EPPING PLAZA
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GF = Gluten Free — B‘STRO —

GFA = Gluten Free option available
V = Vegetarian

VA = Vegetarian option available M E N U

ENTREES & STARTERS

SOUP OF THE DAY Ask our friendly staff for today’s Soup 7S
GARLIC BREAD (V) 75
GARLIC AND HERB BREAD (V) 8.5.
éARLIC CHEESE PIZZA (V) 9.
sEASONED WEDGES (V) 11.
.BRUSCHETTA (V) Tomato, red onion and basil topped with balsamic glaze .
_ond bocconcini cheese. 12_
ASIAN BEEF LETTUCE CUP (3 pieces) Sautéed beef pieces with Asian

vegetables and ponzu sauce, served in iceberg lettuce with a wedge of lemon. 16

NACHOS (V) (GF) Crispy corn chips with tasty cheese and tomato salsa
served with guacamole and sour cream. 13

STUFFED MUSHROOMS (V) Oven baked mushrooms stuffed with braised
leek and capsicum finished with crumbled feta cheese and balsamic glaze,
served with a side of salad. 15

MEATBALLS Veal and pork meatballs cooked in sofrieto sauce, served with
toasted ciabatta bread and garlic yoghurt sauce. 16

CAJUN CHICKEN SKEWERS (3 pieces) Grilled chicken tenderloins drizzled
with Cajun marinade, served on a bed of Jasmine rice, a side of salad and a
wedge of lemon. 16

SALADS

ICEBERG SALAD Iceberg lettuce, tomato, onion, croutons and bocconcini
cheese dressed with a balsamic glaze and sprinkled with mixed herbs.
Add Chicken $6 19

LAMB AND PUMPKIN SALAD Fulled lamb, spinach, pumpkin, onion, semi
dried tomato and crumbled feta cheese tossed with a balsamic and mustard
dressing. 24

WARM CHICKEN SALAD (GF) Grilled chicken, mixed lettuce, crispy bacon,
red onion, cucumber, tomato and honey roasted cashews with a seeded
mustard and mayo dressing. 24

SALMON NICOISE (GF) Grilled salmon fillet, chat potatoes, tomatoes, olives,
iceberg lettuce, green beans and a boiled egg, tossed with a citrus dressing. 28
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MAINS

CHICKEN SCHNITZEL Crumbed chicken breast served with diamond cut
chips and your choice of salad or vegetables. 28

CHICKEN PARMIGIANA Crumbed chicken breast topped with home made
Napoli, Virginian ham and a blend of tasty and mozzarella cheese, served with

diamond cut chips and your choice of salad or vegetables. 26
VEAL SCALOPPINI Veal slices pan seared and cooked with white wine and
mushroom sauce, served with mashed potato and green beans. 28

CHICKEN KIEV Oven baked crumbed chicken breast filled with garlic and
parsley butter, served on a bed of Jasmine rice with diamond cut chips and
your choice of salad or vegetables. 26

SATAY CHICKEN (5 pieces) Grilled chicken tenderloins topped with satay
sauce, served on a bed of Jasmine rice, diamond cut chips and your choice of
salad or vegetables. 255

LEMON PEPPER CALAMARI (220g) Tender calamari pieces dusted with
semolina and lemon pepper mix, lightly fried and served with house made

tartare sauce, diamond cut chips and your choice of salad or vegetables. 26
SALMON FILLET (GF) Crispy skin salmon fillet served on a bed of creamy
mashed potato, green beans and a lemon butter sauce. 28

BEER BATTERED FLATHEAD Flathead tails cooked in a crispy beer batter,
served with house made tartare sauce, diamond cut chips and your choice of
salad or vegetables. 25,5

GRILLED BARRAMUNDI (GFA) Lightly seasoned grilled Barramundi fillet
served with a side of lemon butter sauce, diamond cut chips and your choice
of salad or vegetables. 25

CHILLI AND GARLIC PRAWNS (GFA) (8 pieces) Prawn cutlets cooked in
a creamy garlic sauce, served on a bed of Jasmine rice, side of diamond cut
chips and your choice of salad or vegetables. 28

BURGERS & WRAPS

PULLED LAMB WRAP Pulled lamb, mixed lettuce, semi-dried tomato, onion
and garlic yoghurt sauce, wrapped in a warm tortilla served with diamond
cut chips. 24

PERI PERI CHICKEN WRAP Grilled chicken, mixed lettuce, red onion and
home made peri peri sauce wrapped in a warm tortilla served with diamond
cut chips. 23

EPH BURGER Grilled Angus patty, bacon, egg, cheese, mixed lettuce,
jalapenos and tomato relish, served on a toasted brioche bun with diamond
cut chips. 2

STEAK SANDWICH Grilled minute steak, egg, bacon, mixed lettuce, tomato,
caramelized onion, cheese and mayonnaise on a toasted ciabatta roll with
diamond cut chips. 26
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STEAKS

300G PORTERHOUSE Cooked to your liking & served with diamond cut
chips, salad, or mash potato and vegetables with your choice of sauce. 35!

400G RIB EYE Cooked to your liking & served with diamond cut chips, salad,
or mash potato and vegetables with your choice of sauce. S

CHOICE OF SAUCES: Mushroom, peppercorn, gravy or garlic butter.
ADD FRIED EGG
ADD BACON 2

PASTAS, RISOT TO & STIR FRY'S

MEATBALL PASTA Veal and pork meatballs cooked in a sofrito sauce,
served with your choice of penne or fettuccini, finished with spinach and
shaved parmesan cheese. 26

CHICKEN PESTO Chicken, mushroom and bacon cooked in creamy basil
pesto sauce, served with your choice of penne or fettuccini and finished with
shaved parmesan cheese. 25

CARBONARA Bacon and mushrooms cooked in a creamy white wine garlic
sauce with your choice of penne or fettuccini, finished with shaved parmesan

cheese. Add Chicken $6 il
PUMPKIN RISOTTO (V) (GF) Roast pumpkin cooked in white wine and
vegetable stock finished with spinach and fresh parmesan cheese. 22

CHORIZO RISOTTO Sliced chorizo sausage, capsicum and caramelized
onion cooked in white wine and vegetable stock, finished with crumbled
feta cheese. 26

MEDITERRANEAN RISOTTO (V) (GF) Roasted capsicum, eggplant and
zucchini cooked in white wine and vegetable stock, finished with baby spinach
and crumbled feta cheese. 22

MIE GORENG (VA) Stir fried noodles with chicken, Asian vegetables and
ponzu sauce finished with a fried egg and prawn crackers. 26

Vegetarian option available 21

NASI GORENG (VA) Stir fried rice with chicken, Asian vegetables and ponzu

sauce finished with a fried egg and roasted peanuts. 26
_\/egetcirion option available 21_
SIDES
SEASONAL VEGETABLES 45
GARDEN SALAD 4.5.
bIAMOND CUT CHIPS 6.
éTEAK FRIES 4.5.

SIDE BOWL OF MASHED POTATO 4.5
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SENIORS

Not available on weekends or public holidays. Not valid in conjunction with any other offer.

2 COURSES 18
e Your choice of a soup and main or a main and dessert.
e Includes complimentary beverage.

e FRIED OR GRILLED FISH (GFA) Served with steak fries, salad, a side of tartare
sauce and lemon wedge.

e SATAY CHICKEN (3 pieces) Served on a bed of Jasmine rice with steak fries and
salad.

e PASTA CARBONARA Bacon and mushrooms cooked in a creamy white wine garlic
sauce, finished with your choice of penne or fettuccini and parmesan cheese.

e CHICKEN SCHNITZEL Crumbed half chicken breast served with steak fries and
salad.

e CHICKEN PARMIGIANA Crumbed half chicken breast with Napoli, ham and
cheese, served with steak fries and salad.

e LEMON PEPPER CALAMARI (150g) Tender calamari pieces dusted with semolina
and lemon pepper mix, lightly fried, served with steak fries, salad and tartare sauce.

e GREEK SALAD (V/GF) Iceberg lettucs, olives, tomato, cucumber, red onion and feta
cheese tossed with a citrus dressing.

KIDS

12 AND UNDER Includes a soft drink or orange juice and a dessert. 8
e CALAMARI & CHIPS e PASTA BOLOGNESE

e CHICKEN NUGGETS & CHIPS ¢ GRILLED OR FRIED FISH & CHIPS (GFA)

e CHEESEBURGER & CHIPS e GRILLED CHICKEN SKEWERS & CHIPS (GF)

KIDS EAT FREE- MONDAY & TUESDAY EVENINGS ONE WITH EACH MAIN MEAL
PURCHASED.

DESSERTS

APPLE CRUMBLE** BI5
6HOCOLATE MOUSSE 6.5.
;JELLY & ICE-CREAM 6.5.
:ICE-CREAM & TOPPING (chocolate, strawberry, caramel) 6.5:
PAVLOVA** with cream and mixed berry coulis 6.5

Please see our assorted cakes on display*

* Not available with senior meals and kids meals
** Not available with kids meals
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