
THE  

CLARENDON 

HOTEL 
 

 
 

Snack Menu Special – Enjoy a middy of Little Creatures Pale Ale for only $4  
with any snack menu purchase 

 

Starters 

 
Honey Mustard and Roast Garlic Bread                                                           7                            
Pesto Cheese Bread                            8  
Mediterranean Bruschetta w Gratinated Fetta and Balsamic Glaze                                                    10 
Mixed Bread                                 13.5 
Seasoned Wedges w Sour Cream & Sweet Chilli                                                                                                          8 
Beer Battered Fries w Garlic Aioli                 6.5 
 

 

Pizzas 

 
Vegorama w Herb Marinated Zucchini, Capsicum, Sweet Potato, Olives, Baby Spinach &  
Gratinated Boccochini Cheese (V)                           18 
Tandoori Chicken w Spanish Onion, Roast Capsicum, Baby Spinach topped with Coriander and  
Beetroot Yoghurt                                 19 
Roast Garlic and Prawn w Caramelised Onion Roquette Tomato and Mozzarella                                           21 
 
Melts and Burgers 

 

Shaved Ham, Semi Dried Tomatoes, Caramelized Onion and Mozzarella Cheese Melt                           15 

Herb Marinated Roast Vegetables, Baby Spinach and Grated Fetta Melt (V)                            14 

Steak and Bacon Burger Mixed Lettuce, Oven Roasted Onion, Cheese, House made Smokey BBQ Sauce   17 

Golden Battered Barramundi Burger Roquette Fresh Tomato and Onion w Lemon Pepper Aioli                               16 

 
Please Note:  (V) denotes Vegetarian, (G) denotes Gluten free, (AV) denotes can be altered to Vegetarian. 



 

 

Mains 

 

 
Salt & Pepper Squid w Crisp Roquette, Shaved Parmesan, Sundried Tomatoes and Garlic and Seeded 
Mustard Aioli Served with Chips and Salad                  16 
 
Wonton Wrapped King Prawns with a spicy chilli plum sauce and fresh lemon w/ beer battered chips 
and salad                               20 
 
Caesar Salad w Crispy Smoked Bacon, Garlic Infused Croutons, Fresh Parmesan, House made Dressing 
and Egg (AV)                                                                                            16  
  Add Char Grilled Chicken                                20 
  Add Pan Seared Prawns                                22 
 
Fresh Beer Battered Fish Fillets w a Crisp Garden Salad, Beer Battered Fries, Lemon Wedges & Tartare 
Sauce                        12 
 
Chilli Beef & Bean Nachos w Sour Cream, Guacamole & Corn Chips. (G)               12 
 
Quiche of the Moment ask your waiter for details                                                                       18 
 

Southern Spiced Chicken Tenders with honey mustard dipping sauce  

w/ beer battered fries and salad                                                                           16 

Antipasto Plate A Selection of Cold Cured Meats, House Marinated Vegetables, House Made Dips, Toasted 
Flat Bread and Turkish Bread                   24 
 

 

 

 

 

 

 

 

 

 

Please Note:  (V) Vegetarian, (G) Gluten Free, (AV) can be altered to Vegetarian (AG) can be altered to Gluten Free. 
 


