TULLAH LAKESIDE LODGE

MENU

ENTREES

GARLIC BREAD (V) V 5
house made garlic butter melted onto sliced bread

CHEESEY GARLIC BREAD V 6
grilled house made garlic bread w cheese

SOUP OF THE DAY (GF) 10

freshly cooked soup served w
house made garlic bread

SQUID RINGS 11

panko crumbed squid rings served w
tartare sauce on a bed of baby spinach

PRAWN CUTLETS 11

panko crumbed prawn cutlets served w
tartare sauce on a bed of baby spinach

VEGAN SPRING ROLLS (V) V 11

vegan spring rolls served w
sweet chilli sauce on a bed of baby spinach

CHICKEN KEBABS 12

tempura chicken kebabs served w satay sauce

(V) Vegan V Vegetarian (GF) Gluten



MAINS

All main meals come with your choice of two sides

PORK RIBS (GF) 30

half rack pork ribs with our house made BBQ marinade
add another rack for S8

LAMB SHANK (GF) 28

slow cooked lamb shank on a bed of mashed potato & vegetables
add another shank for S8

CHICKEN SCHNITZEL 22
lightly crumbed chicken breast

BEEF SCHNITZEL 24
lightly crumbed beef fillet

VEGETARIAN SCHNITZEL V 22
lightly crumbed vegetable schnitzel

CHICKEN PARMIGANA 26

lightly crumbed chicken breast topped with our house made zesty tomato blend
sauce, ham & cheese

VEGITARIAN PARMIGANA V 26

lightly crumbed vegetarian schnitzel topped with our house made zesty tomato
blend sauce & cheese

SATAY CHICKEN PARMIGANA 26
lightly crumbed chicken breast topped with satay sauce, bacon & cheese
SPRING ROLLS (V) V 24
vegan spring rolls

GARDEN SALAD (GF) (V) V 16

fresh garden salad topped with feta
(GF) add 150g smoked chicken breast for S4 or 150g grilled rump steak for $8

SOUP OF THE DAY (GF) 14

fresh house made soup served with house made garlic bread

(V) Vegan V Vegetarian (GF) Gluten



SEAFOOD

All main meals come with your choice of two sides

SALMON (GF AVAIBABLE) 30
Tasmanian salmon grilled with our house made garlic butter

BARRAMUNDI (GF AVAIBABLE) 27

fillet of barramundi grilled with our house made garlic butter

FLAT HEAD 24

beer battered flat head fillets

PRAWN CUTLETS 22

panko crumbed prawn cutlets

SQUID RINGS 22

panko crumbed squid rings

FISHERMANS BASKET 26

beer battered flat head, prawns, squid rings, scallops & marinated squid

FROM THE GRILL

All main meals come with your choice of two sides

RUMP (GF) 27
300g Tasmanian rump steak cooked to your preference

SCOTCH FILLET (GF) 35
300g Tasmanian scotch fillet steak cooked to your preference

RIB EYE (GF) 39

400g Tasmanian premium grade rib eye steak cooked to your preference

(V) Vegan V Vegetarian (GF) Gluten



SIDES

SALAD (GF) (V) V 5
side salad of fresh salad vegetables
VEGETABLES (GF) (V) V 5

side plate of house cooked vegetables

CHIPS (V) V 5

side bowl of freshly cooked potato chips

SWEET POTATO CHIPS (V) V 7/

side bowl! of freshly cooked sweet potato chips

MASHED POTATO (GF) (V) V 5

side of freshly cooked mashed potato

EXTRAS

CHIPS 10
large bowl of freshly cooked potato chips
ONION RINGS 3

side bowl! of battered onion rings

SIDE SAUCES 2

brown gravy, mushroom, pepper, creamy garlic, satay, mayonnaise,
garlic aioli, hot english mustard, worcestershire

(V) Vegan V Vegetarian (GF) Gluten



CHILDRENS MENU

All childrens meals come with a choice of one side and a bowl of vanilla ice cream with your
choice of topping (chocolate, strawberry, caramel, vanilla, banana)

CHICKEN NUGGETS 9
battered chicken breast
FLAT HEAD )

battered flat head

SQUID RINGS 9

panko battered squid rings

SPRING ROLLS (V) V )
vegetarian spring rolls
CHICKEN SCHNITZEL )

lightly crumbed chicken breast

CHICKEN PARMIGANA 11

lightly crumbed chicken breast topped with our house made zesty
tomato blend sauce, ham & cheese

(V) Vegan V Vegetarian (GF) Gluten



DESSERT

STICKY DATE PUDDING 11
sweet and moist date pudding topped with a rich caramel sauce
DARK CHOCOLATE PUDDING 11

rich and moist chocolate pudding topped with chocolate sauce

APPLE AND RHUBARB PUDDING 11

sweet and tart

SEE CAKE DISPLAY FRIDGE AT BAR FOR CAKES AND FUDGE

DRINKS

HOT DRINKS cup 4 MUG 5

cappuccino, flat white, latte, long black, espresso, mocha,

hot chocolate, chai latte

TEA 4

English breakfast, earl grey, bushels, green, peppermint, rooibos,
lemon & ginger, chamomile

MILKSHAKE 6

chocolate, vanilla, strawberry, caramel, banana

(V) Vegan V Vegetarian (GF) Gluten



