MENU

SHARED PLATES

Sicilian Olives - mixed artisan olives marinated
in garlic, fresh chilli & fennel seeds, served with
basil pesto Ciabatta (v, gfo)

Crunchy Garlic Bread (v)

Duo of Dips - house made & toasted
Schiacciata bread(v)

Crunchy Fries, parmesan truffle mayo (v)
Waffle Fries, smoked cajun salt & Chipotle mayo (v)

Haloumi Fries dusted in salf, pepper & cumin,
served with lemon cheek (v)

Crispy Hot Buffalo Wings, blue cheese ranch
& hot wing sauce (gfo)

Buttermilk Chicken Tenders, Chipotle mayo

Octopus Char Grilled, braised DuPuy lentils,
black olive pita chips and charred feta (gfo)

Steamed mussels - steamed open for one
in white wine, shallots, garlic, fomato, 17
Italian parsley, freshly ground black

pepper, Schiacciata bread

SHARE BOARDS

Charcuterie Board (for 2) - cured meats,
Sicilian olive, cornichons, Schiacciata
breads, beetroot relish (gfo)

Southern Fried Board - crispy hot Buffalo
wings, beer battered pickles, buttermilk
chicken tenders, blue cheese ranch

HEALTHY SALADS

Chicken Chipotle - shredded charcoal
chicken, corn, shredded cheese, black
beans, coriander, cos lettuce, jalapeno's,
tortilla crisp, Chipotle mayo (gf)

Baby Spinach & Fresh Strawberry - baby
spinach, blue cheese, fresh strawberries,
spiced pecan nuts & sweet and spicy
dressing (v.gf)

Wagyu Beef Salad - sliced char-grilled striploin,
mixed salad leaves, semi-dried tomatoes,
Spanish onion, smoked cheddar, pickled dill
cucumber, pomegranate, devilled chats,
seeded mustard aioli (gf)

Superfood Detox - shredded cabbage, carrot,
alfalfa, baby beets, avocado, quinoa on a bed
of triple greens (kale, rocket & baby spinach)
topped w probiotic rich sauerkraut, crushed
almonds and a light olive oil dressing (v, gf)
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QUEENS ARMS

CHARCOAL - FLAME GRILL STEAKS (g

Served with your choice of coleslaw & crunchy fries

or roast veg & duck fat potatoes with your choice of sauce

400gm Rump MSA Thousand Guinea
Short Horn JBS Swift

200g Petite Eye Fillet MSA grass fed
South East Queensiand JBS Swift

300gm Porterhouse MSA Royal
grain fed JBS Swift

300gm Wagyu Rump MSA
Marble Score 5+ Diamantina

350gm Rib Fillet MSA Marble Score 2+
Beef City Platinum

400gm Op Rib on the Bone MSA Royal
70 day grain fed JBS Swift

Sauces, & Butters

Red Wine Jus (gf) | Green Peppercorn
Creamy Mushroom | Blue Cheese
Garlic Confit | Italian Parsley Butter
Mustard selection avail. on request

* gf buns & wraps available
no extra charge

BURGERS & WRAPS

Spit Roast Chicken Wrap - baby spinach leaves,

tomato, corn, jalapenos, red onion, chipotle
dressing, crunchy fries (gfo)

Classic Cheeseburger - 100% beef, American
mustard, jack cheese, pickles, onion, tomato
sauce, toasted sesame milk bun, crunchy fries

Truffle Mushroom - panko crumbed mushroom,
truffle mayo, Parmesan crisp, lettuce, fomato,
crunchy fries (v)

Southern Style Chicken Burger - maple bacon,
jack cheese, tomato, lettuce, Chipotle sauce,
dill pickle, crunchy fries

BBQ Brisket Wrap - caramelised onion,
ranch slaw, tortilla wrap, crunchy fries (gfo)

Smoked Wagyu Burger - Wagyu beef patty,
American cheese, maple bacon, pineapple,
Monty's special sauce, lettuce, fomato,
tfoasted sesame milk bun, crunchy fries

Super-food Rainbow Wrap - red cabbage,
beetrooft, carrot, quinoa, chia, pearl barley,
alfalfa, baby spinach and hommus  (gfo)

Add Tuna, Chicken Or Haloumi

HOTEL ROMA
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gf = gluten free
gfo = gluten free option

v = vegetarian



MENU

CLASSICS

Beef Schnitzel, panko crumbed, crunchy fries, 20
garden salad, lemon, gravy

Chicken Schnitzel, crunchy fries, garden salad, 20
lemon, gravy Parmigiana topping add 3

Crispy Battered Fish — locally sourced fresh market 22
fish, crunchy fries, garden salad, lemon, smoked
jalapeno aioli

Salt & Pepper Calamari — flour dusted, fried, 22
served with crispy fries, garden salad and
lemon aioli

MAINS

Baked Polenta in a smoked tomato sugo, 19
Swiss brown mushrooms, goats cheese (v,gf)

Local Market Fish - see specials board POA
for today's chef’s inspiration

Tender Valley BBQ Style Brisket — 200 day 28.5
grain fed marble score 3-4 ranch slaw,
roasted chats, sour cream, chives, cider jus (gf)

Macadamia Crusted Chicken - bone in fillet, 29
w buffalo mozzarella, semi dried tomato,
baby English spinach, w devilled chats,
green asparagus, rose & basil infused sauce
32

Squid Ink Linguini - black mussels, prawns,
parsley, olive oil, lemon and a touch of chilli

KIDS MENU

Chicken Nuggets & crispy fries w/ tomato sauce 10
Chicken Schnitzel w/ gravy & crunchy fries 10
Cheeseburger & crunchy fries w/ fomato sauce 10

Battered Fish & Crunchy Fries w/ fomato sauce 10
and mayonnaise

Kids Dessert - 2 scoops of vanilla ice-cream 4
with chocolate, strawberry, banana or
caramel topping

Kids Upgrade - includes kids dessert 5
and a small soft-drink

GOU RMET PIZZAS * gf bases available no extra charge

Our hand strefched bases are made fraditionally
with our own homemade Napolitana sauce

Margheritta buffalo mozzarella, fresh basil (v) 15

Vegie Patch roasted pumpkin, potatoes, 16
heirloom carrots, Danish fetta, foasted pine nuts (v)

Di Salami hot Roma salami, black olives, 17
Spanish onion, mozzarella

Lamb baby spinach, roasted pumpkin, 18
Danish fetta, toasted pine nuts

T-rex bbq briskeft, rotisserie chicken, red onion, 18
maple bacon and smokey bbqg sauce

Capricciosa double smoked leg ham, 18
mushroom, Kalamata olives, mozzarella

Serrano Prosciutto buffalo mozzarella, 19
dolcelatte, fresh basil

DESSERT MENU

Espresso Martini Ice Cream Sundae 13
vanilla bean ice cream, espresso,

milk chocolate, honeycomb & peanuts,
mixed & frozen, topped with hot fudge
sauce, served w/ biscotti & a Tim Tam

Hot Belgian Waffles - fresh strawberries, 12
Dutch chocolate, vanilla bean ice cream
and salted caramel sauce

Baileys, Cookies & Cream Parfait 11
crumbled Oreo cookies, whipped Baileys

& vanilla bean cream and layered
chocolate mousse

Trio Of Sorbet And Fresh Fruit - strawberry, 12
lemon & dessert lime and passionfruit
sorbet on a bed of fresh QLD fruit

Grandma’s Home-baked Apple & 11
Rhubarb Pie with fresh strawberries &
cold vanilla custard

Cheese Board For 2 - selection of 22
matured cheeses, quince paste,
grapes, nuts, lavosh & water crackers
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