
Mains 
PRAWN & CHILLI LINGUINE    26

Prawns, red onion, cherry tomatoes & linguine 
tossed in a chilli & garlic cream sauce

LAMB RUMP    34
Oven-roasted lamb rump, pea puree, potato 

galette, field mushroom & red wine jus 

PORK BELLY    30
Slow-roasted pork belly served with creamy mashed 
potato, broccolini & topped with a rich pan gravy

CHICKEN SCALLOPINI    28
Pan-fried chicken & mushrooms in a creamy white wine 
sauce served with mashed potato & steamed vegetables

SAUCES (GF)
GRAVY 2    MUSHROOM 2    DIANE 2    PEPPER 2 

GARLIC 3    4 PRAWNS IN CREAMY GARLIC SAUCE 12

CHICKEN PARMIGIANA    28
Chicken schnitzel topped with ham, mozzarella 

cheese & napoli sauce served with chips & salad

KING AVO    28
Chicken schnitzel topped with bacon, avocado & 

mozzarella cheese served with chips & salad

LOADED DOG    23
Frankfurt, brisket, cheese, BBQ sauce, pickled red onion 

& fried shallots on a hot dog roll served with chips

BRISKET LOADED FRIES    22
Tender beef brisket, beer battered fries, cheese sauce, 

BBQ sauce & shallots

LOAD IT UP!

(V) vegetarian  (GF) gluten-free       
For more gluten-free options, please ask our friendly staff

Bistro
ENTREES

GARLIC BREAD (V)	 10
ADD BACON & CHEESE +4

CHICKEN WINGS	 16
Japanese-style fried chicken wings glazed 
with sweet chilli & soy glaze 

BEER-BATTERED FRIES (V)	 12
Seasoned beer-battered fries served with a side of rich gravy

ARANCINI (V)	 19
House-made pumpkin arancini balls served 
on basil pesto topped with aioli

HALLOUMI FRIES (V)	 16
Crispy fried sticks of halloumi served with creamy ranch dressing

THAI FISH CAKES	 17
House-made Thai fish cakes topped with pickled 
cucumber and served with Thai dipping sauce FROM THE GRILL 

RUMP STEAK	 19.5
200g char-grilled rump steak topped with 
gravy served with chips & salad

SCOTCH FILLET	 39
250g scotch fillet cooked to your liking and topped 
with your choice of sauce served with beer battered 
fries & salad or mashed potato & vegetables

OUR CLASSICS
BARRAMUNDI	 21
Grilled or beer battered barramundi served 
with chips, salad, lemon & tartare

CHICKEN SCHNITZEL	 19.5
200g chicken schnitzel topped with gravy 
served with chips & salad

BANGERS & MASH (GF) 	 20
Beef sausages served on a bed of creamy 
mashed potato & peas, topped with gravy

All burgers are served with beer-battered fries

COFFS BURGER    26
Beef patty, bacon, American cheese, lettuce, onion 

rings, tomato sauce & American mustard 

SOUTHERN FRIED CHICKEN BURGER    26
Buttermilk fried chicken, bacon, cheese, 

lettuce, ranch and BBQ sauce 

STEAK BURGER    28
Scotch fillet, bacon, grilled onions, cheese, 

lettuce, beetroot, tomato & BBQ sauce

BURGERS

Salads
RANCH SALAD (GF)    21

Cajun potato pieces, bacon, carrot, tasty cheese, cherry 
tomatoes & mixed leaves tossed in ranch dressing

PUMPKIN & FETTA SALAD (V) (GF)    21
Oven-roasted pumpkin pieces, creamy fetta, 

mixed leaves, pickled red onion, cucumber & 
cherry tomatoes in honey mustard dressing

CAESAR SALAD    21
Cos lettuce, bacon, croutons, parmesan cheese, boiled 

egg dressed with house-made Caesar dressing 
ADD GRILLED CHICKEN +6 

ADD FRIED HALLOUMI +8    ADD PRAWNS +10

Kids Meals
All kids’ meals come with a scoop of ice 

cream, topping & sprinkles

CHICKEN NUGGETS & CHIPS    11

FISH COCKTAILS & CHIPS    11

KIDS BANGER, MASH & GRAVY    14



By the glass and bottle
WINE

SPARKLING
		  150ML	 BTL

MARKVIEW SPARKLING SOUTH EAST AUSTRALIA........................... 9	 32

EMERI SPARKLING PINOT NOIR 200ML NEW SOUTH WALES.......... 	 12

BOYDELLS SPARKLING VERDELHO HUNTER VALLEY.................... 	 53

FOUR SISTERS PROSECCO VICTORIA..................................... 10	 45

TYRRELLS SPARKLING CHARDONNAY  
PINOT NOIR HUNTER VALLEY...................................................... 	 70

WHITE
	 150ML	 250ML	 BTL

TYRELLS HUNTER VALLEY SEMILLON HUNTER VALLEY......... 12	 15	 50

TINKLERS LUCERNE VERDELHO HUNTER VALLEY................. 10	 15	 45

SHELL BAY PINOT GRIS MCLAREN VALE.............................. 10	 15	 45

ANGULLONG PINOT GRIGIO ORANGE NSW...................... 10	 15	 45

NUT HOUSE SAUVIGNON BLANC MCLAREN VALE...............9	 10	 30

GARFISH SAUVIGNON BLANC MARLBOROUGH, NZ.............. 10	 15	 45

NUT HOUSE CHARDONNAY SOUTH AUSTRALIA.....................9	 10	 30

BOYDELLS CHARDONNAY HUNTER VALLEY......................... 11	 15	 45

ROSE
	 150ML	 250ML	 BTL

STONEHURST ORGANIC VF ROSE HUNTER VALLEY.............. 10	 14	 40

SWEET
			   BTL

EMERI SPARKLING PINK MOSCATO 200ML NEW SOUTH WALES........ 12

RED
	 150ML	 250ML	 BTL

NUT HOUSE MERLOT VICTORIA........................................9	 11	 35

BOYDELLS MERLOT HILLTOPS, NSW.................................... 11	 15	 45

FOUR SISTERS PINOT NOIR VICTORIA.............................. 11	 15	 45

NUT HOUSE CABERNET SAUVIGNON MCLAREN VALE..........9	 11	 35

BRIAR RIDGE COLD SOAKED  
CABERNET SAUVIGNON HUNTER VALLEY............................ 	 	 60

MARKVIEW CABERNET MERLOT NEW SOUTH WALES.............9	 11	 32

MCPHERSONS SHIRAZ VICTORIA.....................................9	 11	 32

TYRELLS RUFUS HEATHCOTE SHIRAZ HEATHCOTE, VIC........ 11	 15	 55

ESPRESSO MARTINI    20
Vodka, Espresso, Choc Mozart, Licor 43, Kahlua

PORNSTAR MARTINI    20 
Vodka, Passoa, Licor 43, Pineapple Juice, Lemon Juice

MARGARITA    20
Tequila, Cointreau, Lime Juice

MOJITO    20
Bacardi, Fresh Mint, Lime Juice

COSMOPOLITAN    20
Vodka, Cointreau, Cranberry Juice, Lime Juice

MOSCOW MULE    20
Vodka, Ginger Beer, Fresh Limes, Mint

DARK & STORMY    24
Kraken, Ginger Beer, Fresh Limes

LYCHEE CHAMBORD SOUR    24
Vodka, Chambord, Lychee, Lemon Juice, Bitters

AMORETTO SOUR    24
Disaronno, Knob Creek Bourbon, Lemon Juice

LONG ISLAND ICED TEA    22
Vodka, Gin, Tequila, Bacardi, Triple 

Sec, Lemon Juice, Pepsi 

BLUE HAWAIIAN    22
Vodka, Bacardi, Blue Curacao, Pineapple Juice

Cocktail Jugs
TOKYO ICED TEA    35

Midori, Bacardi, Gin, Vodka, 
Lemon Juice, Lemonade

PIMMS JUG    35
Pimms, Ginger Ale, Lemonade, Fresh Fruit

LYCHEE ELDERFLOWER    35
Vodka, St. Germain Elderflower, Lychee 

COFFS COCKTAILS

Follow us for more specials @thecoffshotel

APEROL    18
Aperol, Four Sisters Prosecco, Topped with Soda

HUGO    18
Elderflower, Four Sisters Prosecco, 

Soda, Fresh Mint

PIMMS    18
Pimms, Four Sisters Prosecco, 

Lemonade, Fresh Fruit

CAMPARI    18
Campari, Four Sisters Prosecco, Soda Water

SPRITZERS


