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CHEF SHAN’S PRAWN CURRY

Succulent prawns in a fragrant Indian curry, served
with basmati rice and crispy papadum.

Suggested Beverage — House Riesling +5

E

WIGGIN’S INDONESIAN NASI GORENG
Indonesian-style fried rice served with two chicken satay
skewers, peanut sauce, cucumber and prawn crackers.
Suggested Beverage — House Lager (Tap beer) +5
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JAPANESE STYLE CHICKEN KATSU KARE

Golden chicken katsu served with jasmine rice and mild
Japanese curry, topped with fresh spring onions.
Suggested Beverage — House Lager (Tap beer) +5

House Riesling/Sauvignon Blanc +5
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PRAWN CHOW MEIN

Succulent prawns and seasonal vegetables woktossed
with noodles in a savoury Asian sauce, finished with fresh
shallots and bean sprouts.

Suggested Beverage — House Riesling/Sauvignon Blanc +5
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FISH BURGER & CHIPS

Golden crumbed barramundi on a toasted
brioche bun with cheddar, lettuce and tartare
sauce, served with seasoned fries and lemon.
Suggested Beverage — House Lager (Tap Beer) +5

SATURDAY

RIGATONI ALLA VODKA

Al dente pasta tossed in a creamy tomato vodka sauce,
finished with Parmesan and fresh herbs.

Suggested Beverage — Chardonnay/Sauvignon Blanc +5
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SUNDAY AFTERNOON FOOTBALL
Thai Style Curry Puffs - $16.50

Indian Style Samosas - $13

Arancini Balls with Aioli - $14

Sweet Potato Fries - $12

Holiday Inn
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Wedges with Sweet Chilli & Sour Cream - $12 LA RG]



