
Avenue Restaurant
Lunch Menu
11am to 5:30pm

Snacks

Hot chips, rosemary salt, aioli & tomato sauce |12 
Oysters – natural with balsamic dressing (gf) |5 each
Oysters – kilpatrick. crisp bacon & worcestershire (gf) |6 each
Antipasto, cured meats, marinated olives, confit tomatoes, nan’s cucumber pickle, aged
cheddar, focaccia & balsamic (gf) |28
Soup of the day, bread & butter |16
Loaded gauc & chips, guacamole, lime, coriander, mint, chili & tortilla chips (veg/gf) |15
Crispy fried chicken strips, side of kewpie mayo & miso sesame sauce |18
Prawn & ginger dumplings, momo sauce, soy dressing & shallots |18
Curried scallop croquettes, tomato kasundi |4 each
Beetroot & chickpea fritters, lemon & pepper yoghurt (veg/gf) |12

Main

Classic caesar salad, baby cos, bacon, parmesan, croutons, soft boiled egg, 
caesar dressing |22 – add smoked chicken |6
Grilled lamb salad, roasted tomatoes, capsicum, zucchini, olives, feta, pickled cucumber,
smoky eggplant purée & flatbread (gfo) |26
Smoked ham & swiss cheese toastie, aioli, & side pickles with chips |16
New club sandwich, cajun prawn salad, smoked chicken, bacon, cheese with chips |27
Cheeseburger, beef patty, cheese, lettuce, tomato, pickles & special burger sauce
with chips |24 – add bacon |4
Steak roll, roasted capsicums, cheese, egg, lettuce, mayo, with chips |26 ( +2 extra chilli) 
Salt & chilli squid, green goddess dressing, petit salad & chips |26
Massaman lamb shank curry, peanuts, steamed rice, garlic naan (gfo) |42
Panko crumbed chicken parmi, napoli sauce, ham, cheese, chips & petit salad |32
Porterhouse & chips, petit salad, peppercorn sauce & fresh herb butter |46

gf – gluten free | v – vegan | veg – vegetarian | gfo - gluten free option available
Please advised your waiter of any dietary requirements 
Please noted public holiday surcharge of 15% will be added to all bills

Dessert
Ice-cream sandwich, vanilla ice-cream, choc-chip cookies, chocolate sauce, sprinkles,
marshmallow, chunky strawberry sauce & cherry |14
Pavlova tropical dream, meringue, coconut cream, passion sauce, berries & fruits (gf/df) |17 
Chocolate jaffa mousse, peanut crunch, honeycomb, salted caramel ganache & raspberry gel |17
Cheese board, selection of 2 tasmanian cheeses, port-soaked figs, truffle honey & crackers |24


