spinach, hollandaise, sourdough toast 

choice of bacon or ham 22 

 

Smashed avo on toast 

Poached eggs, feta, dukkah, pepitas, sourdough toast 22 

 

Sweet waffle 

Ice-cream, fruit, maple syrup 20 

 

Mums toasted muesli 

Berry compote, yoghurt, mixed nuts, dried fruits, 

seeds, choice of milk 16 

 

Add sides to any dish 

toast, mushrooms, feta, hollandaise, spinach 3 

beans, halloumi, rosti, avo, bacon, ham 5 

smoked salmon, chipolatas, chicken 6 
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Lunch 

                                             11.30am-2.00pm 

 

Steak sandwich 

Toasted turkish bread, caramelised onion, chutney, 

mesculin , cheese, tomato, aioli, chips 25 

 

Fish & chips 

Beer battered fish, seasonal salad, chips, 

tartare sauce, grilled available 28 

 

Chicken schnitzel burger 

Brioche bun, lettuce, tomato, red onion, 

sriracha, aioli, chips 24 

 

Rogan josh 

Diced lamb, traditional curry, naan bread, riata, jasmine rice 26 

 

Salt & pepper squid 

Aioli, chips, seasonal salad 25 

 

Caesar salad 

Herb croutons, crispy bacon, poached egg, 

parmesan, anchovies 19 

Add : salmon 6, chicken 6 , prawns 9 

 

Roasted cauliflower rosette salad 

Seasonal vegetables, halloumi, rice chips, 

mesculin, balsamic vinaigrette 16 

 

Polenta burger 

Vegan polenta patti, sourdough bun, lettuce, tomato, 

red onion, vegan aioli 20 
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DINNER 

                                              5.00pm-8.00pm 

 

250g Scotch fillet 

Tripled cooked potatoes, seasonal vegetables, choice of 

sauce: mushroom/pepper/garlic 39 

Add prawns, surf & turf: 9 
 

Wild caught cripsy skin barramundi 

Stir fry vegetables, bok choy, asian pickles 36 
 

Prawn & chorizo linguine 

Garlic, parsley, evoo, cherry tomatoes, side of freshly 

chopped chilli 34 
 

Lamb shank 

6 hours slow cooked braised lamb shank in red wine jus, 

mash, seasonal vegetables 34 
 

Chicken parmi 

Housemade parmi, napolentana sauce, ham,  

cheese, chips, salad 28 
 

Fish and Chips 

Beer battered or grilled, salad, chips 28 
 

Chicken saltimbocca 

Chicken medallion, pan fried prosciutto, sage, lemon, 

white wine, cream, seasonal greens 32 
 

Café royal 

Scotch fillett, vegetable rosti, espresso coffee & 

mushroom sauce, seasonal greens 42 
 

Winter warmer hot pot 

Irish inspired; beef, potatoes, vegetables, 

cob loaf & butter 29 
 

Simply vegan 

Grilled polenta, potato rosti , roasted vegetables ,            

tzatziki sauce 25 
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Small Bites- 

all meal service times 

 

Garlic herb bread 9 

Add: cheese 3 

 

Bowl of chips 

Aioli. truffle parmesan 12 

 

Bowl of spicy wedges 

Sour cream, sweet chilli, aioli 12 

 

Nachos 

Corn chips, nap sauce, cheese, sour cream, jalapeno 14 

 

Olives & grilled chorizo 

Warmed siciliano olives , pan fried chorizo , lime 15 

 

 

 


