THE PLACE
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TO BEGIN

Marinated Olives GF, VE $8
Citrus Zest, Oregano, Garlic, Chilli

Garlic Bread $12
Turkish Loaf, Cultured Butter, Confit Garlic

Classic Tomato Bruschetta V $14
Ripe Tomato, Basic, Garlic, Extra Virgin Olive Oil, Grilled Sourdough

Hot Honey Fried Chicken DF $22
Crispy Fried Chicken Bites, Hot Honey Glaze, Sesame

Fried CalamariM $24
Szechuan Pepper, Garlic Flakes, Fermented Chilli Aioli

LIGHT FARE

Charred Corn Fritters V. $24
Avocado, Tomato, Jalapeno Salsa, Lime, Coriander

Summer Salad VE, V, GF, DF $24

Carrots, Herbs, Berries, Zucchini, Cucumber Honey Mustard Cirtus Dressing

Add Chicken Breast $8
Add Grilled Tiger Prawns M $14

Heirloom Tomato & Stracciatella V, GF  $28
Basil, Aged Balsamic, Extra Virgin Olive Oil

Hiramasa Kingfish Crudo DF, A $36
Celery, Onion, Sweet Potato Crisp, Finger Lime, Chilli

Chargrilled Split King Prawns A $46

Mango, Chilli, Lime, Coriander, Coconut Dressing

Kindly inform our staff of any allergies or dietary requirements.

V Vegetarian GF Gluten-Free DF Dairy-Free VE Vegan
M Mixed Origin Seafood A Australian Seafood | Imported Seafood

Please note a 0% surcharge applies on Sundays and 15% on Public Holidays.

FULLERTON FAVOURITES

Fullerton Caesar Salad $22
Gem Lettuce, Free-Range Egg, Crispy Bacon, Aged Parmesan, Sourdough Crodtons

Add Chicken Breast $8
Add Grilled Tiger Prawns M $14

Chicken Satay GF, DF $28

Ketupat, Cucumber, Spicy Peanut Sauce

Spaghetti Napoli V $28

Rich Tomato Sauce, Fresh Herbs

Spaghetti Bolognese $34
Minced Beef, Rich Tomato Sauce, Fresh Herbs

Fresh Catch of The Day Fish & Chips A $38

Crispy Battered, Potato Fries, Tartare Sauce, Fresh Lemon

Singapore Inspired Chicken Curry GF, DF $38
Chicken, Spicy Coconut Gravy, Achar, Fragrant Rice, Pappadum

Fullerton Sydney Seafood Laksa GF, DFF M $38
Tiger Prawn, Scallop, Fish Cake, Quail Egg, Bean Curd
Rice Vermicelli Noodles, Dehydrated Laksa Leaf

The Fullerton Burger $40

200g Wagyu Beef Patty, Caramelised Onions, Lettuce, Tomato, Pickled Cucumber,
Cheddar Cheese, Mayonnaise, Mustard, Fries

The Fullerton Club $40

Triple Decker Sandwich of Grilled Chicken Breast, Smoked Bacon, Free-Range Egg,
Lettuce, Tomato, Mayonnaise, Fries

Kindly inform our staff of any allergies or dietary requirements.

V Vegetarian GF Gluten-Free DF Dairy-Free VE Vegan
M Mixed Origin Seafood A Australian Seafood | Imported Seafood

Please note a 10% surcharge applies on Sundays and 15% on Public Holidays.



THE POSTMASTERS GRILL

Crispy Double Cooked Chicken Thigh 200g $32
Hunter Valley, New South Wales

Barramundi 200g A $38
Humpty Doo, Northern Territory

Berkshire Pork Cutlet 250g $42
Byron Bay, ethically raised in The Hinterland

Black Angus Grain Fed Rib Eye 300g $65

New South Wales, Riverina

Riverina Tajima Wagyu Striploin MBS 8+ 250g $85

Riverina, New South Wales

Select One Sauce with Grilled item

Red Wine Jus, Mushroom Sauce, Green Peppercorn Jus, Chimichurri or Café de Paris Butter

Kindly inform our staff of any allergies or dietary requirements.

LARGE PLATES

Fresh Catch of The Day A MP

Please ask our staff for today’s special

Charred Eggplant V, GF  $28

Caramelised Yoghurt, Pickled Chilli, Tomato Salsa, Garden Herbs, Mediterranean Vegetables

Bami Goreng Indonesian Fried Noodles M $38

Wok-Fried Noodles, Chicken, Prawns, Asian Greens, Sweet Soy, Fried Egg, Crispy Shallots

Prawn Linguine M $42

Tomato, Zucchini, Chilli, Garlic, Lemon, Parsley

Slow Cooked Lamb Rump GF $48
Caramelised Yoghurt, Ratatouille, Red Wine Jus

SIDES

Chef’'s Garden Salad $14
Broccolini with Almonds  $14
Tater Tots with Ranch Dressing $14
Classic Mashed Potato  $14
Shoestring Potato Fries with Garlic Aioli $14
Wedges with Sour Cream, Sweet Chilli Sauce $16

Kindly inform our staff of any allergies or dietary requirements.

V Vegetarian GF Gluten-Free DF Dairy-Free VE Vegan
M Mixed Origin Seafood A Australian Seafood | Imported Seafood

V Vegetarian GF Gluten-Free DF Dairy-Free VE Vegan
M Mixed Origin Seafood A Australian Seafood | Imported Seafood

Please note a 0% surcharge applies on Sundays and 15% on Public Holidays. Please note a 10% surcharge applies on Sundays and 15% on Public Holidays.



THE OPERATORS’ SWEET ENDINGS

Gelato or Sorbet $9.50
One Scoop

Gelista Gelato $9.50
Classic Chocolate
Vanilla Bean
Salted Caramel Macadamia

Non-Dairy Gelista Gelato V $9.50
Coconut and Raspberry

Seasonal Fruit Plate GF, VE $18

Dame Nellie GF $18
Peach, Almond, Raspberry

Caramel Passion $18 @nmmmmw@‘

Caramel, Gold & Milk Chocolate, Passionfruit, Macadamias ol RGERRITTE
Elull (ol pollnns

Coconut Lychee GF $19 ainincacacannah:ainia:

Coconut, Lychee, Raspberry

Cheese Platter $38 THE FULLERTON HOTEI_

Woombye Brie Cheese, Willow Grove Creamy Blue Cheese, Aged Cheddar, SYDNEY
Quince Paste, Dried Muscatel, Marinated Olives, Crackers, Lavosh

Signature 32 Layered Chocolate Cake $39
Valrhona 53% Hukambi Chocolate Crémeux and Coffee Infused Chocolate Sponge,
Valrhona Azélia Chocolate Sauce, Fresh Whipped Cream

Signature 32 Layered Summer Chocolate Cake $39
Vanilla Sponge, Mango Crémeux, White Chocolate & Vanilla Bean Crémeusx,
Mango & Lime Sauce, Fresh Whipped Cream

Kindly inform our staff of any allergies or dietary requirements.

V Vegetarian GF Gluten-Free DF Dairy-Free VE Vegan
M Mixed Origin Seafood A Australian Seafood | Imported Seafood

Please note a 0% surcharge applies on Sundays and 15% on Public Holidays.
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