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Options available on request

(v) -­‐ Vegetarian
* -­‐ Gluten Free

Desserts available
10:00am -­‐ late

Straight up -
(v)*Bowl of Olives and Fetta

(v) Garlic Breadwith whipped herb butter

(v) Baked Sourdough breadwith garlic oil and dukkah
(v) Pizza Bruschetta summer favourite using tomato
salsa, balsamic reduction & basil
(v) Trio of Dips selection of house made dips with
assorted breads
(v) Cheesy Crust Dippermelted mozzarella on a crispy
garlic base with aioli sauce

Something to Share -
Eatons Hill Paté housemade speciality with toasted
sourdough, gherkins and red wine syrup
Antipasto plate shared plate of assorted continental cold
meats & vegetables, cheeses, dips & breads
EH Ploughman's plate rustic butcher’s selected meat
board with pork sausages, paté and house made chutney
Seafood Plate an array of fresh cold and hot seafoods with
oysters, bugs, smoked salmon, prawns and condiments

4.9

4.9

6.9

9.9

9.9

9.9

Light Meals -
*Prawn & Avocado Salad chilled local tiger prawns with
spiced avocado & trussed tomato salsa
Flash Fried Calamari lightly dusted with a lemon pepper
mix, served with battered chips, tartare & salad
(v)*Caesar Salad baby cos, bacon crisp, garlic crouton,
poached egg & caesar dressing
(v)*Pumpkin & Blue Cheese Salad local pumpkin with baby
spinach, blue cheese & honey mustard dressing
*Thai Beef Salad the hill’s own grain fed MSA garlic
marinated beef strips with light herb, vermicelli salad &
lime chilli dressing
(v)*Greek Salad tossed salad with all the favourites, olives,
fetta, tomatoes & topped with Spanish onion

add ons:

14.9

15.5

13.9

13.9

14.9

10.9

Burgers and Sandwiches-
all served with beer battered chips

Available during lunch service only

Traditional Steak Sandwich 120 day grain fed beef grilled in
thick sliced bread, bacon, cheese, tomatoes, onion jam, BBQ
sauce & hollandaise sauce
Eatons Club Sandwich double decker classic with spiced
satay chicken, bacon, cheese, egg, lettuce, tomato & aioli
Satay Chicken Burger baked satay chicken breast with
guacamole, cheese, bacon & spicy mayonnaise
Molten Beef Burger 200g beef pattie stuffed with melted
cheese, lettuce, cheese, house made tomato relish,
beetroot, aoili & onion jam

15.9

15.9

14.9

14.9
*½ Dozen Natural 12.9
*Dozen Natural 19.9

*½ Dozen Kilpatrick 13.9
*Dozen Kilpatrick 21.9

12.9

16.9

21.9

35.9

Coffin Bay OystersWorld class Pure Coffin Bay Oysters from the remote,
unspoilt and pure waterways of Coffin Bay, Pacific Ocean. These oysters
have been filter fed naturally from the bountiful enriched ocean.

*add grilled chicken 4.9
*add seared beef 4.9

*add prawns 5.9
*add calamari 5.9

Mains
*Creamy Garlic Prawns pan roasted garlic prawns served
with steamed rice, creamy sauce & garden salad
Chicken Kiev parmesan crumbed chicken with garlic herb
butter served with beer battered chips & caesar salad
(v) Vegie LinguineMediterranean vegetables with pesto,
spinach & crumbled goats cheese
Herb Crusted Lamb Loin award winning Milly Hill lamb
with grilled vegetables, fetta, crispy potatoes & rosemary
sauce
QLD Reef Fish and Chips today’s freshest catch served
with battered chips, garden salad and tartare sauce.
-­‐ Ask our friendly staff for today’s catch
*Free Range Burnett Valley Pork grain fed pork belly
with lemon rosti, apple caper puree & red wine jus
Fishermans Catch crumbed fish, grilled scallop, prawns,
calamari, prawn roll, served with dipping sauce & beer
battered chips
* Tasmanian Salmonwith asparagus, lemon potato,
prosciutto crisp & olive tomato dressing
Chicken Parmagiana house made crumbed chicken
breast, topped with napolitana sauce, smoked ham &
grated cheese served with beer battered chips & garden
salad
Seafood Linguine seafood linguine with fish, bug, mussel,
prawns & a light white wine cream sauce
*Baked NT Barramundi from pristine waters of NT served
with bok choy, crushed potato & a herb dressing

19.9

20.9

20.9
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25.9



16.9

19.5

20.9

Pizza Perfection -
*pizza bases available gluten free 2.0

classics
(v)Margherita napolitana sauce, crushed tomato, bocconcini,
basil & olive oil
Hawaiian double smoked ham with pineapple & mozzarella
Supreme double smoked ham, pepperoni, olives, capsicum,
mushroom, jalapeno, mozzarella & onion
Pepperoni sliced pepperoni, mozzarella & tomato

gourmet
Carnivore jalapeno, ham, hot pepperoni, spicy chorizo, lamb,
bacon, onion & smokey BBQ sauce
Tandoori Lamb tandoori marinated lamb, spanish onion, diced
tomatoes, fresh mango topped with mozzarella cheese,
cucumber & mint raita
(v) Vegie Delight sautéed garlic mushrooms with onion jam,
fetta cheese, charred corn, pumpkin, mozzarella & pesto
The Hill’s cajun chicken, bacon, mushrooms, avocado, spanish
onion, mozzarella & philly cream cheese
Texas Ranch tender off the bone rib meat, hand crushed
tomato, smokey BBQ sauce, spanish onion, charred corn,
mozzarella & shallots
No.38 Peking Duck shredded with hoi sin sauce, shallots,
ginger, mozzarella, shitake mushroom, cucumber & sesame

Served with your choice of:
*Idaho potato topped with sour

cream, chives, bacon bits & garden
salad
or

Caesar salad & beer battered chips
or

Garden salad & beer battered chips

PLUS your choice of sauce –
*Red wine jus, *Mushroom sauce,
*Pepper sauce, *Dianne sauce

*The Mixed Grill flipped fried egg, award winning pork sausage & bacon 5.9
*Creamy Garlic King Prawns 7.9

*Reef & Beefwith prawns & calamari with a creamy sauce 9.9
*Ultimate Reef & Beefwith ½ bug, prawns & calamari with a creamy sauce 13.9

Afterwards-
Cheese plate selection of Australian cheeses of brie,
cheddar, and blue served with dried fruits, nuts, crackers
and grissini
Flourless Orange Cake with chocolate sauce and ice cream
or cream
Chocolate Mousse with seasonal compote topped with
marshmallows
Sticky date pudding with caramel sauce and ice cream
Banana bread
See more of our range of desserts up in the cake cabinet

Which Grill or Gill
top

per
wi
ll y

ou
add

this time?

Rump Cape Grim Grass Fed 400g
Full flavoured pasture fed Angus & Hereford cattle consistently scoring in the
top four of eighteen MSA grades. 36 months of age & a truly natural product.

Rib Fillet Barcoo, Grain Fed, Northern Rivers NSW 300g
Maximum flavour & tenderness. 18 to 24 month Angus cattle supplemented
with grain in their natural environment promoting a distinct toasty flavour.
70 days grain fed.

Eye Fillet Grass Fed, Darling Downs 250g
A lean cut of beef & known for its tenderness. Pasture fed tenderloin from
the natural pastures of the Southern Darling Downs

OP Rib Fillet Greenham Grass Fed, Tasmania 450g
Tender, succulent beef from some of the world’s best grazing lands. This cut
is light in colour, very tender & has white coloured fat. Light marbling gives it
an intense, natural flavour & makes it very juicy.

T-­‐Bone Nolan’s Private Selection, Grain Fed, Gympie 400g
Nolan meats are produced from grain finishing yearling beef & deliver a
fresh, light, clean flavour with excellent consistency from their state of the
art production & processing plant

27.9

28.9

32.9
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10.0

3.5

3.5

3.5
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Kids Meals
12 years & under

fish & battered chips
chicken nuggets & battered chips
kids ham & cheese pizza
pasta bolognaise

beer battered chips with aioli
*(v) steamed vegetables
wedges, sweet chilli & sour cream
*(v) garden salad

6.5
7.5
7.5
7.5

Sides-

6.9

6.9

6.9

6.9

Our Speciality - Steaks


