
C R I T E R I O N  T A V E R N

M E N U
M A I N S

$30.90
$26.90

$25.90

Please inform staff of any allergies or dietary requirements as some
menu items may be altered

$19.90

$19.90

$19.90

$19.90

$41.90

 $24.90

300gm Scotch Fillet  [MSA]

300gm Porterhouse  [MSA]

Cooked to your liking, served with chips and salad or
mashed potato and sauteed broccolini with choice of house sauce.
House Sauce
Gravy, Pepper, Mushroom, Hollandaise,
Creamy Garlic and Cafe De Paris Butter.

500gm Ribeye  [MSA] [gf]

Served on ratatouille vegetables, potato gratin,
broccolini and a rich jus.

Crispy Skinned Pork Belly [gf]

Served with cauliflower purée, potato gratin, rich jus
and an apple herb salad.

Mixed Grill  [MSA] [gf]

125gm scotch fillet, bacon rasher, grilled chorizo,
tomato, chicken tenders and fried egg. Served with chips.

Chicken Kiev
Filled with garlic herb butter served with creamy mash & broccolini.
Topped with creamy garlic sauce.

Vegetarian Lasagne  [v] 
Lasagne with layers of roasted vegetables, feta cheese & spinach,
topped with nap sauce. Served with chips and garden salad.

Chicken Roulade
Filled with feta, sage lemon and spinach. Served on sweet potato
mash, pancetta wrapped asparagus and garlic sauce.

Braised Beef Cheeks  [gf] 
Served in a rich tomato & herb sauce, with pancetta wrapped
asparagus. Topped with parsnip shards.

Vegetarian Risotto  [v] [gf] 
Winter vegetables, spinach and parmesan cheese risotto.

C R I T E R I O N  T A V E R N

M E N U
M A I N S

$30.90

$26.90

$25.90

Please inform staff of any allergies or dietary requirements as some
menu items may be altered

$26.90

$19.90

$18.90

$17.90

$26.90

 $24.90

300gm Scotch Fillet  [MSA]

300gm Porterhouse  [MSA]

400gm Rump  [MSA]

Steak will be cooked to your liking and served with chips,
salad & house sauce or mashed potato,
sauteed broccolini & house sauce.
House Sauce
Gravy, Diane, Pepper, Mushroom, Hollandaise,
Creamy Garlic and Cafe De Paris Butter. 

Twice Cooked Pork Belly [gf]

Braised in a white wine and fennel stock, then roasted until crackling.
Served with sweet potato mash, steamed broccolini and glazed
with sticky balsamic.

Mixed Grill
125gm MSA scotch fillet, buttermilk fried chicken tenderloin,
crispy skinned pork belly and chargrilled kransky, served with chips,
a grilled portobello mushroom and house sauce.

Char Siu Pork Chops
Chargrilled char siu marinated pork served with fried rice
and steamed bok choy.

Pollo Rustico 
Chargrilled chicken breast simmered in a sage,
white wine and seeded mustard cream sauce served with
sweet potato mash and steamed broccolini.

Fettuccini Amatricana 
Slow braised pork belly thinly sliced and panfried with red onion,
chilli, fresh tomato and basil then deglazed with red wine and
finished in a Napolitano sauce tossed through fettuccini.

Fettuccini Puttanesca 
Pan seared tomato, red onions, capers, kalamata olives,
roast capsicum and anchovies deglazed with red wine
and finished in a Napolitano sauce.

$15.90
add chicken  $4.00
add prawns  $5.00


