MENU ¥

Steel Tree

The Chefs Catch 29
Traditionally Battered or Grilled Fish seasoned with Lemon Pepper, Chips, Fresh Salad, Tartare (GFO)
Add Salt & Pepper Calamari 8 Add Creamy Garlic Prawns (4) 9

Rump Steak 39

250g Char Grilled Rump Steak, Triple Cooked Chat Potatoes, Blistered Cherry Tomatoes,
Choice of Sauce - Pepper, Mushroom, Garlic, Bearnaise, Red Wine Jus (GFO)

(swap to Chips & Salad upon request)

Add Creamy Garlic Prawns (4) 9

Crispy Skin Chicken Breast 34
Chicken Breast, Sweet Onion Glaze, Double Brie, Pumpkin Cream, Buttered Green Beans (GF)

Caesar Salad 24
Cos Lettuce, Bacon, Crispy Croutons, Aged Parmesan, Egg & Ceasar Dressing (GFO)
Add Chicken 6 Add Grilled Prawns 9 Add Calamari §

Pork Belly 38
Crispy Pork Belly, Chat Potatoes, Broccolini, Apple Cider Puree, Red Wine Jus (GF)

Chilli Prawn Linguini 34
Prawns, Chillies, Confit Garlic, Cherry Tomatoes, Olive Oil finished with Pangrattato &
Fresh Herbs (GFO)

Chicken Schnitzel 28
Crumbed Chicken, Chips, Salad, Choice of Sauce - Pepper, Mushroom, Garlic, Bearnaise, Red Wine Jus
(upgrade to parmigiana for $4 extra)

Vegan Bowl 28

Quinoa, Rocket, Pickled Onions, Broccolini, Rehydrated Cranberries, Toasted Almonds,
Flatbread, Hummus (GFO)

Add Chicken 6 Add Grilled Prawns 9

Steel Tree Steak Sanga 28

Rump Steak, Bacon, Cheese, Mixed Leaves, Tomato, Cheese, Aioli, Tomato Relish on Toasted
Sourdough with Chips (GFO)

Add Egg 3 Add Bacon 5 Add Cheese 3

ADD ONS
Sauce 2, Side Steamed Vegetables 9, Side Garden Salad 8, Side Chips 6, Bowl Chips 12,
Exchange Chips and Salad for Veg and Chat Potatoes 5, Chicken 6, Prawns 9, Calamari 8



Garlic Bread 10
Cheesy Garlic Bread 12

Hummus 14
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Confit Garlic Flatbread, Middle Eastern Hummus, Spiced Paprika (GFO)

Cheeseburger Spring Rolls (3) 18
Cheeseburger Spring Rolls, Housemade Special Burger Sauce

Prawn Twisters (6) 21

Garlic Prawns wrapped in Filo, Thai Sweet Chilli Sauce

Arancini (4) 18

Trio of Cheese Arancini, Pumpkin Puree (GF)

Baked Brie 20

Oven Baked Brie, Sweet Onion Jam, Charred Sourdough (GFO)

Sausage Rolls 17

Pork and Fennel Housemade Sausage Roll, Roasted Tomato Chutney

Salt & Pepper Calamari 23
Lemon Pepper, Fried Calamari, Aioli (GFO)
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BBQ Chicken & Bacon 29
Chicken, Bacon, BBQ Base, Mozzarella Cheese (GFO)

Hawaiian Pizza 26
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Classic Ham, Pineapple, Mozzarella Cheese, Tomato Sauce Base (GFO)

Margherita 21

Melted Mozzarella Cheese, Basil, Tomato Sauce Base (GFO)

Veggie Patch Pizza 28

Pumpkin, Sweet Onion Jam, Brie, Broccolini, Fresh Roquette, Tomato Base (GFO)

Extra Toppings $3 - Pineapple, Mushroom, Onion, Cheese, Sauce, Ham
Extra Toppings $4 — Chicken, Bacon

Gluten Free Base - $5
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Two Slices of Toast with Conserves Steel Tree

White or Multigrain 7
Gluten Free 8
Raisin 9

Brekky Mango Pannacotta 19
Mango Pannacotta with Nut Granola and Mixed Berry Compote (GFO)
Add Fresh Strawberries 4 Add Fresh Banana 4 Add Berry Compote 4

Stack of Pancakes 14
Three Pancakes with Maple Syrup & Vanilla Ice Cream
Add Fresh Strawberries 4 Add Fresh Banana 4 Add Berry Compote 4

Eggs Benedict 18
Baby Spinach, Poached Eggs, Spinach and Hollandaise on Toasted Sourdough (GFO)
Add Sauteed Mushrooms 5 Add Bacon (1)5 Add Ham 3

Eggs Your Way 16
Choose from: Poached, Scrambled or Fried with 2 Slices of Toast (GFO)
Add Sauteed Mushrooms 5 Add Bacon (1) 5

Mushrooms & Avo On Toast 24

Roasted Mushroom, Fresh Avocado, Baby Spinach & Hommus on Toasted Sourdough finished
with Crispy Enoki (GFO)

Add Poached Egg 3 Bacon (1) 5

The Big Tree 28
Fried Eggs, Bacon, Baked Beans, Sauteed Mushrooms & Spinach, Hash Browns and Tomato with
Sourdough Toast (GFO)

Kids Pancakes 10
Two Pancakes with Vanilla Ice Cream & Maple Syrup

Kids Breakfast 12
Bacon, Egg, Hash Brown & Toast

(Kids Breakfast and Kids Pancakes only available to 12 year old and under)

Extras (To add to any breakfast only)
Poached Egg (1) 3, Bacon (1) 5, Half Avo 6, Sauteed Mushrooms & Spinach 6, Toast (1) 2.5, Grilled
Tomato 4, Baked Beans 5, Hash Browns 5, Gluten Free Upgrade 2



