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Soup of the day with crusty bread

Opysters Natural 1/2 Dozen
Dozen
Opysters Kilpatrick 1/2 Dozen
Dozen

Steaming spring bay mussels cooked in white
wine, garlic tomato & parsley G

Tiger Prawns (6) wrapped with sage & pancetta
served with garlicaioli G

Anti Pasto Platter for 2 Chef’s Selection of cured
meats, marinated vegetables, cold seafood,
cheeses and crusty bread

Beer Battered John Dory with thick cut potato
chips, garden salad & tartare sauce

Salt & Pepper Calamari Fried with hot
pepper rouille, rocket & thick cut potato chips

Chinese style half roast Duck with sesame
scented vegetable stir fry & plum sauce

Tender Lamb Rump Medallions set on a potato
rosti with roasted shallots & mint

Grain Fed Rib Eye

Grass Fed Goulburn Valley Rump
Black Angus Sirloin

/4
Entrées
7.50 Toasted Garlic or Herb Turkish Bread V

14.50 Bruschetta with vine tomatoes, aged balsamic

21.50 buffalo mozzarella and fresh basil V

17.50 Seasoned Calamari fried with Asian herb salad &

24.90 wasabi soy dipping sauce

19.00 Homemade trio of dips with olives & roasted
Turkish bread

13.50 Saganaki Pan fried Greek cheese served with
lemon & rocket G

25.90

Mains
Please check our boards for daily specials

25.90 Veal Scallopini with pancetta & mushrooms in a
cream, garlic & white wine sauce served with
mashed potato

20.90 Chicken or Veal Schnitzel served with vegetables
& thick cut potato chips

27.50 Chicken or Veal Parmigiana with Virginia ham,
napoli sauce, mozzarella & parmesan

23.90 Chicken Saltimbocca - Free range chicken breast
wrapped in sage & prosciutto G

32.90 Rye Hotel’s Wagyu Beef Burger with bacon,
lettuce, tomato, beetroot, onion served with thick

26.00 cut potato chips

30.00

17.50

Roast of the Day served with seasonal vegetables

Sauces: Mushroom & Dijon cream sauce, green peppercorn & brandy sauce,
red wine jus or rosemary butter

All main meals are served with thick cut potato chips and vegetables unless stated otherwise

Pasta & Risotto

Homemade Potato & Porcini Gnocchi with spinach cream, ricotta & garlic chips V18.90

Rigatoni Carbonara with eggs, bacon & cream

Chicken & Wild Mushroom Risotto with fresh parmesan G

Spaghetti Marinara with Napoli garlic & olive oil

Roast Pumpkin Risotto with spinach, pine nuts & fetta

Beef Lasagne with mozzarella, basil & rocket salad

V - Vegetarian G - Gluten Free
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V - Vegetarian G - Gluten Free

Salad’s

Caesar Salad with baby cos lettuce, poached egg, 13.50 Thai marinated chicken breast with an Asian 17.90
marinated anchovy, crispy streaky bacon salad of wonbok, Thai basil, Vietnamese mint,

& parmesan With Chicken 15.90 rice noodles & hot and sour dressing

Peking Duck and orange salad 18.50 Chermoula Lamb fillet salad with warm roast 18.90
with raspberry vinaigrette G vegetables & toasted cous cous with spiced

yoghurt dressing G

Kids Menu

All $7.50 - served with vegetables or salad on request
Beer Battered Fish & thick cut potato chips Crumbed Chicken & thick cut potato chips
Spaghetti Bolognaise Kids Roast of the day

Kids Sausage & thick cut potato chips

Side Orders

Seasonal Vegetables 6.00 Wedges with sweet chilli & sour cream 9.00

Thick cut potato chips with tomato sauce 7.00 House salad with dressing 5.00
& garlic aioli

Seniors
(Slightly smaller portions)

Main $15.50  Soup & main $17.50 Main & Sweet $18.50

Beer Battered or Grilled John Dory fillets served with thick cut potato chips, salad and tartare sauce

Steak and Kidney Pie served with thick cut potato chips and salad or Vegetables
Rigatoni Carbonara with bacon, parmesan, white wine and cream
Chicken or Veal Parmigiana served with thick cut potato chips and salad or vegetables
200g Black Angus Steak served with thick cut potato chips and salad or vegetables

Grilled Lamb’s Fry served with bacon & caramelized onion on mash potato

Something Sweet

Please check the sweets cabinet for our beautiful range of cakes and desserts

Consider a special herbal infused tea, served in its own carafe.
Our ‘Brews’ start at $4.00

Please order at the register quoting your table number
Large tables or groups, must order on the same docket to ensure
their meals all arrive at the same time
Unless requested, children’s meals will arrive
prior to other meals.




