ENTREE

Garlic Bread half serve $5 full serve $9
Sliced cob loaf toasted with garlic butter
add cheese S1, add bacon 51

Bruschetta $12
Tomato, red onion & basil served on grilled Turkish bread, drizzled with
olive oil & balsamic reduction topped, with parmesan (GF option S3)

Karaage chicken Japanese style $15
Bite sized pieces of chicken marinated in Asian flavours and lightly fried,
served with sweet soy & kewpie mayo-GF

Calamari $15 GF
Scored calamari coated in our house blend lemon pepper seasoning,
served with aioli

Arancini $15
Roasted pumpkin & cheese risotto balls crumbed in panko breadcrumbs,
served with aioli

Garlic Prawns $18
5 Prawn cutlets pan-fried with garlic & finished in a white wine cream
reduction, served on a bed of white rice

Wedges $10
Potato wedges served with sour cream & sweet chili sauce

Soup of the day $13
House-made soup (see specials board)

MAINS

Seafood Basket $28
A selection of fried calamari, crumbed prawns, battered flathead, lemon
tartare, served with chips & salad

Battered Flathead $23
served with chips & salad, lemon & tartare

Grilled Barramundi $29 (GF)
Sustainably sourced barra fillet, grilled & finished with a citrus butter,
served with chips & salad

Lemon Pepper Squid $24 (GF)
Scored calamari coated in our house blend lemon pepper seasoning,
lemon, aioli, served with chips & salad

Salmon Avocado $32 (GF)
Tasmanian salmon topped with avocado & hollandaise, served with
chips & salad

Garlic prawns $32 (GF)
10 Prawn-cutlets pan fried with garlic, finished in a white wine
reduction, served on rice with chips & salad

Grilled Chicken Breast $28 (GF)
Served with garlic butter, chips & salad

Chicken Schnitzel $24
250g crumbed chicken breast, served with chips & salad

Veal Holstien $28
Beef schnitzel, bacon, egg, gravy served, with chips & salad

Roast of the day $25
Served with roasted seasonal vegetables with gravy

Lamb Shank $32
Slow-cooked lamb shank in rosemary & red wine jus, served on mash &
seasonal greens

Caesar Salad $19
Baby cos lettuce, bacon, parmesan, croutons, eqgg & house dressing
add chicken 54, add prawns S6

Crumbed Schnitzel Salad $23
Garden Salad with Crumbed Chicken

FROM THE GRILL

Rump $24
2509 rump cooked to your liking, served with chips & salad

Scotch Fillet $40
300g scotch fillet cooked to your liking, served with chips & salad

Mixed Grill $36
150q scotch fillet, beef schnitzel, sausage, rissole, bacon, fried tomato,
caramelised onion, egg & gravy served with chips & salad

BBQ Pork Ribs $27/$37 (GF)
Slow cooked pork ribs marinated in BBQ sauce, served with house slaw &
chips

Pork Ribeye $36 (GF)
300g pork ribeye served on mash with seasonal greens & apple jus

BURGERS - Served with chips

Gluten Free bun S3

Chicken Schnitzel Burger $23
Turkish roll, guacamole, bacon, cheese, lettuce & aioli

Burger with the lot $24
Brioche roll, angus beef patty, aioli, onion, beetroot, egg, tomato,
cheese, lettuce & bacon

Steak Sanga $25
Turkish roll, 150g scotch fillet, bacon, onion, tomato relish, tomato,
cheese, lettuce, eqg & aioli

Crispy Chicken Burger $23
Brioche roll, crispy chicken, pineapple, bacon, coleslaw, aioli & BBQ
sauce

Pulled Pork Burger $23
Slow-cooked pork, BBQ sauce, coleslaw & cheese

Falafel Burger $23
Brioche roll, aioli, onion, beetroot, tomato, cheese & lettuce




LUNCH MAINS

Battered Flathead $18
Served with chips & salad, tartare sauce

Chicken Schnitzel $18
140g crumbed chicken breast served with chips & salad

Chicken Parma $19
Served with chips & salad

BLT $18 (GF Option)
Toasted Turkish Bread, bacon, lettuce, tomato & aioli

Roast of The Day $19
Served with roasted seasonal vegetables with gravy

Bangers & Mash $19
Served with seasoned vegetables, caramelised, onion with gravy

Rissoles & Mash $19
Served with seasoned vegetables with gravy

SENIORS $18

Fish & Chips
Served with chips & salad

Chicken Schnitzel
Served with chips & salad

Bangers & Mash
Served with seasoned vegetables, mash with gravy

Rissoles & Mash
Served with seasoned vegetables, mash with gravy

Roast of The Day
Served with roasted seasonal vegetables with gravy

TUESDAY $20 RUMP NIGHT

250g rump cooked to your liking & served with chips & salad

PARMA SELECTION

Traditional Parma $25
Napoli sauce, ham & cheese served with chips & salad

Boscaiola Parma $27
Mushroom, bacon & white creamy sauce, served with chips & salad

Mexican Parma $27
Napoli sauce, cheese, jalapenos & sour cream, served with chips & salad

Hawaiian Parma $27
Napoli sauce, ham, cheese & pineapple, served with chips & salad

Bolognaise Parma $27
Bolognaises & cheese, served with chips & salad

BBQ meat lovers Parma $27
Napoli sauce, ham, cheese, bacon, salami & BBQ sauce, served with
chips & salad

Leeny Parma $27
Napoli sauce, cheese, guacamole, caramelized onion, hollandaise & sour
cream, served with chips & salad

Hot & Spicy Parma $27
Spicy Napoli, pepperoni, salami, jalapenos & cheese, served with chips &
salad

PASTA

Pasta choice of Fettucine, Gnocchi or (GF) Penne

Alla-Panna $24
Chicken, bacon, mushrooms, white wine, reduction & Napoli sauce

Bolognaise $22
Slow cooked beef in a rich tomato sauce

Boscaiola $22
Mushroom, bacon, garlic in a creamy white wine sauce

WEDNESDAY POT & PARMA $25

Your choice of Parma severed with chips & salad

GRAVY-SIDES-TOPPERS

Gravy, Pepper, Creamy Garlic, Mushroom $2
Surf and turf topper $9.5

5 Prawns (served on main meal only)

Add Mash $2

Bow!l of Fries $7

Bowl of Salad $6

Bowl of Sweet Potato Fries $9

Bowl of Veg $6

KIDS MEAL $13.5

All kids meals come with a drink & ice cream

Cheeseburger

Fish & chips

Nuggets & chips
Spaghetti Bolognaise

DESSERT

Sticky date pudding $8
Butterscotch sauce & ice cream

Chocolate mousse $8
Served with cream

Churros $8
Two churros served with dipping sauce & ice cream

Citrus & Passionfruit Cheesecake $8 (GF)
Served with cream

Public Holiday surcharge
Kindly note that Taylor’s Palace Hotel will implement a 10% surcharge
on all meals during public holidays.

© Gluten-Free Disclaimer ©

At the Taylors Palace Hotel, we strive to provide gluten-free options for
our guests. However, our kitchen handles gluten-containing ingredients,
and cross-contact may occur. Despite precautions, we cannot guarantee
any menu item will be completely free of gluten. Guests with severe
gluten allergies or sensitivities should inform our staff, who will do their
best to accommodate your needs.




