
R I S I N G  S U N
H O T E L

Menu
Entrées
Cheesy Garlic Bread (V)	 10
Bowl of Chips – with Aioli or Tomato Sauce	 10
Bowl of Wedges – with Sweet Chilli Sauce and Sour Cream	 10
Soup of the Day	 10
Served with toast.

Semolina Calamari	 15
Calamari dusted in semolina and fried, served with salad mix, walnuts, 
parmesan cheese, aioli and lemon wedge, tossed in homemade  
honey mustard dressing finished with balsamic glaze.

Arancini Balls (V)	 16
Sweet potato and semi-dried tomato filling with feta and mozzarella cheese 
served on a bed of aioli and finished with shaved parmesan.

Bao Trio	 20
Steamed bao buns filled with southern fried chicken breast strips, cucumber, 
Asian slaw mix tossed in hoisin sauce and garnished with fresh coriander. 

Creamy Garlic Prawns (GF)	 20
Pan-tossed prawns in cheesy garlic and white wine sauce,  
served with rice and salad mix.

Main
Chicken Burger – served with chips 	 22
Southern fried chicken breast served with cos lettuce, tomato, 
sliced cheese, grilled pineapple and caramelised onion on  
a brioche bun with special burger sauce.

Steak Sandwich – served with chips 	 22
Thin cut steak with bacon, caramelised onion, cos lettuce, tomato,  
sliced cheese and fried egg on sourdough toast with BBQ sauce.

Beef Burger – served with chips 	 22
Beef patty with bacon, cos lettuce, tomato, sliced cheese,  
pickled cucumber with sriracha mayo on a brioche bun.

Vegetarian Turkish – served with chips (V)	 22
Roasted pumpkin, zucchini, eggplant, onion and tomato on  
Turkish bread with melted mozzarella and tomato relish.

Chicken Schnitzel	 27
Panko crumbed chicken breast served with chips and  
salad or vegetables, with a side of gravy boat.

Classic Napoli Parmigiana	 28
Panko crumbed chicken breast topped with Napoli sauce, shaved ham  
and mozzarella, served with chips and salad or vegetables.

BBQ Bacon Parmigiana	 28
Panko crumbed chicken breast with BBQ sauce, diced bacon and  
mozzarella, served with chips and salad or vegetables.

Thai Beef Salad (GF)	 26
Pan-tossed beef strips with salad mix, cherry tomatoes, bean sprouts,  
onion and cucumber with homemade Thai dressing and garnished  
with fresh coriander and topped with fried shallots.

Chicken Greek Salad (GF)	 25
Marinated grilled chicken with chopped cos lettuce, cucumber,  
cherry tomatoes, red onion, feta, kalamata olives and mixed herbs,  
seasoned with olive oil and finished with mint yoghurt.

Calamari and Chorizo Salad	 26
Baby spinach, roasted capsicum, peanuts and cucumber with  
dusted fried calamari and chorizo strips in a homemade lemon  
vinaigrette, finished with balsamic glaze and parmesan.

Seafood Linguini	 30
Prawn cutlets, calamari, scallops and fish tossed in chilli, olive oil  
with garlic and white wine sauce, topped with parmesan and parsley.

Fettuccine Bolognese	 26
Fettuccine tossed in homemade bolognese sauce  
with butter and parmesan.

Chicken Risotto (GF)	 26 
Pan-sautéed sliced chicken breast, mushrooms and onion in creamy  
garlic white wine sauce, finished with spinach and parmesan.

Risotto Primavera (V) (GF) (VG)	 25
Pumpkin, capsicum, mushroom, onion, semi-dried tomatoes cooked  
in Napoli sauce, finished with baby spinach and drizzled with olive oil.

Baked Meatballs Gnocchi	 26
Homemade chicken meatballs and potato gnocchi in Napoli sauce,  
tossed with spinach then baked with pizza cheese and fresh basil.

Curry of the Day	 28
Weekly special curry served with rice and naan bread.

Chicken and Cashew Crêpe	 32
Our classic homemade crêpe filled with chicken, onion, capsicum  
and cashews in creamy garlic sauce, topped with pizza cheese and  
served with chat potatoes and vegetables.

Salisbury Chicken	 32
Our famous chicken breast fillet filled with a classic mix of onion,  
bacon, feta, mozzarella, breadcrumbs and mixed herbs, served with  
mashed potato, steamed vegetables and a side of mushroom gravy.

Pork Belly (GF)	 32
Crispy skin pork belly served with mashed potato, vegetables and 
a side of red wine jus.

Salmon Fillet (GF)	 30
Pan-seared 200g salmon fillet served with mashed potatoes,  
steamed broccoli and red wine poached pears with a side  
of creamy dill sauce and lemon wedge. 

Flathead Fillet	 27
• Fried • Grilled (GF)	
Carlton Draught-battered fish with tartare sauce, served  
with chips and salad or vegetables.

Porterhouse Fillet 300g	 40
Scotch Fillet 300g	 42
Served with mashed potatoes and vegetables, with your choice of sauce. 
• Diane • Creamy Mushroom • Brandy Peppercorn • Red Wine Jus • Garlic Butter
Add Surf and Turf – $5

Desserts
Warm Sticky Date Pudding	 12
Served with vanilla ice-cream and butterscotch sauce.

Mango Coulis Pana Cotta	 12
Served with whipped cream and shredded coconut.

Dessert Cakes (in display)	 12

Children’s Menu (under 12 years old)

Chicken Nuggets with chips	 10
Fish and Chips – grilled or fried	 10
Mini Pizza with chips	 10
Fettuccine Bolognese	  10
Ice-cream Sundae – chocolate, strawberry, or caramel	 6

Sides
Chips	 5
Garden salad	 5
Mash potato	 5

Vegetables	 5
Steamed rice	 3
Gravy boat	 3

Please advise staff of your requirements
(V)	 available vegetarian
(VG)	 available vegan	
(GF)	 available gluten free

NO half serves thank you


