
 

 

Light snacks 

garlic bread (v)       4.9 

salt & pepper squid        9 

Antipasto plate for 2 (gf)      16.9 

Cold cured meat, roasted marinated vegetable, olives, greek fetta cheese 

Tangy devil wings       8 

bowl of chips        5 

bowl of wedges        7.9 

 
 

From the grill 

Served with chips and salad  
Your choice of mushroom, pepper, dianne or gravy 

t-bone 500g msa approved (gf)     29 

rump 400g grass fed 120days (gf)     20 

sirloin 300g grain fed 120days (gf)     24 

rib eye on the bone 350g msa approved (gf)   27 
 

      

SALADS 

caesar salad         12 

chicken caesar salad       14 

rocket & parmesan (gf,v)      12 

with balsamic vinegerette and pine nuts   

marinated octopus garden salad (gf)    14 

 

 

 

 

 

Burgers 

All burgers served with crunchy steak chips 
Lettuce, tomato & Spanish onion 

Cajun chicken- bacon, tasty cheese served with herb mayo   13.5 

Aussie beef - with beetroot, bacon, caramelized onion bbq sauce  13.5 

Curried tofu - roast capsicum, cucumber, greek yoghurt (v)   13.5 

Wagyu beef - with bacon, caramelized onion, tasty cheese Dijon mayo 14.5 
 

MAINS 

Peri peri half chicken       16.9 
Served with Caesar salad and crunchy steak chips 

Char-grilled lamb chops (gf)      16.9 
Tomato, fetta cheese, cucumber, mint rocket salad 

Pan-fried basa fillet        16.9 
served with tomato salsa, avocado & mint salad 

Veal medallions       19 
with sun-dried tomatoes, napolitana sauce & dash of cream  
served with jasmine rice 

Chicken parmigiana/ schnitzel      18/16 
served with crunchy steak fries & salad 

Creamy  Penne Boscaiola with bacon & mushroom   13.9 

18hours slow cooked saucy bbq’d beef ribs (gf)   24 
served with salad and spicy potato wedges 

Seafood plate for one      27 
Pan fried Basa fillet, tempura prawns, smoked salmon and salt & pepper squid 
Marinated octopus served with a garden salad and chips 

Vegetarian homemade lasagne      15  
Served with a garden salad 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We cater for all occasions 
 

BISTRO: 9716 4720 

HOTEL: 9798 6520 

Bistro Fax: 9716 4663 

Hotel Fax: 9798 4366 

Email: lusciousfood@live.com.au 

Web: www.ashfieldhotel.com.au  
 

 

PLEASE ASK ONE OF OUR STAFF FOR ANY DIETRY REQUIRMENTS 
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