STARTERS

Garlic Bread
Topped with mozzarella cheese and cooked until
golden brown

Tomato Bruschetta
Balsamic spiced tomato salsa on fresh crusty
bread

Pub Mooloolaba Prawns
Beer battered prawns served with an asian style
salad and a honey, sweet chilli dipping sauce

Salt & Pepper Calamari
Served with a salad and sweet chilli sauce

Pork & Prawn Spring Rolls
Served with a salad and asian style dipping
sauce

LUNCH

Portuguese Chicken Burger
Marinated chicken breast, sweet chilli, cheese
and aioli on toasted bun

B.L.A.T
Bacon, lettuce, tomato and avocado on a bread
roll served with wedges

Chicken Caesar Wrap
Served with chips

Marinated Beef Wrap
With lettuce, tomato, onion, aioli & served with
chips

AVAILABLE 11.30-2.00

Graziers 300g Lunch Rump
With chips, salad and your choice of sauce

Rump Steak Sandwich
With lettuce, tomato, beetroot, bacon, egg,
cheese, bbqg sauce and chips

SALADS

Caesar Salad
Our own Caesar dressing tossed through cos
lettuce, crispy bacon, croutons, parmesan &
topped with a freshly cooked poached egg
Or your choice of

Chicken

Calamari

Mediterranean Salad (v)
Olives, roast capsicum, semi-dried tomato and
fetta tossed through a fresh salad

Thai Beef Salad

Marinated beef tossed through an Asian style
salad and finished of with nam jim sauce

PASTA & RISOTTO

Traditional Spaghetti Bolognaise
Topped with parmesan

Lamb, Mushroom & Fetta Risotto
Mushroom and fetta risotto and topped with pan
fried lamb sliced

Chicken Boscaiola
Chicken, onion, mushroom, bacon mixed through
creamy garlic sauce & served with fettucinni

Tiger Prawns & 1/2 Moreton Bay Bug
In a garlic cream sauce served with rice and
blanched asparagus
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MAINS & “ALL TIME FAVOURITES'

Graziers Pie

Premium tender graziers beef encased in pastry
and served with mashed potato, mushy peas and
a side of onion gravy

Chicken Schnitzel

Crumbed chicken breast served with
chips & salad

Or Your choice of toppings

Tropical

Napoli, ham, pineapple and cheese
Parmagiana

Napoli, ham and cheese
Stockman

Mushroom, bacon, red wine and seeded
mustard gravy

Pork Cutlet

Served with sautéed beans, creamy mash potato,

with a maple syrup and pear sauce

Thai Style Laksa
Asian style soup with veg, hokkein noodles
and mild curry sauce
or your choice of
Chicken
Seafood

Beer Battered Barramundi
Served with chips and salad

Catch of the Day
Please see our staff for details

Chicken Supreme
Grilled marinated chicken breast served with
roast potato and topped with a mushroom ragout

Lamb Shanks

Slow cooked lamb shanks with mash potatoes &
vegetables topped with a lamb jus

SIDES
Bowl of Chips

Bowl of Wedges
With sour cream and sweet chilli sauce

Side of Mashed Potatoes
Side of Seasoned Vegetables
Gluten Free Sauce

KIDS MENU
Spaghetti Bolognaise

(12years and under only)

Nuggets & Chips

Fish & Chips

Hawaiian Pizza & Chips
Calamari & Chips

Grilled Chicken Breast

With vegetables and mash potato
Grilled Steak

With vegetables and mash potato
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PREMIUM CHAR GRILL STEAKS
PREMIUM CHAR GRILL STEAKS

all of our quality Graziers beef cuts are aged for a minimum of 42 days to ensure ultimate tenderness, flavour & texture

All grilled to your liking and served with caesar salad and chips or vegetables and mash potato
And your choice of sauces: gravy, pepper, dianne , mushroom and garlic butter

EYE FILLET 200g 24.50
This delightful cut of beef is the most tender of them all & is best described as succulent, lean

& tender. Sourced from lush open paddocks surrounding the Darling Downs & aged for a minimum

of 8 weeks.  “SIMPLY SENSATIONAL”

FILLET MIGNON 2509 28.50
Succulent eye fillet wrapped in bacon and char grilled to capture that smoky hickory aroma.

Please note when cooked well done the bacon still imparts a pink tone to the eye fillet.

“TANTALISE YOUR TASTEBUDS”

T-BONE 350g 28.50
This specialty cut of beef has two components the meat on the larger side of the bone is known

as the sirloin & the smaller is the eye fillet. Aged for a minimum of 8 weeks & with the flavour

of the bone you can understand why this is known as the “THE CATTLEMANS FAVOURITE"

RIB ON THE BONE 400g 31.00
A specialty primal cut of beef with exceptional flavour & eating quality. British Breed of cattle with

a marbling score of up to 2 & a supplier guarantee of ultimate satisfaction & tenderness.

“THE GRAND CHAMPION OF STEAKS”

RUMP 300 g 22.50
RUMP 500 g 28.90
RUMP 1 kg 39.90

This classic primal cut is full in flavour & comes from Kilcoy meatworks in South East Queensland.
The beef bodies are a yearling, predominately 75% Bos Taurus {British Breed of Cattle}. Aged to
our specification with a supplier guarantee of ultimate flavour & tenderness.

“FULL OF FLAVOUR”

STEAK TOPPERS

Creamy Garlic Prawns 7.50
Salt & Pepper Calamari 5.50

Seniors Menu ( seniors only)

BATTERED FISH AND CHIPS 12.50
SPAGHETTI BOLOGNAISE 12.50
CHICKEN SCHNITZEL AND CHIPS 12.50
CALAMARI AND SALAD 12.50

www.greatfoodgreatvalue.com.au
www.pubmooloolaba.com.au



