
BEEF EYE FILLET, served medium rare to medium,
crispy smashed potatoes, grilled portobello
mushrooms, blistered tomatoes,
green beans, house jus [g/n] 

GRILLED LAMB, back strap, tabbouleh, spinach,
almonds, pomegranates, almonds, tzatziki 

PORK SCHNITZEL, two marinated & crumbed cutlets
topped with pomodoro sauce & mozzarella,
potato lattice & Portuguese salad [n] 

SEARED TUNA STEAK, umami glaze, crispy rice,
toasted sesame, peanuts, spring vegetable salad 

PASTA OF THE DAY see today’s special 

MEZZE PLATE, crispy flatbread base, hummus,
housemade falafels, tabouleh, tzatziki sauce [n/v]

GOODNESS BOWL, garlic & lemon hummus, quinoa,
avocado, pickled cucumber, red onions, dressed
carrots, avocado smash, wild rocket [ve/n/v/g/d]

POLENTA FRIES, parmesan, peppers, olives, capers,
sun-dried tomatoes [v/ve*/g/d*/n] 17

SAUTÉED GREEN BEANS & BROCCOLI, wild spinach,
feta, almonds, hollandiase [v*/ve*/n*/d*/g] 17

LARGE CAESAR, cos, parmesan, garlic croutons,
bacon lardons, Caesar dressing [d/n] 36 ~ serves 4-6

MAKIKIHI FRIES, Kewpie mayo & tomato sauce
[d/ve*/g*/n] 15

SET MENU

CHOICE OF ENTRÉE
SALT & PEPPER SQUID, marinated & flash fried, 
lemon mayo, pickled red chillies [d/n] 

SMOKED SALMON PATÉ, Turkish lavosh, 
pickled red onions, capers [g*/n]

BRESAOLA CARPACCIO, cured & air dried beef,
rocket, parmesan, pine nuts, pickled red onions,
cherry tomatoes, olive oil, balsamic glaze [g/n*] 

PRAWN COCKTAIL OUR WAY, fresh salad greens,
olives, feta and remoulade sauce [g/n/d*]

PORTUGUESE SALAD, fresh salad greens, sun-dried
tomatoes, feta, grilled peppers, stuffed green olives,
carrots, red wine vinaigrette [v/ve*/d*/n/g] 

GARLIC PIZZA BREAD, olive oil, parsley, sea salt,
chilli flakes [v/g*/n] 18 | with GF base 21

BURRATA, rocket, Turkish lavosh, dukkah,
cherry tomatoes, olive oil, balsamic glaze
[v/g*/n*] 28 - serves 2-4

ANTIPASTI PLATTER, 8 pp (pre-order required)

CHARCUTERIE BOARD, 10pp (pre-order required)

OYSTERS, MKT (pre-order required)

ON ARRIVAL

CHOICE OF SIGNATURE MAIN

UNION SQUARE

g=gluten free; n=nut free; d=dairy free; ve=vegan; v=vegetarian; *dish may be adapted; 
trace elements may remain;15% surcharge Public Hol idays. Menu items & prices are subject to change & avai labi l i ty.

OPEN 365 DAYS

10 Memorial Square
Martinborogh Hotel

Circa 1882

SIDES EXTRA CHARGEEXTRA CHARGE

2 Course $65pp.  Optional Dessert for $18.9pp on the Day.
Required for indoor DINNER bookings of 12+ on Weekends and all days during Summer
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