SCOTCH EGG s16

Crumbed egg wnapped
in ponk sausage, senrved
with tomato relioh. DF

GARLIC BREAD v $10

ADD CHEESE .......... +2

ADDBACON........... +3

MOOLOOLABA PRAWN
COCKTAIL oror $25

Chi%ed 20ca? prawno,
shredded icebeng,
cneamy seafood sauce,
and avocado.

CLASSIC COB LOAF $22

Wanrm soundough cob
fi22ed with creamy ganrQic
and henrb dip.

CHICKEN WINGS $18

Wings senved in house
buffalo sauce with ranch
dipping sauce. GF

THAI CHICKEN
SPRING ROLLS o+ $16

Gofden fried spnring
ro2s fi2ed with fragrant
yeow cunny chicken,
nenrved with banana and
pick2ed ginger mayo.

IMPERIAL BEEF & PORK
SAUSAGE ROLL $1e

FQaky pastny wrapped
anound house-seasoned
beef and ponk, served
with sweet tomato relish.

SALT & PEPPER
CALAMARI o+ 18

Crispy fried caamari
with 2emon and aioQi.

$22

POKE BOWL

Seanoned sushi rice with
wakame, pick2ed gingern and
onionw, noni, zesty ponzu, and

creamy wasabi mayo. GF bF

ADD TUNA / CHICKEN / PRAWN / MUSHROOM +$6

RN R

i

bungenh
+ toaotieo

ALL SERVED WITH CRISPY CHIPS

GLUTEN FREE BUN +5

EUMUNDI SMASH BURGER 25

A juicy somashed beef patty with meQted cheese,
Qettuce, tomato, onion, pick2es and housemade
smash sauce, on a toasted bun. Gro

MUSHROOM & HALLOUMI s25

Gnri2ed ha2Qoumi and savouny mushrooms with
canamefised onions, rocket, and pesto ona
toasted bun. GgrFov

STEAK SANDWICH s28

Premium Comiskey Butchen steak with beetroot,
tomato, nocket, caramefised onion, bacon jam,
Swino cheene, and BBQ aiofi on toasted bread.

GFO

PIG N PINE 18

PuQQed ponrk braised in Eumundi Brewenry
Gingen Been, 2ayened with creamy s2aw, melted
provofone and house-made pineapple chutney.

IMPERIAL CLUB 18

Roast chicken with bacon, fresh avocado, tangy
nefish and melted Swisn cheeoe.

HONEY MUSTARD COB SALAD

Criop ice-beng 2ettuce, gni2ed
chicken, bacon, avocado, cherny
tomatoep, aged cheddanr and
toanted crioutony, finioched with
a creamy house-made honey
mustand dressing. GFO

$26

CAESAR SALAD

Crisp baby cown, house Caesan
dresning, shaved parnmesan,
chrispy bacon, brioche
croutons, and a free-range
boied egg. GFo

$22




MAINS;

BANGERS AND MASH s28

Awand-winning 2ocaf 2amb, mapfle and rosemany
sausages with butterny mash, garden peas, and a rich
Eumundi beenr onion gravy. Gr

EUMUNDI BATTERED REEF FISH $28

Fresh manket fioh in a crisp Eumundi Breweny beenr
battenr, served with go2den chips and tangy tanrtanr
sauce. bF

CHICKEN SCHNITZEL $26

Gof2den crumbed schnitze? senved with s2aw and
gofden chips with gravy.

ADD PARMIGIANA TOPPING +5

CRUMBED STEAK $29

Henb-crumbed Comiskey Butchen steak served with
buttermiQk potato salad, 2emon and gravy.

BRAISED BEEF CHEEK $32

Fonk-tenden beef cheek s20ow-cooked in nich red wine
juo, senved with creamy mash. bFo GF

SLES

CRISPY CHIPS aror $9
ONION RINGS 9
CORN ON THE COB «r 59
MASH POTATO o+ $9
GREEK SALAD o 9

STEAMED SEASONAL
VEGETABLES o $9

pasta

GLUTEN FREE PASTA +5

SPANNER CRAB SPAGHETTINI 3t

Queensfand spannen chab tossed with ganQic, chi?Qi,
white wine, 2emon zest, blistered cherny tomatoes and
panwsley, finished with butter and crisp pangrattato.

PENNE ALLA VODKA $21

Penne tossed in a rich tomato and Eumundi Vodka
cheam sauce, finiched with parmesan. gro

ADD MOOLOOLABA PRAWNS +9

SLOW-BRAISED BEEF RAGU $30

Hand-ro2ed potato gnocchi with s2ow-braised beef
ragu, finished with shaved parnmesan and basi? oil.

pizza

GLUTEN FREE BASE +5

MARGHERITA $22

Tomato base, mozzare2a, and fresh basi?. GFo
ADD PEPPERONI +$4

HAWAIIAN $28

Tomato baose, mozzare2a, ham,
and Qocal pineapple. GFo

CHICKEN & BACON BBQ $28

Houone BBQ base, roast chicken, bacon, red onion,
and mozzanrel2a. GFo

VEGETARIAN s26

Tomato base, mozzanre2a, capsicum, red onion,
mushroomp, and b2ack olives with basi? pesto. GFo

\\
CHICKEN TENDERS AND CHIPS $16.5
CHEESEBURGER AND CHIPS oro $16.5
BATTERED FISH AND CHIPS o- $16.5
SPAGHETTI BOLOGNESE oro $16.5

S/




SERVED WITH CHIPS & SALAD
OR MASH & VEG

2006 EYE FILLET 42

100-day ghain-fed yeaning prnime beef. ar

4006 BLACK ANGUS RUMP &1,

100-day ghain-fed premium beef. ar

4506 RIB EYE ON THE BONE .- $50
3006 BEEF RIB FILLET o $%5
MIXED GRILL c-o 645

100g Beef Rib Fiet, 20ca 2amb sausage,
2amb cutlet, onion ring»s, blistened tomato,
conrn on the cob with crispy chips & gravy.

w $3.5 each cw
MUSHROOM q+

GRAVY o+

w $9 each w

CREAMY GARLIC PRAWNS ar

ONION RINGS

A2 meat proudQy prepanred by Comiskey Butchenr, the Comiskey Group’»
® in-house punpose-built butcheny, ensunring on2y the finest premium cutos are

nsehved achonss eveny venue.

MANGO & PASSIONFRUIT PARFAIT 16

Layered summen fruit, vani?Qa cream,
and crunchy menringue. GF V

IMPERIAL APPLE CRUMBLE $16

Wanrm spiced appfes topped with butteny crumbQe,
psenved with vani?a bean ice chream. v

DESSERS;

=,

0

STICKY DATE INDULGENCE s1e

Rich sticky date pudding with warm butterscotch
pauce and vani?a bean ice cheam. v

CHOCOLATE & RASPBERRY PUDDING 16

Decadent moften chocolate pudding with »siky fudge
sauce, balanced with a hint of tart raspbenny. v

10% on Sundays

GQuten Free

Dainry Free

15% Sunchange On Public Holidays

Vegetarian

Lo



WEEKLY SPECIALS

MON-FRI LUNCH TUESDAY
panrmi night

Chicken parnmigiana, chips and

salad + a schoonen of been onr
g0 of house wine

DINNER ONLY

WEDNESDAY

250gm rump |
with chips 2506M $21.90
and salad 400GM $29.90
ALL-DAY

co ROADT o

Tendenr canved meat of the day, rich house-made
ghavy, Yorkohire pudding & aQQ the trimmingas.
AVAILABLE UNTIL SOLD-OUT

DONT WANT THE FULL PLATE?
TURN IT INTO A ROAST MEAT ROLL WITH CRISPY CHIPS AND GRAVY. 20
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WE ARE

7 DAYS A WEEK

Jeom

10AM-LATE
DINING HOURS

MONDAY TO THURSDAY:
Lunch 11:30am - 2:30pm
Dinnern 5pm - 8pm
FRIDAY TO SATURDAY:

Lunch 1lam - 4pm
Dinner 5pm - 8:30pm

SUNDAY:

Lunch 1lam - 4pm
Dinner 5pm - 8pm





