S N A C K S AVAILABLE 12PM-3PM

MAC + CHEESE 14

three cheese baked macaroni, garlic + herb crumb

BEETROOT DIP v, VvEO 14
grilled bread, feta, crispy chickpeas

PRAWN GYOZA 16
soy + sesame dipping sauce

BUCKET OF WINGS G&F 16

frank's hot sauce ADD BLUE CHEESE SAUCE +3

SOUTHERN FRIED CHICKEN

AVAILABLE 12PM-9PM
free range southern coated fried chicken

3 PIECES $22 6 PIECES $36
1SIDE & 1 SAUCE 1SIDE & 2 SAUCES

SIDES
APPLE SLAW | FRIES | POTATO + GRAVY

SAUCES
FRANK'S | AIOLI | BLUE CHEESE | SMOKY BBQ

P I Z z A S AVAILABLE 12PM-9PM

GLUTEN FREE BASE +5

GARLIC CHEESE v 14
roasted garlic, mozzarella, rosemary salt

MARGHERITA v 20
tomato, oregano, mozzarella, bocconcini, basil
PEPPERONI 23

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

MEAT LOVERS 26
tomato, pepperoni, chicken, ham, bacon, mozzarella,
smokey bbqg

LITTLE ONES 1

MARGHERITA PIZZA
CHICKEN NUGGETS + FRIES
FISH + CHIPS

(V) Vegetarian (GF) Gluten Free (VEO) Vegan Option (DF) Dairy Free
(GFO) Gluten Free Option

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.

WOODFIRE GRILL + ROTISSERIE

SQUID crFo 18
tzatziki, rocket, tomato vinaigrette
HALF CHICKEN &F, oF 30

sweet chilli glaze, fried rice, charred pineapple +
cucumber salad

PORCHETTA GF 32

garlic mash, cabbage + pickled peach salad, sweet
balsamic glaze

BARRAMUNDI GF, DF 32

coal grilled barramundi, romesco, zucchini, crushed
pea + mint salad

LAMB RUMP GF, DF 34

lemon pepper marinade, charred eggplant puree, honey
roasted carrots, green goddess dressing

OPEN STEAK SANDWICH 34

14 day dry aged porterhouse, relish, lettuce,
tomato, fried egg, caramelized onion + fries

STEAKS

ALL SERVED WITH 2 SIDES + YOUR CHOICE OF SAUCE

RUMP 32
rostbiff, grain fed, 300@g

PORTERHOUSE 39
redgum, grain fed, 3060g

SCOTCH FILLET 49
redgum, MSA YP, 300g

SIDES
FRIES | DRESSED LEAVES | APPLE SLAW | VEGETABLES | MASH

SAUCE
RED WINE GRAVY | DIANE | PEPPERCORN | MUSHROOM | GARLIC BUTTER

gﬁ; see specials board for more gﬁ;

MAINS

CAESAR SALAD cro 20

cos, bacon, croutons, parmesan, caesar dressing,
poached egg ADD CHICKEN +7

NACHOS v, 6F 22

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

ADD: PULLED CHICKEN // PULLED PORK // MEXICAN BEEF +7

PENNE PASTA v 24

creamy pesto, silver beet, zucchini, fior di late,
pangrattato
ADD: PULLED CHICKEN +7

CHICKEN SCHNITZEL 25

panko crumbed breast, your choice of sides + sauce

FISH & CHIPS 25

beer battered hoki, fries, dressed leaves,
tartare, lemon

CHICKEN PARMI 29

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

BURGERS wimnrries

CHEESEBURGER 6Fo 22

wagyu beef patty, onion, cheese, mustard, tomato
sauce, dill pickles MAKE IT A DOUBLE +7

FRIED CHICKEN 24

chicken thigh, apple slaw, sriracha mayo,
jalapenos

$15 EXPRESS LUNCH

AVAILABLE MONDAY - FRIDAY

PORK BURGER | FISH + CHIPS | CHICKEN SCHNITZEL
CAESAR SALAD | 2 PIECE FEAST

DESSERTS

APPLE FRITTERS 12

battered apple fritters, butterscotch sauce,
salted caramel ice cream

BROWNIE 14
warm triple chocolate brownie, meringue, chocolate
ice cream

ICE CREAM $3 PER scooP

vanilla, salted caramel or chocolate



COCKTAIL MENU

only available from our garden bar

CLASSICS

MOJITO | 22

classic // passionfruit // limoncello // watermelon

MARGARITA | 22

classic // spicy // coconut

SPRITZ | 22
astor // pink gin // elderflower

ESPRESSO MARTINI | 22

classic // salted caramel

LONG ISLAND | 24

tequila, vodka, bacardi, cointreau, gin, coke, lemon

COSMOPOLITAN | 22

vodka, cointreau, lime, cranberry

OLD FASHIONED | 24

makers mark, bitters, sugar

HOUSE SPECIALTIES

HOUSE INFUSED GIN FIZZ | 28
blackberry // strawberry

SCHNAPPS SMASH | 22

strawberry infused peach schnapps, limoncello, lemon, soda

SUMMER BREEZE | 22

vodka, passoa, st germain, mango syrup, lime, soda

GIN BLOSSOM | 22

parfait amour, gin, lemon

BLUEBERRY LYCHEE FUSION | 22

vodka, parasio, blueberry syrup, lime

ON TAP

ASTORIAN | 28

pavan, passoa, vodka, lemon, raspberry, lemonade, squash

PRETTY IN PINK | 24

vodka, cointreau, gin, passoa, pavan, lime, raspberry

SPLICE | 28

vanilla vodka, midori, malibu, pineapple juice

mocktails available - ask one of our friendly
bar staff!

SPARKLING

Dal Zotto Prosecco NV, King Valley VIC

A1l Saints Prosecco, Wahgunyah VIC

Nomads Garden Prosecco, King Valley VIC

Josef Chromy Cuvee, TAS

Taittinger Cuvee Prestige NV, Champagne, France

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

ROSE

Reverie Rosé, Reverie France

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

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
Mountadam Cabernet Sauvignon, Eden Valley SA
Tomfoolery Cabernet Sauvignon/Shiraz, Barossa SA
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

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 #AstorHotelAlbury
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