2 WINES

SPARKLING
House Sparkling 9 32
Muti-regional, Australia

Santa & D’sas 12 48
Prosecco - King Valley, VIC

Varichon + Clerc (200 ml) 12
Blanc de Blanc - Savoie, France

Leura Park 58
Blanc de Blanc - Geelong, VIC

Chandon Rosé 65
Yarra Valley, VIC

Bollinger 140
Champagne, France

WHITES
House White 9 32
Muti-regional, Australia

Deakin Estate 9 32
Moscato - Multi-regional, Australia

Tamellini 48
Soave - Veneto, Italy

Tim Adams 45
Riesling — Clare Valley, SA

Oakdene 12 48
Pinot Grigio — Geelong, VIC

Scotchmans Hill 52
Pinot Gris — Bellarine Peninsula, VIC

Baby Doll 12 48
Sauv Blanc - Marlbourgh, NZ

Bannockburn Estate 59
Sauv Blanc - Geelong, VIC

Mt Duneed 12 48
Chardonnay - Bellarine Penisula, VIC

Shaw + Smith M3 85

Chardonnay - Adelaide Hills, SA
ROSE

Oakdene 12 48

Rosé - Bellarine, VIC

REDS
House Red 9 32
Muti-regional, Australia

Mount Avoca Estate 1 48
Organic
Merlot - Avoca, VIC

Yering Stations Elevations 12 48
Pinot Noir - Yarra Valley, VIC

Lyons Will 65
Pinot Noir — Macedon Ranges, VIC
Capa 40
Tempranillo - Castilla, Spain

Kay Brothers ‘Basket 52
Pressed

Grenache - MclLaren Vale, SA

Battle of Bosworth 45
Cab Sauv - MclLaren Vale, SA

RockBare 12 48
Shiraz - MclLaren Vale, SA

Bests Great Western 14 58
‘BinT
Shiraz - Grampians, VIC

Provenance 2021 69
Shiraz - Geelong, VIC
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ZERO7DRINKS ( 1 \/

BLUEBERRY LEMONADE
Blueberries, Blue Curagao syrup,
raspberry syrup

STRAWBERRY MULE 15
House-made Strawberry Puree,

Lime, ginger, soda

BLOODY BANDWAGON SOUR 15
Four Pillars Bloody Bandwagon Dry
Gin, lemon juice, sugar syrup

FOUR PILLARS BANDWAGON 15
BLOOD ORANGE G+T
Four Pillars Bandwagon Dry Gin,

Blood Orange syrup, tonic

HEINEKEN ZERO BEER 6
HEAPS NORMAL XPA 7.5
BUNDABERG GINGER BEER 5

ooy /5 SPECIALS

ukdradesy STEAKS NIGHT

HyporSIMMER SPRITZ.

Every Wednesday for dinner only

@ 250G RUMP STEAK
@ 300G PORTERHOUSE

@ 220G EYE FILLET

All Steaks served with Chips
& House Salad

DAILY LUNCH Sevents

Every day from 4:00 to 6:00pm

BUY ONE AND GET A SECOND ONE
FOR A FRIEND FOR JUST $1

7‘0 HUGO
N Elderflower, prosecco, soda, mint

@ APEROL

Aperol, prosecco, soda, orange

\ RHUBI
@ Rhubard Liquer, prosecco, soda

G LIMONCELLO
ﬂ- Limoncello, prosecco, soda

Wednesday to Saturday
From 11.45am to 2.00pm

ﬂ_’)_ WAGYU BURGER

11
@ EGGPLANT PARMI

SALT & PEPPER SQUID

®

2)

@ GARLIC & CHILLI sQUID
*,‘25 BANGERS & MASH

‘25 BRAISED BEEF RAGU PASTA

T

'l'] CLASSIC CHICKEN PARMI

T

ﬂ_‘] OLD ENGLISH FISH & CHIPS

Ty PARMI NIGHT

Every Thursday for dinner only

/’hh CLASSIC CHICKEN PARMI

@ With salad + chips

Octoc TRIVIA NIGHT

Every Thursday from 7:00pm

Free to play!
Grab a team, book a table and put
your knowledge to the test!

Win prizes, vouchers and cash!

Ftr MARTINI NIGHT

All meals come with a FREE glass
of house wine, or a pot of Carlton
Draught or Great Northern!

i ARVO DRINKS

Wednesday to Friday
From 4.00 to 6.00 pm

1\ SCHOONERS FROM TAP

¥ Great Norther, Carlton Draught,
Carlton Dry

@ GLASS OF HOUSE WINE

Every Friday from 5:00 pm

GREY GOOSE ESPRESSO
45 Shc a0
Grey Goose Vodka, Kahlua, drip

coffee

@ FRENCH MARTINI

Vodka, Chambord, pineapple

Sundrsy ENGLISH ROAST

Every Sunday for lunch only

/’"“ ENGLISH SUNDAY ROAST

@JAII the trimmings, seasonal
roasted vegetables, Yorkshire
pudding & gravy

15% SURCHARGE ON FOOD AND DRINKS ON PUBLIC HOLIDAYS

www.elephantandcastle.com.au

(f] (©) @elephantcastlegeelong

EST.1891

FEELING COMFY?

Order on your phone
from the comfort of your
seat and skip the queue.

We’ll do the running
around!
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GREY GOOSE ESPRESSO MARTINI 20
Grey Goose Vodka, Kahlua, drip coffee

FRENCH MARTINI 19
Vodka, Chambord, pineapple

PORNSTAR MARTINI 22
Vodka, Passoa, lime, house-made
vanilla spiced passion syrup

SPICY MARGARITA 22
Patron Silver tequila, De Kuyper
triple sec, lime, sugar syrup, chilli

PRETTY IN PINK 21
House-made raspberry cold syrup,

1800 Coconut Tequilla, pineapple,
lemon juice

ZEN BASIL ZING 20
Four Pillars Yuzu gin, Lemon, basil,
sugar syrup

BLACKBERRY NEGRONI 20
Bombay Bramble, Antica Formula,
Vermouth, Campari

%\“ WITH,qD
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ALIZE SOUR 22
Alize, lemon, sugar syrup, aquafaba

HEAD OVER HEEL 21
Malibu, Pavan, Elderflower, lime,
pineapple

g~ IMMER SPRITL_

(Every day from 4:00 to 6:00pm)

BUY ONE SUMMER SPRITZ AND GET
A SECOND ONE FOR JUST $1

HUGO 20
Elderflower, prosecco, soda,mint

APEROL 20
Aperol, prosecco, soda, orange

RHUBI 20
Rhubarb liqueur, prosecco, soda

LIMONCELLO 20
Limoncello, prosecco, soda

S DEL/C .
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v SERVES 6 GLASSES

RASPBERRY BLITZ 40
Bacardi Raspberry rum, lime, sugar,
mint, raspberries

PINK 40
Bombay Bramble Gin, Pink Gin,
Soda, dash of grapefruit

NOT ENGLISH PIMM'S 40
Pimms, Tanqueray Gin, Lemonade

BEERS*CIDERS (&
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BLUE HEAVEN 40
De Kuyper Blue Curagao, Vodka,
Orange + Lemon

REBOOT 40
Vodka, De Kuyper Triple Sec, lime,
cranberry

S
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BEERS CIDERS
Pure Blonde Ultra Low Carb g Strongbow Original / Sweet 9
Carlton Draught g Bertie Apple Cider 10.5
Victoria Bitters 8 Flying Brick Pea.r Cider 10.5
Mercury Hard Cider 9.5
Furphy 8
Hahn SuperDry (G/F) 8.5 RID
Jim Beam Zero Sugar 12
Corona 10 _ _
Brookvale Lemon Lime Bitters 13.5
Coopers Pale Ale 9.5
Coopers Sparkling Ale 9.5 ON TAP .
Little Creat Pale Al 10 Carlton Draught / Carlton Dry | Kilkkenny
I .e ree ljlres ale e Great Northern | Balter XPA [ Guinness
White Rabbit Dark Ale 10 4 Pines Pale Ale [ Hard Solo | Brookvale
Stone + Wood Pacific Ale 1.5

Ginger Beer

22 STARTERS

GARLIC BREAD 10.5 POPCORN CHICKEN 18
Add cheese 3 sweet chilli mayonnaise + lime
SEASONED CHIPS 12 CLASSIC PRAWN COCKTAIL ~ 20

avocado, pico de gallo, coz
lettuce + marie rose sauce

aioli + tomato sauce

MAC’N’CHEESE 12
CROQUETTES (3)

dill mayonnaise

DUKKAH SPICED 12 MEATBALL NAPOLITANA 17
CAULIFLOWER chargrilled bread, grana padano +
lemon + garlic aioli basil

‘\1 FOD
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CLASSIC CHICKEN PARMI 29.5
Panko crumbed, Napoli sauce, Enzo
ham, mozzarella, salad + chips

HALF PARMI

FISH & CHIPS

19.5 mushy peas, tartare sauce,
lemon + chips
EGGPLANT PARMI 24
Panko crumbed, Napoli sauce,
mozzarella, salad + chips
Add Vegan Cheese 3

Pineapple cut squid, garlic aioli,
lemon, salad + chips

WAGYU BURGER 26
bacon, cheese, pickles, burger
sauce, buttermilk bun, chips + aioli

rice noodles, green mango, mint,
nahm Jim mayo + red chilli
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CHOCOLATE FONDANT 16

baked to order, toffee nuts, milk crumb + hazelnut ice cream

VANILLA CREME BROLEE 16

vanilla ice -cream, shortcrust + fresh berries

ETON MESS 14

Meringue strawberry compote, Chantilly cream, fresh strawberries
+ toffee garnish

@a FULp >

7-KIDDOS (2
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KIDS UNDER 12 GET
A FREE SOFT DRINK

CRISPY CHICKEN NUGGETS 15 CHEESE BURGER + CHIPS 15
chips + salad
FISH & CHIPS + SALAD 15
PASTA IN NAPOLI SAUCE 15
Add Rag 3 KIDS ICE-CREAM 8

Rich vanilla Ice-cream with

KIDS SALT + PEPPER CALAMARI 15 Chocolate, Caramel, Vanilla or
chips + salad Strawberry topping

SEARED SCALLOPS (4) 18
parsnip purée, nashi pear, gremolata

OLD ENGLISH STYLE 34

fresh local Gummy Shark, salad,

SALT & PEPPER SQUID 25

GARLIC & CHILLI sQUID 27

RASS-FED WESTERN
ISTRICT PREMIUM STEAKS

300G PORTERHOUSE 42 ﬁé”‘/ 'T
220G EYE FILLET 49 W EX R;A SIDE§
500G RIB EYE 65 Extra Sauce / Mustard

Paris Mash
Served with confit potatoes, garlic

greens, chimichurri and your choice Seasonal Greens
of: Gravy, Garlic Butter, Red Wine Jus, Garden Salad
Peppercorn, Mushroom Gravy; English,

Dijon or Seeded Mustard

7MAINZ (@)

BARBECUE PORK RIBS 38
sweet & sour slaw, crazy corn,
bbqg glaze + chips

HALF BARBECUE PORK RIBS 24

N N VU VU W

Small Chips

PAN FRIED BARRAMUNDI 35
fried chat potatoes and Sicilian
caponata, lemon cheek + nut
butter

SEAFOOD LINGUINE 38
local mussels, prawns,
scallops, garlic, chilli,
chimichurri + lemon

PAN ROASTED LAMB RUMP 38
served pink; parsnip purée,
chargrilled baby carrots,
couscous + red wine jus

BANGERS & MASH 28 FORREST MIXED 28

Toulouse sausage, paris mash, MUSHROOM RISOTTO

braised red cabbage + onion parmesan, rocket + goat's
gravy cheese

Add Grilled Chicken 8
BRAISED BEEF RAGU PASTA 27
Pappardelle, San Marzano
tomato, gremolata + Parmesan
cheese

O~ ~SUNDAYS

ENGLISH SUNDAY ROAST 30
All the trimmings, seasonal
roasted vegetables, Yorkshire
pudding & gravy

Extra Yorkshire Pudding 5

BEETROOT SPINACH 25
FRISSE SALAD

cashews, cranberries, goats
cheese + lemon dressing

Add Grilled Chicken 8

L&% DIETARY INFORMATION E --E
Please, be adviced that all dietary modification

are on request only. Speak to our friendly staff
to discuss your specific requirements.

Vegetarian on Request Dairy Free on Request

Allergen Disclaimer: Many items on our menu can be amended to cater for food
intolerances and allergies. We cannot guarantee an allergy free environment / kitchen.
Please discuss your requirements with our wait staff.

Vegan on Request Gluten Free on Request




