Broadway Hotel Bistro                           Starters
Garlic Bread                                                      for 2   $3.50                   for 4 $6.50
Cheesy Garlic Bread                                         for 2   $4.00                    for 4 $7.00
Soup of the Day	$6.00
Bowl of Chips	$7.00
Wedges	$8.00
SOUTH AUSTRALIAN OYSTERS	½ Dozen	Dozen
Natural	$15	$20
Kilpatrick	$17	$22

       TRIO OF DIPS		$12
Homemade trio of dips w’ toasted pita bread 
(Please refer to specials board for today’s selection)		   
		
       PRAWN & SMOKED SALMON   		$12
Black tiger prawns w’ crisp lettuce leaves, Tasmanian smoked salmon roses, freshly sliced avocado, tangy cocktail sauce & lemon wedges 

      ATLANTIC SALMON FILO PARCELS		$14
w’ creamy veloute & wild rocket leaves
	
      SALT & PEPPER SQUID		$13
& chips w’ homemade tartare sauce & lemon wedges

      DAVID LEE’S MALAYSIAN SPICED BEEF SATAY		$12
w’ steamed Jasmine rice & spicy Satay sauce		

       GRAZING PLATE FOR TWO		$21
A selection of Salt and pepper squid (4), Beef Stays’ (4), Natural oysters (3) 
Atlantic salmon parcel, toasted pita with Tzakiki dip and a small prawn cocktail   		

Main Course
        CAESAR SALAD (Gluten free option)		$19	
Cos lettuce, crispy bacon, croutons, anchovies, parmesan, poached egg & our light anchovy dressing
Add Chicken, Prawns or Smoked Salmon		  $4		

        WARM CHICKEN SALAD (Gluten free option)		$20
Chicken pieces, cherry tomatoes, feta, cucumber, Spanish onion, greens & crispy bacon with a tangy honey mustard mayonnaise		

        LAMB SALAD (Gluten free option)		$20
Grilled marinated lamb strips, crisp greens, roasted pumpkin, beetroot & caramelized onion 
with a sticky balsamic dressing		

         PRAWN & AVOCADO SALAD (Gluten free option)		$20
Juicy prawns with avocado, mescalin lettuce, cherry tomato, cucumber & Spanish onion dressed with a lemon and lime vinaigrette 	

        S.A KING GEORGE WHITING (Gluten free option)		$28
South Australian whiting fillets with chips and homemade tartare sauce
Your choice of grilled, crumbed or battered		

	FISH & CHIPS (Gluten free option)		$19
Butterfish fillets with chips and homemade tartare sauce
Served grilled, crumbed or battered		

	SALT & PEPPER SQUID								$21
Salt and pepper squid served with chips and homemade tartare sauce		

 	VEGETARIAN LASAGNA		$20
homemade w’ rich tomato sauce creamy béchamel & served w’ crispy sweet potato   

 	CRUMBED PRAWNS		$23
Black tiger prawn cutlets lightly crumbed and served with chips, lemon and homemade tartare sauce

	 GARLIC PRAWNS (Gluten free option)		$22
Pan fried prawn cutlets with garlic and parsley crème white wine sauce, with Pappadum and Jasmine rice		

 	THAI SWEET CHILI PRAWNS (Gluten free option)		$23
Pan fried prawn cutlets cooked in a sweet chilli, ginger, lime and lemongrass crème sauce, served with pappadum and jasmine rice				


	
	LAMB KORMA CURRY (Gluten free option)		$20
Tender lamb pieces in a fragrant spiced coconut curry served with pappadum and steamed jasmine rice 	

 	ATLANTIC SALMON (Gluten free option)		$25
Pan fried Atlantic salmon fillet served with sundried tomato, Spanish onion, & baby spinach salad topped with dried prosciutto and sticky balsamic glaze 				

 	SEAFOOD BASKET		$22
Battered butterfish, crumbed prawns, salt and pepper squid, chips lemon wedges and homemade tartare sauce
		
 	SEAFOOD PLATTER FOR 2 		$55
Battered King George Whiting (2,) Natural oysters (6), Prawn twists (4), Atlantic salmon filo parcels (2), small prawn cocktail, salt and pepper squid, lemon, tartare, cocktail sauce and chips	

	LAMB SHANK		$22 
Slow cooked lamb shank in a rich tomato, rosemary and garlic jus served with creamy mash potato
		
	CHICKEN BREAST BURRITO WRAP		$21
Crispy skin chicken breast, baby spinach, sundried tomato and Spanish onion wrapped in a Burrito served with homemade smoked chilli mayo and guacamole  

        BARKERS CREEK PORK KING RIB CUTLET (Gluten free option)		$25
Grilled pork king rib cutlet served with sweet potato mash 
And drizzled with a sticky Bulmer’s cider glaze 	

           PROVENCAL SPICED CHICKEN BREAST (Gluten free option)		$22
 Oven baked chicken breast coated in a Provencal spice and served with pan-fried Kipfler, crisp bacon and baby spinach salad & a spicy onion chilli jam

            BEEF & GUINNESS STEW		$20
Slow braised beef pieces in a rich Guinness and vegetable gravy served with creamy mash potato   

            GONK’S BEEF CHEESE & BACON PIE 		$22
Crispy puff pastry pie filled with a rich beef, bacon and cheese gravy served with creamy mash potato

            BROADY MIXED GRILL (Gluten free option)		$24
With Bockwurst sausage, rump steak, beef skewer fried tomato, bacon and egg served with your choice of sauce and chips		
	


		
             350g M.S.A RUMP STEAK (Gluten free option)		$25		
Char grilled rump steak, cooked to your liking served with chips	

             300g M.S.A SCOTCH FILLET STEAK (Gluten free option)		$28		
Char grilled Scotch Fillet, cooked to your liking served with Chips	
 (M.S.A = Meat Standards Australia)

              PASTA OF THE DAY		POA
(Please refer to specials board)

              ROAST OF THE DAY (Gluten free option)		$16
Served with vegetables & gravy (Please refer to specials board)	
Schnitzels
(Our Schnitzels are grilled not deep fried)
           M.S.A BEEF SCHNITZEL		$18
Crumbed & grilled M.S.A Beef topside schnitzel served with chips

	CHICKEN BREAST                                                  		$18
Crumbed & Grilled chicken Breast Schnitzel served with chips

	 TOPPINGS & SAUCES                            

PARMIGIANA                                                   		 $3
Tomato and capsicum sauce with melted cheese			
HAWAIIAN                                                     			 $3
Tomato & capsicum sauce with ham, pineapple and melted cheese		
KILPATRICK                                                     			 $3
Bacon, chefs own Kilpatrick sauce and melted cheese		
BROADWAY                                                    			 $4
Prawns, avocado, sweet chili cream sauce and melted cheese		
SEAFOOD SAUCE                                                		  $5
Prawns and squid in creamy garlic sauce		
RED WINE DEMI GLAZE                                       		  $1
SAUCES (all gluten free)                                                   		  $1
Gravy, Mushroom, Dianne or Pepper	

 	


Desserts
	NUT SUNDAE		$4      
Rich vanilla ice cream with chocolate, strawberry or caramel topping, nuts and a chocolate wafer

	GOURMET NUT SUNDAE		$6
Vanilla ice cream, fresh strawberry, nuts, chocolate wafer, marshmallows & whipped cream with chocolate, strawberry or caramel topping

	CAKES & CHEESECAKES		$6.50
Please refer to the specials board for today’s selection

	COFFEE & CAKE		$8.50
Choose from any of the cakes from the board, plus any of the following hot drinks

Hot Drinks

Cappuccino
Café Latte
Flat White
Long Black
Short Black
Macchiato
Mocha
Hot Chocolate
Chai Latte (Spiced or Vanilla)
Tea:			$3
Chamomile, Green Tea, Earl Grey or English breakfast
Pot of tea for 2			$5


