ENTREES

GARLIC BREAD 12
GARLIC BREAD add cheese 14
GARLIC BREAD add cheese & bacon 16
SALT & PEPPER CALAMARI (GF) 20
Flash fried calamari dusted in fresh seasoning with citrus aioli

CHAR-SUI DUCK & PORK SPRING ROLLS 20
4 Springs rolls with a plum dipping sauce

HALLOUMI STICKS (v) 20
4 sticks, served with house tomato chutney & creamy aioli

ROAST OF THE DAY (GF) 22
Served with all traditional sides, seasonal vegetables and gravy

CLASSIC CARBONARA 26
Bacon & mushroom in creamy garlic sauce with shaved parmesan
*ADD Chicken 8 / Calamari 12 / Prawns 12

FETTUCCINE BOLOGNAISE 28
Ground beef served in a rich house made tomato-based sauce, finished with parmesan cheese
SALT & PEPPER CALAMARI 32
Flash fried calamari dusted in fresh seasoning with citrus aioli served with golden chips and salad
FISH & CHIPS YOUR WAY 32
Local market fish. chips, salad, tartare sauce & lemon - grilled, battered or crumbed

CHILLI PRAWNS 34
Prawns, chorizo, fettuccine in a house made napoli sauce with parsley, and parmesan garnish
GARLIC PRAWNS (GF) 34
Pan tossed prawns with garlic, onion, andbacon served on a bed

of jasmine rice and steamed greens.

CHICKEN SCHNITZEL Anold favourite 27
ORIGINAL PARMY 32
Oven baked with shaved ham on napoli with mozzarella

HAWAIIAN PARMY 32
Shaved ham, pineapple pieces on napoli with mozzarella

MEAT LOVERS PARMY 34
Shaved ham, pepperoni, pulled pork and bacon on BBQ sauce with mozzarella

WAGU BEEF BURGER 28
Beef Pattie, bacon, lettuce, tomato, onion and beetroot, with a smokey BBQ sauce served

with chips

FISHBURGER 28
Lightly battered, slaw, pico de gallo, & our secret mayo, served with chips

STEAKBURGER 30

One with the works, bacon, egg, cheese, onion jam, lettuce, tomato & BBQ sauce served
with chips
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,o\ ,0\ CHECK IN AT ‘QUEENS GLADSTONE’ o' r
‘ ‘ AND TAG US IN YOUR PHOTOS! ’
T e e GLADSTONE thequeensgladstone
Cookedtoyour liking withyour choice of: salad & chips or vegetables & mash MARGHERITA 26
Served with your choice of gravy or sauce Tomato base. with 3 cheese blend
450G RIB ON THE BONE (Queens Signature Main) 60 PEPPERONI 28
250G RUMP 40 Tomato base, mild pepperoni
HAM & PINEAPPLE 28
300G RIBFILLET 52 Tomato base, smoked ham and sweet pineapple
350G T-BONE 44 SUPREME 30
Tomato base, smoked ham, feta, mushrooms, olives, artichoke
TOPPERS (GF and roasted peppers
(GF) THE QUEENS 32
GARLIC MUSHROOM 8 Ham, pepperoni, ground beef, kabana, mushroom
LIME & PEPPER CALAMARI 12 . ’ . ’ ’ ’
capsicum and sweet pineapple
GARLIC PRAWNS 12
VEGGIE PATCH 30
Tomato base, mushrooms, capsicum, semi dried tomato,
SAUCES (GF ) olives, fetta, spanish onion and baby spinach
R e M 4 MEAT LOVERS 34
4 BBQ base, ham, ground beef, kabana and pepperoni
DIANNE 4 ’ ’ ’
TRADITIONAL GRAVY 4 CHICKEN SUPREME 34
CREAMY GARLIC 4 Seasoned chicken, ham, kabana, pepperoni, mushrooms,
capsicum, olives, spanish onion and BBQ sauce
UNDER THE SEA 40
Prawns, scallops, calamari, sun dried tomatoes, baby spinach
with a drizzle of lime aioli
O N THE SIDE Gluten Free Pizza Base additional $6
SIDE SALAD 8
SEASONAL VEGETABLES 8
CREAMY MASH 8 KIDS MEA LS FOR 12 YEARS AND UNDER
% INCLUDES A GLASS OF SOFT DRINK & ICE-CREAM
BOWL CHIPS w TOMATO, BBQ SAUCE OR GRAVY 14 NUGGETS 15
Chicken nuggets served with your choice of sides
SALA DS FISH & CHIPS 15
Battered fish pieces served with your choice of sides
ROOT VEGETABLE SALAD (V & GF) 22 STEAK MATE ‘ o 15
A medley of roasted root vegetables with mixed lettuce leaves 100g Rib Fillet served with your choice of sides
finished with a honey mustard dressing. MINI PIZZA 15
CLASSIC CAESAR 24 Hawaiian Mini Pizza served with chips only
Cos lettuce, croutons, tossed with our caesar dressing GRILLED CHICKEN (GF) 15

finished with parmesan crisps, grilled pancetta & poached egg.

*ADD Chicken 8 / Calamari 12 / Prawns 12

For any special dietary requirements please speak with one of our

friendly team for assistance with your order.

@@ Food Allergies: Please be aware that all care is taken when catering for special requirements.

It must be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour,

eggs, fungi and dairy products. Customers requests will be catered for the best of our ability,

@ @ but the decision to consume a meal is the responsibility of the customer.

“One bill per table. A 15% surcharge applies on public holidays. Credit card surcharge applies to all transactions.

Served with steamed vegetables and mash

D E S SE R TS *ll desserts served with cream and ice cream

DOUBLE CHOCOLATE BROWNIE
Served with strawberries and wild berry coulis

CRISP APPLE CRUMBLE

Served with strawberries and wild berry coulis
STICKY DATE PUDDING

Served with strawberries and wild berry coulis

MINI PAVLOVA (GF)
Served with strawberries and wild berry coulis
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