
	 		 	      HERMIT PARK AUTUMN MENU	
 	
	
Breads		
Garlic Bread		 	 	 	 	 	 	 	 	 	   4.95	

Cheese Pizza Bread		 	 	 	 	 	 	 	 	   5.95	

Pumpkin & Sage Cobb 	 	 	 	 	 	 	 	 	   7.50

Entrées	
Oysters 	Natural	                             ½ Doz       12.95	  	 	Doz	 19.95	
	 Kilpatrick                                 ½ Doz       13.95	  	 	Doz	 21.50	

Kangaroo & Macadamia Koftas   	 	 	 	 	 	 	
Served on steamed wild rice with coriander yoghurt & pickled cucumber relish	 	 	 12.95	

Prawns Skewers  	 	 	 	 	 	 	 	
Served with caramelised pineapple & gingered lychee salad, drizzled with 
iron bark honey & macadamia dressing		 	 	 	 	 	 	 14.95

HP Prawns	 	 	 	 	 	 	 	
Succulent prawns with garlic-brandy cream	   	 	 	 	 13.50	 	 20.50
	
Salt & Pepper Chicken Tenders	 	 	 	 	
With a raspberry - citrus salad & sweet basil dressing 	 	 	 	 11.50	 	 15.95

Cajun Crumbed Calamari Rings		 	 	 	
Lightly breaded & golden fried with a mixed 	
leaf salad & Thai chili sauce	 	 	 	 	 	 	 12.50	 	 18.95

Salads & Pastas
Traditional Caesar Salad	 	 	 	 	 	 	 	 	 11.95	
	 	 	 Add chicken	 	 	 	 	 	 	 	 14.50

Pork & Fennel Salad	 	 	 	 	 	 	 	
Grilled pork loin with fresh fennel, walnuts, orange segments, red onion, 	
drizzled with a honey citrus dressing	 	 	 	 	 	 	 	 14.95
	
Potato Gnocchi	 	 	 	 	 	
With grilled pumpkin, baby bocconcini & basil bound in a rich 	
Napoli sauce  	 	 	 	 	 	 	 	 	   8.50	 	 14.50
	 	
Spinach & Feta Canneloni		 	 	 	 	 	  8.95	 	 15.95

Thai & Tomato Seafood Broth	 	 	 	 	 	
Australian red claw, scallops, prawns, mussels, fish pieces served 	
with steamed baby vegetables, buttered noodles & spiced tomato broth		 	 	 18.95
	



House specialties	
Chicken Schnitzel	 	 	 	 	 	 	 	 	 	 10.95	
	 	 	 -Parmagania	 	 	 	 	 	 	 	 13.95
	 	 	 -Avocado & cheese	 	 	 	 	 	 	 14.95

Chicken Filo		 	 	 	 	 	 	 	
Chicken breast fillet stuffed with cream cheese and pink peppercorns, 	
wrapped in filo pastry and baked golden brown 	 	 	 	 	 	 13.95

Crumbed Steak	 	 	 	 	 	 	 	 	 	 12.95

Baby Barramundi	 	 	 	 	 	 	 	
Whole barramundi roasted in a paper-bark parcel, served with a side 	
salad & fat hand cut chips & a lemon myrtle butter sauce 	 	 	 	 	 21.50

Grilled Pork Fillet	 	 	 	 	 	 	
With a caramelized apple and parsnip puree and port wine reduction  	 	 	 	 18.95

Veal Marsala		 	 	 	 	 	 	 	
Pan fried scallops of veal with mushrooms, onion and 
a marsala cream sauce 	 	 	 	 	 	 	 	 	 17.50
	

From The Grill
300g Rib Fillet	 	 	 	 	 	 	 	 	 	 24.50

400g Rump	 	 	 	 	 	 	 	 	 	 	 20.95

500g T-Bone		 	 	 	 	 	 	 	 	 	 24.95

Duo Eye Fillet	 	 	 	 	 	 	 	 	 	 26.95

All mains served with either potato & vegetables or chips & salad with your 	
choice of garlic brandy, mushroom, pepper or dianne sauce

Budget Busters
Chicken Breast	 	 	 	 	 	 	 	 	   	   9.95

Minted Lamb Sausages	 	 	 	 	 	 	 	   	   8.50

Roast of the day	 	 	 	 	 	 	 	 	   	   9.95

Fish of the day	 	 	 	 	 	 	 	 	   	   9.95

Hermit Pie	 	 	 	 	 	 	 	 	 	   	   9.95

Traditional Beef Lasagne	 	 	 	 	 	 	 	   	   8.95


