ORIENT HOTEL

SYDNEY SINCE 1884

All Day Bar Food Menu
Available 11am til 10pm Aaqily

Mon & Tues all this menu max $10

Seasoned Potato Wedges 9.00
w/ sour cream & sweet chilli

Soup of the Day 9.50
w/ toasted ciabatta

Vegetarian Spring Rolls 10.50
w/ soy & sweet chilli sauce

Chicken Baguette 13.50
w/ bacon & brie

Prosciutto Baguette 13.50
w/ tomato, bocconcini & basil

Vegetarian Nachos 14.50
w/ beans, sour cream,
salsa & guacamole

Chorizo Frittata 13.50
spicy sausage, potato
spinach & red onion
Beer-Battered Fish & Chips 13.50

w/ homemade tartare sauce
and lemon

Lemon Pepper Calamari 14.50
w/ salad & fries

Orient Beef Burger 14.50
w/ bacon, smoked cheddar
onion, tomato & fries

Chicken Schnitzel Burger

with avocado, shredded lettuce, 15.50
lemon mustard mayonnaise & fries

Orient Steak Sandwich 14.50
w/ onions, aioli, salad & fries )
Lamb & Rosemary Sausages 13.50
w/ onions, mash & gravy '
Bowl of Chips 5.00
Gravy 1.00

Grazing Menu
Available 11am fil 10pm daily

Please order all food at the bar

Snacks & Share Plates

Sydney Rock Oysters

- natural Y2doz 11.50 doz 19.50
- kilpatrick Y2doz 12.50 doz 21.50
Bruschetta

with tomato, basil & feta 12.50
- add grilled prawns 15.50
Mezze Plate for two 18.50

houmus, prosciutto, salami, marinated
olives, feta, eggplant relish, cornichons
and ciabatta toast

Australian Cheese Plate 16.50
with lavoche and fruit

Salads

Smoked Trout Salad Nicoise 16.50
hand-smoked Alpine trout with green
beans, potato, tomato, olives and egg

Haloumi & Rocket Salad 15.50
with grilled capsicum, eggplant, roast
tomatoes, beetroot and seeded mustard
dressing

Traditional Caesar Salad
with croutons, parmesan & caesar

dressing 15.50
- add chicken 16.50
Desserts

Tiramisu 10.50

with shaved chocolate

Sticky Toffee Pudding 10.50
with butterscotch sauce & icecream

King Island Passionfruit 10.50
Cheesecake

with berry coulis



ORIENT HOTEL

SYDNEY SINCE 1884

Lunch Menu

Available noon til 5pm daily

Wed & Thur lunch

All Pasta, Pies & Mains:

Pasta
Spinach & Ricotta Ravioli

with spicy napolitana sauce and pesto

Fettucine Carbonara
with garlic, bacon, egg and parsley

Chicken Penne
with sundried tomato and cream

Pies
served with mash, peas & gravy
Australian Chunky Beef

Kangaroo
with bush tomato & alpine pepper

Mains

served with salad & chips
or served with mash
Rump Steak

300g with red wine jus

Barramundi Fillet
with lemon butter

Veal Schnitzel
with mushroom sauce and lemon

Grilled Lamb Cutlets
with garlic and rosemary

Coffee & tea

Espresso coffee

Tea
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18.50

3.50

3.50

Sparkling

House Sparkling

Tyrrell’'s Premium Brut, NSW
Premium Sparkling

NV Chandon, Vic

French Champagne

NV Moet & Chandon, France

White wine

Classic Dry White

Tyrrell’'s Glenbawn, NSW
Riesling

Mitchelton ‘Blackwood Park’, Vic
Sauvignon Blanc

Trout Valley, Nelson NZ
Semillon Sauvignon Blanc
Cape Mentelle ‘Georgiana’, WA
Pinot Gris

Innocent Bystander, Vic
Chardonnay

Moore’s Creek, NSW

Premium Sauvignon Blanc (bottle)

Cloudy Bay, Marlborough NZ

Rose
Sandalford Margaret River, WA

Red wine

Cabernet Shiraz

Tyrrell’'s Glenbawn, NSW

Pinot Noir

Devil's Corner, Tas

Cabernet Merlot

Mountadam Barossa, SA
Cabernet Sauvignon

Moore’s Creek, NSW

Shiraz

St Hallet ‘Faith’, SA

Shiraz, Grenache, Mouverdre
Cape Mentelle ‘Marmaduke’, WA
Premium Cabernet
Sauvignon (bottle)

Bowen Estate, SA
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