HUNTER VALLEY

BLAXLAND INN

STEAKHOUSE

LOCALS NIGHT

-MENU-
Two course | $54pp or Three course | $64pp

Tempura leather jacket fish bites, chipotle ranch, lemon

Cauliflower bites, smokey aioli (GF, DF, Vegan opt, vego)
Blaxland's popcorn chicken, honey BBQ sauce (GF)

Sticky pork belly, apple maple bourbon sauce (GF, DF)

Sliced smoked brisket with house whiskey BBQ sauce, cowboy chipotle ranch pasta
salad, fried tortillas

400G Panko crumbed chicken schnitzel with garden salad, fries and lemon wedge

Thyme honey sweet potato, pasta, onion, garlic, white wine, butter, rocket, dukkah,
smoked fetta, thyme honey (Vego, DF optional)

250G Wagyu Rump (MB5+) served with creamy mash and steamed greens with red
wine jus (GF, DF optional)

Peach, mango custard pillows, mango cream, peaches, mango sorbet

Dulce de leche, brulee banana, vanilla bean gelato, mascarpone, biscuit
crumble, shaved chocolate (GF)

Chocolate chip skillet cookie, nutella, vanilla bean ice cream, strawberries
Affogato, chocolate cherlaf dgelato, espresso shot, mini churros
Add liqueur $8

T&C's Apply
Maximum 11 adult guests. Available on Monday & Tuesday nights only, excluding public holidays. Not valid in conjunction with any other offer. No menu substitutions. Subject to
availability. To ensure a seamless dining experience for all our guests, we kindly request that all members of your party select the same menu option.
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