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THE ROSS HOTEL

TO SHARE

OUR SHARE DISHES ARE DESIGNED FOR THE MIDDLE OF THE TABLE TO BE MOPPED UP

WITH BREAD SHOWCASING LOCAL SEASONAL PRODUCE,

FOCACCIA
(V)

BRUSCHETTA
(GFO)

CHARCUTERIE
(GFO)

MUSHROOM PARFAIT
(V)

OYSTERS (GF)

HANDMADE,

IN HOUSE,

HOUSEMADE ROSEMARY AND SEA SALT FOCACCIA,

SEED & STEM HEIRLOOM TOMATOES,
ESCHALLOT, BASIL, FENNEL FLOWERS,
MADE BREAD

BOCCONCINTI,
HOUSE

SELECTION OF CASALINGA COLD MEATS WITH TASSIE
HARD CHEESE, SOMERCOTES CHERRY CHUTNEY, PICKLED
MT KAROOLALLA BABY VEGETABLES & HOUSE FOCACCIA
HILLWOOD MUSHROOMS WITH MARSALA & CREAM, SERVED
WITH HOUSE FOCACCIA

FRESHLY SHUCKED BOOMER BAY OYSTERS WITH HOUSE

MIGNONETTE & JAPANESE SOY DRESSING
*SUBJECT TO AVAILABILITY

HANDMADE PASTA

SERVED
WITH GLEN MOREY ESTATE OLIVE OIL & AGED BALSAMIC

CHANGING REGULARLY!

$13

$18

$22

$20

$24/%42

EVERYDAY. OUR PASTA MENU WILL BE EVER CHANGING

WORKING WITH THE FRESHEST SEASONAL INGREDIENTS OUR FARMERS CAN SUPPLY

PUMPKIN
& SAGE(V)

CRAB & BABY
SQUASH

SAUSAGE & SUGAR
SNAP PEA

PRAWN & NDUJA

CHICKEN

SPAGHETTI

CARAMELISED PUMPKIN & CARROT RAVIOLI WITH SAGE
BURNT BUTTER, GOATS CHEESE & PINE NUTS

ORECCHIETTE (LITTLE EARS) WITH BLUE SWIMMER
CRAB, SEED & STEM HEIRLOOM TOMATOES, KAROOLALLA
FARM BABY SQUASH, PANGRATTATO & BOTARGA

RIGATONI WITH SCOTTDALE PORK & FENNEL SAUSAGE,
SUGAR SNAP PEAS & WHITE WINE &. PARMESAN

CASARECCE WITH SEED AND STEM HEIRLOOM TOMATOES,

MASCARPONE & SPICY NDUJA, WITH GRILLED
AUSTRALIAN TIGER PRAWNS

FOR THE KIDS

KIDS 14 AND UNDER ONLY'!

CHICKEN NUGGETS, CHIPS & TOMMY SAUCE

WITH NAPOLI SAUCE AND PARMESAN CHEESE

$32

$37

$32

$35

$12

$12



THE ROSS BURGER

CHICKEN
SCHNITZEL

PAN FRIED FISH
(GF)

300G PRIMECUT
STEAK(GF)

220G EYE FILLET
STEAK

(GF)

PORK CUTLET
(GF)

SLOW COOKED
GREEK LAMB
(GFO)

CHIPS (GF)

SEASONAL SALAD
(VG) (GF)

TOMATO BOCCONCINI
SALAD (V) (GF)

HERBED POATATOES

CHANGING REGULARLY.
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THE ROSS HOTEL

MAINS

HOUSEMADE BEEF PATTIE, DOUBLE AMERICAN CHEESE,
BACON, LETTUCE, TOMATO, CARAMELISED ONION,
BEETROOT RELISH, HOUSE BURGER SAUCE & CHIPS

PANKO CRUMBED CHICKEN BREAST WITH CHIPS &
SEASONAL SALAD

MAKE IT A PARMY +6

BLUE EYE TREVALLA WITH SEED & STEM CHERRY
TOMATOES, LEMON, WINE & CAPER SAUCE, SERVED WITH
CRUSHED HERBED POTATOES & CHARRED GREENS

COOKED TO YOUR LIKING, SERVED WITH CHIPS,
SEASONAL SALAD AND HOUSE GRAVY OR MUSHROOM SAUCE

COOKED TO YOUR LIKING, SERVED WITH HILLGROVE
MUSHROOMS, POTATO GALETTE, CHARRED GREENS &
HOUSE GRAVY

SCOTTSDALE PORK CUTLET, HERBED CRUSHED POTATOES,
CHARRED GREENS & APPLE CIDER PAN JUS

CRESSY LAMB SERVED WITH LEMONY POTATOES, DATE,
OLIVE & PINE NUT RELISH, HOUSE MADE FLATBREAD &
SEASONAL SALAD

SIDES

HOT CHIPS SERVED WITH TOMMY SAUCE

GARDEN SALAD WITH SEASONAL VEG & CARAMELISED
CIDER VINAIGRETTE

SEED & STEM HEIRLOOM TOMATOES, BOCCONCINI,
BASIL, ESCHALLOTS & RED WINE VINAIGRETTE

CRISPY CRUSHED POTATOES WITH BUTTER & HERBS

SOMETHING SWEET

$25

$26

$44

$38

$47

$35

$34

$10

$10

$15

$12

PLEASE ASK US FOR TODAYS SPECIAL SWEET TREAT!



