The

KENMDRE

BAR MENU

ENTREES

Pork crackle with apple puree dip (DF DFO)
Toasted garlic bread (V)
Oysters
Oysters natural with red wine mignonette (DF GF)
Y Oz 31

Oysters kilpatrick
Classic oysters kilpatrick with double smoked bacon (DF)
Oz .34
DOz . 60
Beer battered onion rings with aiol (DF)
Duck spring rolls with hoisin sauce and corianderpesto ......................................... .
Mushroom arancini served with truffle aioli and shaved pecorino (GF V)
Charcuterie
Cheeseboard with Australian cured meats, pickles, and crackers (GFO)

Wagyu beef burger (Gro)

Wagyu burger with Swiss cheese, onion jam,
cos, tomato, club sauce, served with fries
and aioll

Southern chicken burger

Southern style chicken burger, chipotle aioli,
pickled jalapenos, lettuce, tomato, served with
fries and aloli

Steak Sandwich (DrO)

Steak sandwich on sourdough baguette, roasted
garlic field mushrooms, aged cheddar, truffle
aioli, roquette, served with chips and aioli

Crumbed chicken schnitzel
Hand-crumbed free-range chicken schnitzel,
served with gravy, salad, fries, and aioli

Chicken parmigiana

Hand-crumbed free-range chicken schnitzel
topped with house-made Napoli sauce, sliced leg
ham, and mozzarella; served with fries and salad

Beer-battered hake
Beer-battered hake with tartare sauce, malt
vinegar, salad, and fries

Grilled barramundi (DFo GF)
Grilled barramundi fillet with mixed leaf salad
and fries

Beetroot salad (DFO GF v VGO)
With golden baby beets, candied walnuts,
toasted pepitas, and goat's feta

Caesar salad (GFo vo)

Chicken tenderloin, cos salad, soft-boiled eqgg,

smoked bacon, croutons, and parmesan
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250g Rump (GF DF) 300g Rib fillet (cF bF)

Thousand Guineas Shorthorn, mesclun salad, 150 days grain-fed rib fillet, with mesclun

fries, and choice of sauce salad, fries, and choice of sauce

Peppercorn, Mushroom, Bearnaise (GF), Gravy, Chimichurri (GF DF V VG),
Cafe de Paris Butter, Truffle Butter (GF), Red Wine Jus (GF)

' TOPPERS |

Salt and pepper squid (GF DF)
Grilled prawn (GF)

Sliced avocado (GF DF V VG)
Blue cheese wedge (GF)

Fries (GF DF)
Truffled fries (GF)
Sweet potato fries (GF)
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( PIZZA \

Margherita (Gro) Meat lovers (GFO)

Classic margherita, house-made Napoli sauce With crumbled Italian sausage, smoked
with sliced Roma tomatoes, fresh basil, and bacon, sliced salami, prosciutto,
creamy mozzarella bocconcini and baby spinach

Splcy lamb (Gro) | Pumpkin (GFo)
With pulled lamb shoulder, capsicum,

‘ With diced roasted pumpkin, basil pesto,
minted yogurt

smoked Persian feta, and wild roquette

Prawn (GFO) Truffled mushroom (Gro)
Served with cherry tomatoes, roquette, With garlic-roasted portobello mushrooms,
and lemon Parmigiano Reggiano, and white truffle oil

o

Food Allergies and Intolerances:

At The Kenmore, care is taken when catering for special food requirements. However, peanuts, tree nuts, seafood, shellfish, sesame seeds, wheat
flour, eggs, fungi, dairy products, and gluten are used on the premises. We offer a variety of gluten-friendly options (i.e., low gluten), but we are
not a gluten-free venue and cannot guarantee there will be no traces of gluten. Please advise staff if you have any allergies before placing your
order.

All credit, debit card, and Mr. Yum mobile order transactions incur a bank surcharge fee of 1% + GST. EFTPOS and The Pass transactions are
surcharge-free. A surcharge of 15% applies on all public holidays.

(V) Vegetarian

(VO) Vegetarian option

(VG) Vegan

(VGO) Vegan option

(GF) Gluten-friendly

(GFO) Gluten-friendly option
(DF) Dairy-friendly

(DFO) Dairy-friendly option

ORDER @) PAY WITH YOUR PHONE

Scan the QR code or visit
avcmenu.com/Kenmore




