
  

KITCHEN OPEN:
11am Daily

**  Classics, other favourites & mocktails available on request. 
Please speak to our friendly waitstaff!  **

SPARKLING
Lighthouse Sparkling  Victoria 	

Riva Prosecco  South Australia	

Villa Sandi Prosecco  Italy  	 		

Crosser Blanc De Blanc  South Australia  	 	

Laurent Perrier La Cuvee  France	 	

WHITE
Tatachilla Chardonnay  South Australia  	

Cape to Cape SSB  Western Australia 	

Ambereley Moscato  Western Australia 	

Ta_Ku Pinot Grigio  New Zealand 	

Oyster Bay Sauv Blanc  New Zealand  	

Jim Barry Watervale Riesling  South Australia   	

Fat Bastard Chardonnay  California, America   	

Driftwood SSB  Western Australia  	

Yealands Baby Doll SB  New Zealand  	 	

Howard Park Chardonnay  Western Australia   	 	

ROSÉ
Cupio Pinot Noir Rose   South Australia  	

Oyster Bay Sparkling Rose  New Zealand 	 	

La Tonelle Rose  France	 	

RED
Rolling Hills Shiraz  Western Australia	

Campo Viego Grenache  Spain	

Oyster Bay Merlot  New Zealand 	

RadioBoka Tempranillo  Spain 	

Swanning Around Pinot Noir  South Australia 	

Kilikanoon Shiraz  South Australia 	

Barossa Valley Cab Sauv  South Australia	

Kalleske Moppa Shiraz  South Australia  	

Howard Park Abercrombie  Western Australia 	 	

BEER AND CIDER ON TAP	 ABV
Hahn Super Dry 3.5	 3.5%

Great Northern Super Crisp	 3.5%

Little Creatures Hazy Lager 	 3.5%

James Squire Ginger Beer	 4.0%

James Squire 150 Lashes	 4.2%

Guinness	 4.2%

Sunset Draught	 4.2%

Swan Draught	 4.4%

Stone and Wood Pacific Ale	 4.4%

Hard Rated Lemon 	 4.5%

Hahn Super Dry	 4.6%

Carlton Dry	 4.6%

Bulmers Cider	 4.7%

Heineken	 5.0%

Sapporo	 5.0%

Little Creatures Pale Ale	 5.2%

BOTTLES
Heineken Zero 	 0.0%

Matso’s Ginger Beer	 3.5%

Hahn Gluten Free	 4.2%

Magners	 4.5%

Corona	 4.6%

	

COCKTAILS AND SPRITZERS	

Summer Sunrise  gin, triple sec. orange juice, pineapple juice, raspberry   | 18	

Mango Daiquiri  white rum, mango liqueur, mangoes, triple sec  | 18	

Margarita tequila, triple Sec, lime juice   | 19	

Mojito white rum, lime, mint, sugar syrup, soda   | 19	
**passionfruit & strawberry mojitos also available**	

Passionfruit & Lychee Caprioska   | 19	
vodka, lychee liqueur, passionfruit and lychee syrup      

Strawberry Basil Lemon Drop   | 19	
vodka, lemon juice, strawberry basil sugar syrup, limoncello

Espresso Martini vodka, coffee liqueur, frangelico, espresso   | 20	

Amaretto Sour amaretto, lemon juice, egg white, sugar syrup    | 20	

Pink Gin & Elderflower Spritz  pink gin, elderflower liqueur    | 16	

Aperol Spritz  aperol, prosecco, soda   | 16	  

Limoncello Spritz limoncello, gin, prosecco, soda   | 20	
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*(GFO) Gluten Free Options *(V) Vegetarian Options *(DFO) Dairy Free Option  
Additional Charges For Gluten Free Options May Apply. Please Ask Our Friendly 

Staff About Your Dietary Requirements. 15% Surcharge Applies On Public Holidays.

*(GFO) Gluten Free Options *(V) Vegetarian Options *(DFO) Dairy Free Option  
Additional Charges For Gluten Free Options May Apply. Please Ask Our Friendly 

Staff About Your Dietary Requirements. 15% Surcharge Applies On Public Holidays.

*(GFO) Gluten Free Options *(V) Vegetarian Options *(DFO) Dairy Free Option  
Additional Charges For Gluten Free Options May Apply. Please Ask Our Friendly 

Staff About Your Dietary Requirements. 15% Surcharge Applies On Public Holidays.

SHARES
Oysters (GFO) (DFO) 
          natural with shallot mignonette  | 6 ea 
          kilpatrick  | 6 ea

Garlic Bread herb butter (V)  | 10

Battered Fries (GFO) (DFO) (V) oregano salt, aioli, tomato sauce  | 12

Lemon Pepper Squid (GFO) (DFO) som tam salad, peanuts, lime  | 19

Sautéed Chorizo (GFO)   | 20
chorizo, cherry tomatoes, olives, danish feta, balsamic, sourdough	  

Teriyaki Chicken Wings (DFO) toasted sesame, coriander  | 21                                                

Hot Chicken Wings (DFO) ranch dressing, coriander  | 21

Korean Chilli Glazed Lamb Ribs (GFO) (DFO) sesame, coriander  | 21

Sticky BBQ Pork Belly (DFO) chilli sprout salad lime  | 22

Chicken Skewers (GFO) peanut sauce, steamed rice  | 22

Baked Camembert (GFO) (V)  | 22.5  
berry coulis, macadamia crumb, grilled bread 

Turkish & Dips (GFO) (V)  | 21
grilled bread, selection of house dips (see staff)	

add chorizo   | 5

 

SALADS
Caesar Salad (GFO) (DFO)  | 23 
cos lettuce, bacon, parmesan, white anchovies, croutons, 
caesar dressing, soft poached egg	    

Thai Noodle Salad (GFO) (DFO)  | 23 
vermicelli noodles, carrot, red onion, cucumber, papaya, sprouts, 
peanuts, fried onions, chilli garlic dressing

BHH Super Bowl (GFO) (DFO) (V)  | 26 
spinach, quinoa fritter, avocado, roasted beetroot, carrot, 
brown rice, danish feta, sesame dressing	

	add - chicken or beyond burger patty (V)  | 6	    
add - beef or prawn  | 9	

PIZZA
Margherita (V)  | 22 		
tomato base, fior di latte, fresh basil, olive oil
	
Hawaiian  | 22 	
tomato base, mozzarella, smoked ham, charred pineapple

Pepperoni  | 26 		
tomato base, mozzarella, cacciatore
	
BBQ Chicken and Bacon  | 26		
Bbq base, fior di latte, chicken, bacon, chorizo, red onion 
	                                             
Capricciosa  | 27		
tomato base, mozzarella, ham, mushroom, olive, artichoke
add - calzone  (folded pizza)   | 4	
	
Meat Lovers  | 29		   
tomato base, mozzarella, bacon, cacciatore, ham
	
Prosciutto  | 29		
tomato base, mozzarella, prosciutto, rocket and parmesan
	
Inferno  | 29		  
tomato base, mozzarella, chorizo, fresh & dried chili
 	
Gamberi  | 30	  
tomato base, mozzarella, garlic prawns, chorizo, grilled zucchini, chilli

add - Gluten Free Pizza Base   | 5	

GRILL
All served with a choice of sauce, battered fries and salad 
Change fries and salad to mash & vegetables   | 4

Wagyu Rump (300g) (GFO) (DFO)  | 39		

Sirloin (300g) (GFO) (DFO)   | 45		

Black Angus Scotch Fillet (300g) (GFO) (DFO)  | 52 	

Fillet Mignon (220g) (GFO) (DFO)  | 56
eye fillet wrapped in streaky bacon	  

Sauces - (GFO) pepper, mushroom, garlic cream, red wine jus
add - extra sauce (GFO)  | 2  -  creamy garlic prawns   | 9

MAINS
Veggie Schnitzel Burger (GFO) (DFO) (V)  | 28	     
beyond burger patty, lettuce, tomato, carrot, tomato relish, 
brioche bun, aioli, fries	                                                                                                                

Beef Burger (GFO)  | 28	      
wagyu patty, bacon, onion, swiss cheese, lettuce, tomato, kasundi, 
aioli, brioche bun, fries	

Southern Fried Chicken Burger (GFO)  | 28	  
lettuce, bacon, swiss cheese, coleslaw, chipotle aioli, brioche bun, fries

Steak Sandwich (GFO)  | 30	  
angus sirloin, bacon, onion, swiss cheese, tomato kasundi, aioli, 
rocket, turkish bread, fries

Fish and Chips (DFO)  | 28 
chips, tartare sauce, house salad	

Mixed Mushroom Gnocchi (V)  | 29	  
handmade ricotta gnocchi, garlic, spinach, herbs, 
white wine cream, truffle oil

Bangers and Mash (GFO)  | 30 
pan fried sausages, onion gravy, parmesan mash, broccolini

Chicken Parmi  | 30	  
smoked ham, nap sauce, mozzarella, fries, aioli, house salad

Mussels (GFO) (DFO)  | 30	  
chilli tomato served with garlic bread	                                                

Prawn & Chorizo Fettuccine (DFO)  | 34	  
prawns, chorizo, cherry tomatoes, chilli, garlic, smoked chilli oil

Sticky BBQ Pork Ribs (GFO) (DFO)
coleslaw, fries, salad
          half rack 	  | 29	       
          full rack 	  | 46

Pork Ribeye (350g) (GFO) (DFO)  | 37
chat potatoes. apple puree, vegetables, red wine jus

Seared Atlantic Salmon (GFO) (DFO)  | 38
vermicelli noodle salad, chili garlic lime dressing

All our Pizzas are hand stretched & hand made to order in  
a separate part of the kitchen. Regretfully, we can not guarantee  
pizza orders will be brought out to your table at the same time  

as other items from our menu.

****** Note ******
Our gluten free pizza bases are 

cooked in the same oven as our other pizzas. 
They are not suitable for Coeliacs.

Let’s talk about your next booking,
upcoming function or special event.

+61 (08) 9361 1038 
reservations@brokenhillhotel.com.au

www.brokenhillhotel.com.au
314 Albany Hwy, Vic Park

Seafood Platter  | 85 
natural oysters (4), smoked salmon, fish wings, tempura snapper, 

garlic prawn skewers, chilli lime clams, battered chips

Meat Platter  | 90
hot chicken wings, bbq pork belly, korean lamb ribs, satay chicken 

skewers, battered fries, onion rings, coleslaw


