
MAINS 

PORK BELLY (GF)	 29
Oven-roasted pork belly served with creamy mashed 
potato, broccolini, cherry tomatoes & herb pan gravy

SIRLOIN	 37
250g sirloin cooked to your liking and topped with 
your choice of sauce served with steakhouse fries 
& salad or mashed potato, corn & broccolini

CORN FRITTERS (V)	 23
House-made corn fritters topped with 
fresh avocado and tomato salsa

LAMB SHANK (GF)	 32
Slow-cooked lamb shank in a rich red wine and tomato 
sauce served with mashed potato, broccolini & corn

BURGERS 
All served with beer-battered fries

BEEF BURGER	 24
Beef patty, rasher bacon, American cheese, house 
sauce & lettuce on an urbun milk bun 

COFFS BURGER	 27
Beef patty, rasher bacon, American cheese, lettuce, onion 
rings, tomato sauce & American mustard on an urbun milk bun 

SOUTHERN BURGER	 24
Buttermilk fried chicken, lettuce, bacon 
jam & aioli on an urbun milk bun 

HALLOUMI BURGER (V)	 23
Crumbed halloumi, pickled red onion, lettuce, 
aioli & chilli jam on an urbun milk bun 

SAUCES (GF)

DIANE 2  |  MUSHROOM 2  |  PEPPERCORN 2  |  GRAVY 2

RUMP STEAK    18.50
200g char-grilled rump steak topped with 

gravy served with chips & salad

CHICKEN SCHNITZEL    18.50
200g chicken schnitzel topped with 

gravy served with chips & salad

BANGERS & MASH (GF)    21
Beef sausages served on a bed of creamy 
mashed potato & peas topped with gravy

SNAPPER    18.50
Grilled or beer-battered snapper served 

with chips, salad, lemon & tartare

COFFS CLASSICS

(V) vegetarian  (GF) gluten free       

For more gluten free options please ask our friendly staff

Bistro

CROCODILE SPRING ROLL	 17
Crocodile & lemon myrtle spring roll served 
with a zesty lime dipping sauce

BASKET OF CHIPS	 11
Seasoned beer-battered fries served with a side of rich gravy

SOUP OF THE DAY
Today’s soup can be found on our special board

Freshly Baked Bread
GARLIC BREAD (V)	 10

BACON & CHEESE BREAD 	 14

Buttermilk Fried Wings
PLAIN	 15

BOURBON BBQ WITH TRUFFLE AIOLI	 17

STICKY ASIAN	 17

ENTREES

CRUMBED MUSHROOM SALAD (V)	 24
Crispy fried mushrooms, lettuce, cherry tomatoes, 
cucumber, red onion, red cabbage & carrot 
dressed with a zesty lime dressing

From the Garden



By the glass and bottle
WINE

SPARKLING
		  150ML	 BTL

MARTY’S BLOCK SPARKLING CUVEE....................................  	 30

REDBANK VICTORIAN PROSECCO...................................... 10	 39

VEUVE D’ARGENT BRUT ROSÉ..............................................  	 40

JANSZ NV...........................................................................  	 60

DUNES AND GREENE SPARKLING (200ML)..........................  	 10

DUNES AND GREENE MOSCATO (200ML)............................  	 10

WHITE
	 150ML	 250ML	 BTL

CHRISTOBELS MOSCATO...............................................9	 14	 32

CHAFFEY BROS NOT YOUR GRANDMAS RIESLING........14	 19	 42

COUNTERPOINT PINOT GRIGIO.....................................9	 13	 30

MARTY’S BLOCK CHARDONNAY....................................9	 13	 30

LANGMEIL SPRING FEVER CHARDONNAY..................... 	 	 42

BROKENWOOD CHARDONNAY..................................... 	 	 55

REDBANK VICTORIAN SAUVIGNON BLANC..................  9	 13	 30

HA HA NZ SAUVIGNON BLANC....................................12	 18	 40

PITCHFORK SSB............................................................ 	 	 35

BLEASDALE ADELAIDE HILLS PINOT GRIS...................... 	 	 43

ROSE
	 150ML	 250ML	 BTL

LA VIELLE FERME ROSÉ................................................10	 17	 40

WIRRA WIRRA ROSÉ..................................................... 	 	 42

RED
	 150ML	 250ML	 BTL

REDBANK VICTORIAN PINOT NOIR...............................13	 20	 45

COUNTERPOINT SHIRAZ................................................9	 13	 30

BLEASDALE BREMERVIEW SHIRAZ................................. 	 	 42

SISTER RUN ‘OLD TESTAMENT’ CABERNET SAUV...........12	 18	 40

JIM BARRY ‘THE ATHERLEY’ CABERNET SAUVIGNON...... 	  	 42

PITCHFORK CABERNET MERLOT..................................... 	  	 35

REDBANK VICTORIAN MERLOT.....................................  9	 13	 30

BLEASDALE SECOND INNINGS MALBEC........................ 	  	 42

Signatures
GENTLEMAN’S AGREEMENT    20
Bourbon, Amaretto, Aperol, Lemon Juice

SOUR SUCKA    18
Vodka, Midori, Sour Mix, Mint Extract

AMIGOS LATTE    22
Banana Liqueur, Tequila, Chocolate Liqueur, Coffee, Salt

GIN RUMMY    20
Gin, Spiced Rum, Apple Juice, Ginger

LYCHEE MARTINI    20
Vodka, Lychee Syrup, Sweet Vermouth, Lime

PINEAPPLE EXPRESS    18
Malibu, Pineapple Juice, Orange 

Juice, Lime Juice, Coconut

GOLDEN GAYTIME    20
Caramel Vodka, Butterscotch, Baileys

The Classics
COSMOPOLITAN    20

Vodka, Triple Sec, Cranberry Juice, Lime Juice

ESPRESSO MARTINI    20
Vodka, Kahlua, Espresso

MOJITO    20
White Rum, Mint, Lime, Sugar, Soda Water

MARGARITA    20
Tequila, Triple Sec, Lime Juice

LONG ISLAND ICED TEA    25
Vodka, Gin, White Rum, Tequila, Triple Sec, Pepsi

COFFS COCKTAILS

DESSERT

CHOCOLATE BROWNIE    12
House-made chocolate brownie topped with chocolate 

sauce and served with vanilla ice cream

KIDS MEALS

CHICKEN NUGGETS & CHIPS    10.5

FISH COCKTAILS & CHIPS    10.5

KIDS SCHNITZEL & CHIPS    10.5

KIDS BANGERS & MASH    13.5

CHICKEN PARMIGIANA	 28
Chicken schnitzel topped with house-made 
napolitana sauce, ham & cheese served 
with beer-battered fries & salad

MEATLOVERS PARMIGIANA	 32
Chicken schnitzel topped with BBQ sauce, 
chorizo, bacon, cabanossi & cheese served 
with beer-battered chips & salad

CHICKEN LOADED FRIES	 22
Southern fried chicken, beer-battered fries, 
cheese sauce, BBQ sauce & spring onion

GUINNESS BEEF (GF)	 27
Braised beef, carrot & onions in a rich 
Guinness gravy served with mashed potato

OUR FAVOURITES

Follow us for more specials @thecoffshotel


