
chicken parmi
napoli, borella butcher smoked ham, mozzarella,
your choice of sides

29

fish & chips 
beer battered hoki, fries, dressed leaves,
tartare, lemon

25

chicken schnitzel
panko crumbed breast, your choice of sides + sauce

25

nachos 22V, GF

cheese sauce, jalapeños, guac, sour cream,
pico di gallo

ADD: pulled chicken // bbq pulled PORK //  Mexican beef +7 

30spring veg gnocchi 
bacon, asparagus, green peas, leeks, lemon butter,
herb oil, parmesan, pangrattato
ADD: PULLED CHICKEN +7

20Burrito bowl
warm brown rice, beans, corn, iceberg, pico, guac,
cheese, jalapeños, crushed corn chips
ADD: pulled chicken // bbq pulled PORK // Mexican beef +7
ADD: Sour cream +3

V, gf

mains 

burgers with fries

cheeseburger 20
wagyu beef patty, onion, cheese, mustard, tomato
sauce, dill pickles

GFO 

make it a double +7 

Nashville fried chicken
hot sauce marinade, iceberg, pickles, cheese,
aioli

23

snacks available 12pm-9pm

VEGETABLE gyoza
soy + sesame dipping sauce

14VE

bucket of wings
frank's hot sauce

16GF

add blue cheese sauce +3

prosciutto
tomato, roasted red peppers, prosciutto, mozzarella,
rocket, parmesan

26

pepperoni
tomato, pepperoni, red onion, roasted red peppers,
mozzarella 

23

margherita
tomato, oregano, mozzarella, bocconcini, basil

20V

24lamb
tomato, spinach, red onion, lamb, mozzarella,
harissa yoghurt

southern fried chicken
free range southern coated fried chicken

Sides
apple slaw | fries | potato + gravy

sauces  
frank’s | aioli | Szechuan | blue cheese | smoky bbq | korean bbq

3 pieces $22
1 side & 1 sauce

AVAILABLE 12pm-9pm

1 side & 2 sauces

6 pieces $36

redgum, grain fed, 300g
porterhouse 39

rostbiff, grain fed, 300g
rump 32

redgum, MSA YP, 300g
scotch FILLET 49

all served with 2 sides + your choice of sauce

steaks

mushroom | peppercorn | red wine gravy | Diane | garlic butter 
sauce
fries | dressed leaves | apple slaw | vegetables | mash | chats
sides

something smaller 
squid
charred tomato hummus, rocket, nduja vinaigrette,
pangratatto

19GFO

glazed half chicken 
your choice of sides + glaze; 
frank's (GF) // korean bbq // szechuan

26

something bigger 

lemon pepper marinade, your choice of sides + sauce
lamb rump 32GF 

34open steak sandwich
14 day dry aged porterhouse, relish, lettuce,
tomato, fried egg, caramelized onion + fries 

coal grilled barramundi, roasted tomato hummus, 
hispi cabbage, chats, nduja vinaigrette

barramundi 34GF 

Please let us know if you have allergies or intolerances. We’ll do our
very best to accommodate them, but as our menu is prepared freshly in

kitchen, there may be trace allergens
We are unable to make any changes to dishes during busy periods.

(V) Vegetarian (GF) Gluten Free (VE) Vegan (GFO) Gluten Free Option 

woodfire grill + rotisseriewoodfire grill + rotisserie

little ones 
margherita pizza
chicken nuggets + fries
fish + chips 

14

DESSERTS 

$3 per scoopice cream 
vanilla, salted caramel, macadamia or chocolate
ice cream 

panna cotta
vanilla panna cotta, grilled banana, salted
caramel, almond crumble

12GFO

BROWNIE
warm triple chocolate brownie, meringue, chocolate
ice cream

14

Mac + cheese 16
nduja + manchego baked macaroni, garlic + herb
crumb

cauliflower
hummus, za’atar, chimichurri

15VE

32braised pork belly
szechuan glaze, carrot puree, crushed chats,
asparagus, peanut + chilli oil

caesar salad
cos, bacon, croutons, parmesan, caesar dressing,
poached egg

20

ADD chicken +7 

GFO

pizzas gluten free base +5available 12pm-9pm

quesadilla (2) 18
mexican beef, corn, black beans and manchego on a
flour tortilla w/ pico + sour cream

bowl of chips 10
ADD: Gravy // aioli +3

$15 express lunch$15 express lunch
available Monday - Friday

nachos | fish + chips | chicken schnitzel
margherita pizza | roast gravy roll

garlic cheese
roasted garlic, mozzarella, rosemary salt

14V



events and parties events and parties 
chat to our bar staff or send an equiry directly to

contact@astorhotelalbury.com.au about booking your next
function at The Astor Hotel 

astorhotelalbury.com.au

MENU

sparkling
Dal Zotto Prosecco NV, King Valley VIC
All Saints Prosecco, Wahgunyah VIC
Nomads Garden Prosecco, King Valley VIC
Josef Chromy Cuvee, TAS
Taittinger Cuvee Prestige NV, Champagne, France

11

150ML BOTTLE

52
55
60
65
140

white 
Herrington Hills Sauvignon Blanc, Marlborough NZ
Frogmore Creek Sauvignon Blanc, Coal River TAS
Shaw + Smith Sauvignon Blanc, Adelaide Hills SA
Dal Zotto Pinot Grigio, King Valley VIC
Wicks Estate Pinot Gris, Adelaide Hills SA
Phillip Shaw 'The Gardener' Pinot Gris, Orange NSW 
Mountadam Chardonnay, Eden Valley SA
Ad Hoc 'Hen & Chicken' Chardonnay, Pemberton WA 
Nomads Garden Chardonnay, King Valley VIC
Robert Oatley 'Signature Series' Riesling, Great Southern WA
Young Poets Moscato, Mudgee NSW
Nomads Garden Fiano, King Valley VIC

11

11
11

11

 
 
11

150ML BOTTLE
48
60
65
48
48
55
48
56
65
50
48
65

RED 
Quilty & Gransden Pinot Noir, Orange NSW
Taltarni 'Dynamic' Pinot Noir, Pyrenees VIC 
Craggy Range Pinot Noir, Martinborough NZ 
Apostrophe 'Stones Throw' GSM, Great Southern WA
Dal Zotto Sangiovese, King Valley VIC
The Pawn Sangiovese, Adelaide Hills SA 
Tar & Roses Tempranillo, Heathcote VIC
Quilty & Gransden Merlot, Orange NSW
Hesketh Cabernet Sauvignon, Coonawarra SA 
Credaro Cabernet Sauvignon, Margaret River WA
Pedestal Cabernet Sauvignon, Margaret River WA
Alkoomi Shiraz, Frankland River WA
All Saints Shiraz Durif, Wahgunyah VIC
Henschke 'Henry's Seven' Shiraz, Barossa SA
Shaw + Smith Shiraz, Adelaide Hills SA
Henschke Keyneton Shiraz Blend, Barossa SA

11

 

 11 

 
 
11
 

11

150ML BOTTLE

50
55
65
46
48
58
55
50
48
55
59
48
55
85
98
120

Reverie Rosé, Reverie France
All Saints Rosa, Wahgunyah VIC
Marquis de Pennautier Rose, France

11 48
55
60

rosé 150ML BOTTLE

astorian | 20
pavan, passoa, vodka, lemon, raspberry, lemonade, squash

COCKTAIL menu
only available from our garden bar

old fashioned | 24
makers mark, bitters, sugar

mojito | 22
classic // passionfruit

long island | 24
tequila, vodka, bacardi, cointreau, gin, coke, lemon 

house infused gin fizz | 20
blackberry // strawberry

margarita | 22
classic // spicy // coconut

classic // salted caramel
espresso martini | 22 

spritz | 22
astor // peach + coconut // rhubarb

morgan melon | 20 
captain morgan tropical, cucumber, watermelon, lime

pretty in pink | 24
vodka, cointreau, gin, passoa, pavan, lime, raspberry

CLASSICS

house specialties

@astorhotelalbury #AstorHotelAlbury 

pirates punch | 20
kraken, peach schnapps, malibu, pineapple juice, lime

COSMOPOLITAN | 22 
vodka, cointreau, lime, cranberry 

sours | 22
passionfruit // green apple // cherry // amaretto

spicy storm | 22
kraken, spicy tequila, fireball, ginger beer

pink marshmallow s’more | 22
vanilla vodka, mozart, marshmallow syrup, milk

on tap


