
 

15% service fee on all public holidays 

 

Hotel Clipper - Dinner Menu 

 

Starters 

 

 

Garlic bread / 7.00 

 

Quesadilla, chorizo, cheese, avocado, rocket, tomato salsa, sour cream / 14.00 

 

Arancini, rocket, aioli (ask our wait staff for today’s selection) (v) / 15.00 

 

Salt & pepper squid, rocket, citrus aioli / 16.00 

 

Pan fried chili squid, roasted peanuts, basil, lemongrass, lime (gf) / 16.00 

 

Chef’s tasting board for 2 (extra serve pp /12) / 30.00 

 

Mains 

 

 

Warm quinoa salad, roasted pear, fennel, cranberry, rocket, herb oil (vg, gf, v)  

entrée size /15.00 

main size / 22.00 

 

Chili mussels, locally sourced, napolitana sauce, chili, garlic bread (gf available) 

 entrée size / 17.00 

main size / 26.00 

 

Eggplant & chickpea curry, turmeric, coconut milk, green beans, ginger, garlic, chili, 

brown rice, pappadums (vg, gf, v) / 22.00 

 

Caesar salad winter style 

Grilled baby cos, croutons, bacon, parmesan crisps, poached egg, anchovy aioli / 18.00 

add chicken or smoked salmon / 6.00 

 

Char siu bbq pulled pork, crispy potato skins, smashed avocado, 

sour cream, mozzarella / 22.00 

 

Crispy skin salmon fillet, crispy ripped potatoes, asparagus, dill hollandaise / 32.00 

 

Prosciutto wrapped chicken breast, sweet potato mash, 

seasonal greens, cherry tomato, white wine cream (gf) / 29.00 

 

Korean sweet potato noodles, wild mushrooms, chili, coriander, broccolini, soy, sesame 

 (vg, gf, v) / 24.00 

 

Turf, 350g black angus rump, crispy ripped potatoes, seasonal greens,  

garlic cream sauce / 34.00 

Surf, add prawns / 5.00 

 

Fish & chips, fried panko crumb, sidewinder fries, bbq’d citrus, lime aioli, garden salad 

(available grilled) / 26.00 

 

Seafood linguini, white wine, olive oil, rocket, chili (optional) (gf available) / 29.00 


