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The Clarendon Hotel 
DINNER MENU 

Starters 

 

Roast Garlic and Chive Turkish Bread        5.5  
Sun dried Tomato Pesto and Fresh Basil Turkish Bread       5.5  
Chilli Corn Bread with Sweet Chilli and Coriander Butter      6 
 
 

Entrées 

 

Soup of the Day with crusty dinner roll         9.5 
 

Asian Style Prawn Toast with fresh charred lime        10    
 

Pan Seared King Prawns on a bed of sweet sticky rice and crisp sugar snap peas  
with a mild indian style mango curry sauce        14.5 
 

Creamy Roast Chicken, Corn and Fresh Asparagus Risotto with fresh parmesan (G)   13.5 
 

New York Style Pork Spare Ribs with crispy kipfler chips and a maple bourbon glaze (G)   13.5 

 
 
 

Mains 

 

Fresh Beer Battered Perch Fillets with crisp garden salad, fries and tartare sauce    16.5 
 

Char grilled Black Angus Rump (250g) on roasted baby potatoes with a roast field mushroom 
 and eschalot ragout and a pink pepper jus (G)       25.5 
 

Chicken Breast Schnitzel with crisp garden salad, fries and choice of sauce 
(creamy green peppercorn, creamy mushroom or napoletana)      16.5 
 

Truffle Rubbed Lamb Backstrap on roast parsnip and potato mash 
 with fresh asparagus, tomato, mint and rosemary jam and a master stock reduction (G)   26.5 
 

Grilled Barramundi Fillet on a cracked pepper and preserved lemon risotto  
with fresh broccolini and a white wine and chive buerre blanc (G)     24 
 

Oven Roast Chicken Supreme on a roasted garlic, prosciutto and sage infused potato rosti 
with wilted baby spinach and red wine jus (AG)       24.5 

 

Roast Two Potato, Asparagus & Feta Tart with chunky tomato and herb sauce (V)   14.5 
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The Clarendon Hotel 
DINNER MENU 

 

Pasta and Noodles 

 

Seared Prawn Fettuccine with fresh chilli, tomato, smoked bacon and baby spinach   16.5 
 

Kumara, Pine Nut and Parmesan Ravioli with a creamy sun blush tomato and basil pesto sauce (V)  15.5 
 

Pan Tossed Szechuan Beef Strips with mixed asian vegetables, egg and rice noodles 
and a honey teriyaki sauce  (AG)         16 
 
 

Pizzas 
 

Spicy Crispy Pepperoni with fresh herbs, tomato and cheese      14.5 
 

Tandoori Chicken with baby corn spears, spring onion, spinach and a mint yoghurt drizzle   15.5 

 

Pesto Scented Roast Kumara and Butternut Pumpkin with oven dried tomato, 
caramelised red onion and crumbled feta (V)        13 
 
 

Salads 
 

Greek Style Salad with char grilled smoked paprika chicken tenderloins, garlic crostini 
and a roast walnut, sun dried tomato and basil vinaigrette      16.5 
 

Caesar Salad with crispy smoked bacon, garlic and herb scented croutons, 
fresh parmesan and a white anchovy dressing       14 
Add Roast Chicken          16 
Add Smoked Salmon          16 
 
 

Sides 

 

Steamed Seasonal vegetables         6 
Seasoned wedges with sour cream and sweet chilli       7 
Beer Battered Fries with garlic aioli         6.5 
Fresh Garden Side Salad          6 
 
 

Kids Meals (12 and under) 

 

Tempura Chicken Nuggets and Chips  with tomato sauce      8 
Calamari and Chips with tartare and lemon        8 
Tempura Fish and Chips with tartare and lemon       8 
 
 
 
 
 
 
 


