AOPHAUS

SMALL LARGE

Bretzel & Pickles v 12 Steamed Mussels 28

Butter, house pickles Tomato, chilli, chive, garlic,
garlic sourdough

Spinach & Feta Arancini Vv 16 _ )

Herb mayonnaise, parmesan Prawn Linguine 30
Fresh Tiger prawns, salsa verde,

Heirloom Tomato fried capers

Bruschetta v 18

Stracciatella, pickled shallot, basil Beer Battered Fish n Chips 29
House made tartar, pickled onion,

. 1

Butternut Pumpkin emon

Croquettes V 15 . .

Hummus, sumac, herb salad Grilled Swordfish Steak 35
Smoked eggplant, roasted capsicum,

. . himichurri, grilled 1

Trio of House Made Dips 22 CRUMICRUTTL gritied femon

Taramasalata, hummus, romesco, i i

grilled flatbread 300g Chicken Schnitzel 27
House slaw, lemon, jus

Fried Calamari 20

Lemon & black pepper, Smoked Lamb

caper mayonnaise Shoulder Roulade 36

) . Crushed spring pea, kale,

Chicken Wings 20 pearl onion, feta, rosemary jus

Bourbon BBQ sauce,

sour cream, chilli Veal Schnitzel 36
Crumbed veal, house potato salad,
sauerkraut, jus

SALAD Slow Cooked Pork Belly 32
Cauliflower, braised fennel,

Grilled Salmon apple salad, pork jus

& Avocado Salad 28 Pea. A &7 hini

Gem lettuce, cucumber, chickpeas, ea, Asparagus ucchinl

red onion, mint, sumac, marie rose Risotto V 26

dressing Lemon, feta, basil

Roasted Free Range

Chicken Salad 27

Romaine Caesar gratin, white anchovy,

chive & shallot salsa SIDES

Roast Pumpkin Eries 12

& Chickpea Salad Vv 25

Spinach, fennel, crouton, Garden Salad 9

feta, horseradish dressing House dressing

-Vegan available
House Potato Salad 12
Steamed Seasonal
Vegetables 12

SUNDAY ROAST

Sundays 12pm til sold out 30

Rotisserie Roast of the Day
with all the trimmings

Olive oil, romesco

FROM THE GRILL

Minute Steak 32

Beef eye fillet, fries, salad,
sauce bordelaise

250g Black Angus Sirloin 39

Chargrilled sirloin, lettuce,
fries, beef jus

400g Jacks Creek

Bone-In Rib Eye 70
Braised shallots, baby gem lettuce,

fries, confit garlic, beef jus

BURGERS

Angus Beef & Bacon
Cheeseburger 27

Mustard mayonnaise, lettuce, pickle,
tomato, cheddar cheese, fries

Smoked Brisket Burger 29

12 hour smoked wagyu brisket,
quick slaw, chipotle mayonnaise,
tomato, pickle, fries

Fried Chicken Burger 27

Pickle, cheddar cheese, house slaw,
burger sauce, fries

Falafel Burger Vv 27

Mint mayonnaise, lettuce, tomato,
sweet potato fries

TO FINISH

Strawberry & Chocolate Tart 14

Vanilla cream, meringue

Basque Cheesecake 15

Grilled stone fruit, honeycomb

Apple Strudel 16

Vanilla anglaise, cinnamon bun ice cream

Cheese Plate 19

ASK ABOUT OUR CURRENT SELECTION
Quince, apple, grilled bread

V - Vegetarian

Note: Menu items may contain traces of nuts, gluten, dairy or other allergens. Advise wait staff if you have any food allergies or dietary requirements.

Merchant card transactions incur a 1.4% surcharge. 15% surcharge applies on Public Holidays.

HOPHAUS.COM.AU



