ALL DAY EVERY DAY

821 South Sauv Blanc

MARLBOROUGH, NEW ZEALAND

Hartogs Plate Moscato

SOUTH EASTERN AUSTRALIA

Little Berry Pinot Grigio

PADTHAWAY, SOUTH AUSTRALIA

Seppelt Drives Chardonnay

GRAMPIANS, VICTORIA

Penfold Max’s Chardonnay

ADELAIDE HILLS

Alkoomi * Grazing Collection’
Riesling

FRANKLAND RIVER, WESTERN AUSTRALIA

Seppelt Drives Shiraz

GRAMPIANS, BENDIGO, HEATHCOTE, VICTORIA

Wynns ‘The Gables’ Cabernet

Sauvignon
COONAWARRA, SOUTH AUSTRALIA

Little Berry Cabernet Sauvignon

LANGHORNE CREEK, SOUTH AUSTRALIA

Cloud St Pinot Noir

VICTORIA

Rockbare Click ‘99 Shiraz

CLARE VALLEY, SOUTH AUSTRALIA

Hartog’s Plate Cabernet Merlot

SOUTH EASTERN AUSTRALIA

Penfold’s Max’s Shiraz Cabernet

SOUTH AUSTRALIA

Squealing Pig Rosé

SOUTH AUSTRALIA

Yellowglen Piccolo
200ML BOTTLE

Cloud St Sparkling Brut NV

VICTORIA

T’Gallant Prosecco
SOUTH EASTEN VICTORIA

COCRTAILS

ONTAP o

Blue Lagoon 15 17
A sparkling vodka cocktail featuring triple sec,

raspberry and lemonade

Grapefruit Margarita 15 17
An on-the-rocks style margarita featuring tequila,

triple sec, lime and a twist of grapefruit

Espresso Martini 15 17
An all-Australian cocktail made with coffee liqueur
by Broken Bean, cold brew by Onyx and Australian

wheat vodka

Optional +1
Salted caramel, hazelnut or white chocolate syrup

Bloody Shiraz Gin Spritz 15 17

Using a big base of Aussie favourite Bloody Shiraz
Gin, it gives it a sweetness that is perfectly balanced

by a dryer rose vermouth

CLASSICS

Mojito 6 18
Bundaberg Silver Reserve White Rum with fresh mint,

lime topped with soda

Cosmopolitan 6 18

Cointreau, Smirnoff Vodka & cranberry juice

Long Island Iced Tea 6 18
Smirnoff Vodka, Cointreau, Bundaberg Silver
Reserve White Rum, lemon juice, Gordon’s Gin

topped with Pepsi

Mai Tai 16 18
Bundaberg Silver Reserve White Rum, Kraken, lime

juice, Cointreau, Orgeat with fresh mint

MOCRTAILS

Tropical Tango 7 8
Mango puree, passion fruit puree, pineapple juice,

orange juice

LEUMEAH

HOTEL

BISTRO
MENU

Check Out Download the

What’s On Publinc App

Bistro Trading Hours

Monday to Friday: [[.30am - 2.30pm & 5pm - 9pm
Saturday & Sunday: [.30am - 9pm

LEUMEAHHOTEL.COM.AU (@) LEUMEAHHOTEL () LEUMEAHHOTEL



https://www.publinc.com.au/our-app.html
https://www.leumeahhotel.com.au/whats-on/

R r A ] QU
STARTERS & SHARES o
Garlic Bread ¥ (< 8
Add Cheese V¥ 2 3
Add Cheese & Bacon A +3
Smoked Chicken Wings o & 14 20
Served with cherry cola BBQ, buffalo & ranch sauces
Salt & Pepper Calamari © © i 12 16
Szechuan pepper, lemon & aioli
Seasoned Potato Wedges W [0] 14
Sweet chilli sauce & sour cream
Bowl of Chips ¥ 8 10
Bruschetta v 12 16
Toasted garlic bread, tomato, Spanish onion, olive
oil & balsamic glaze
Pulled Pork Quesadilla [0 12
Guacamole & cheese sauce
Prawn Spring Rolls 2 © 14 16
Pickled carrot & sweet chilli sauce
Mac & Cheese Bites ¥ 16 20
Served with truffle aioli
Pulled Pork Nachos ¥ 18 22
Corn chips, pico de gallo, sour cream, guacamole,
jalapefios & cheese sauce

Al Py N
SALADS & PASTA
Classic Caesar salad @ ™ 16 )
Baby cos lettuce, crispy bacon, croutons, soft
boiled egg & Parmesan cheese
Homemade Lasagne 18 2i
Beef lasagne, house salad & garlic bread
Fettucine Boscaiola 18 21
Rich creamy sauce with bacon, mushroom, garlic,

Parmesan

Penne Alla Rustica 18 2
Mushrooms, capsicum, olives & eggplant in a rich

pomodora sauce topped with Parmesan cheese

Add Grilled Chicken ¥ +6 8
Add Grilled Prawns  © +6 8
Add Grilled Haloumi ¥ +6 +8

LUNCH & DINNER ¢ 7 DAYS A WEER

Panko Crumbed Chicken Schnitzel i

Chips & salad, choice of sauce

Sugo, shaved ham & mozzarella
Creamy bacon, mushroom & garlic sauce

Pulled pork, cheese sauce & onion rings

Beer Battered Fish & Chips o i ¢

Salad & tartare sauce

250g Grass Fed Rump Steak ¢

Chips & salad, choice of sauce

Creamy garlic prawns

Bangers & Mash
Pork Cumberland sausages, mash potato, peas

& caramelised onion gravy

Smashed Beef Burger
Cheese, pickles, onion, ketchup, American mustard

on a milk bun served with chips

Southern Fried Chicken Burger ¢

Cheese, oak lettuce, pickled jalapefios,

aioli sauce on a milk bun served with chips

Mash $! each - Veg $l each

T £ Q Q!
MAINS 0 SIDES o
AT AN AT AY A Mixed Vegetables @ 6 8
Oak lettuce, caramelised onion, sliced cheese,
beetroot, tomato relish & mustard mayo served Mash Potato W 6 8
with chips .
Rice @ & 6 8
Grilled Barramundi Fillet ¥ ©® 9 24
Marinated in garlic & herb butter with choice Salad v 6 8
of any 2 sides Sauces ¥ 2 3
Butter Chicken 18 22 Gravy, Cherry Cola BBQ, Buffalo, Mushroom,
Rice & roti bread Pepper, Diane, Aioli ©, Béarnaise @, Tartare @,
Shepherd’s Pie (8 22 Sweet Chilli & Sour Cream
Lamb Mince, onion, peas & carrot, mash potato,
shredded cheese & garlic bread
DESSERT
Peri Peri Chicken Skewers 22 26 ! \
Coleslaw, grilled corn, roti, tzatziki & choice of
chips or rice Pavlova v e 12 15
200g Butterflied Grilled Chicken Breast ¥ 2| 25 VRV VR T AVACY
Choice of any 2 sides & a sauce seasonal fruit
Roasted Pork Belly ¥ 24 27 Warm Cookie Skillet 2 15
Mash potato, vegetables and choice of sauce Vanilla ice cream with chocolate topping
Peppered Lamb Shank 24 727 Apple & Cinnamon Pie ¥ 12 15
Braised lamb shank with root vegetables el
on mash potato
Unbeetable Burger ¥ 18 22
Beetroot pattie, oak lettuce, Spanish onion, K I D’S N[ Ez\ LS
tomato, tzatziki, on a milk bun served with chips
Change to Gluten Free Bun ¥ +3 4 Kid’s Nuggets I 13
Fish & Chips ® Il 13
Cheese & Tomato Pizza W Il 13
PIZZA | |
Ham & Pineapple Pizza Il 13
Made with hand stretched dough Kid’s Mac 'n Cheese W I 13
Margherita ¥ 16 20
Tomato sugo, mozzarella cheese, cherry tomato
& basil
Supreme 9 24
Pepperoni, ham, pineapple, olives, Spanish onion,
. MEMBERS O NON-MEMBERS
roasted capsicum & mozzarella cheese
Pepperoni ) 24 W VEGETARIAN @ VEGAN ¥ GLUTEN FRIENDLY @ DAIRY FREE
Pepperoni, tomato sugo & mozzarella cheese N CONTAINS NUTS T2 CONTAINS SEAFOOD @ LOCAL SEAFOOD
® IMPORTED SEAFOOD © CONTAINS SESAME  ( CHILLI
Meat Lovers 9 24

Chicken, ham, peperoni, mozzarella cheese
& BBQ sauce

Change to Gluten Free Base ¥

¥ CONTAINS SOY PRODUCTS © CONTAINS EGG PRODUCTS

If you have any specific food/drink allergen needs, please inform us; we will
take reasonable steps to prepare your meal safely, although cannot guarantee
a completely allergen-free environment or products. We politely decline

substitutions to our menu.




