Lunch: Monday to Friday 11.30am - 2.00pm
Lunch: Saturday to Sunday 11.30am - 2.30pm
Dinner: Sunday to Thursday 5.30pm - 8.30pm

Dinner: Friday to Saturday 5.30pm - 9.00pm

WWW.RUNCORNTAVERN.COM.AU




Stantons

Add-salad-and vegetable buffet to any entrée $9.90

TRADITIONAL GARLIC BREAD® $5.90

french baguette smothered.in garlic butter, grilled-and finished with
fresh herbs

CHEESY BACON GARLIC BREAD $7.90

french baguette smothered in garlic butter, topped with bacon
lardons, cheese and finished with fresh herbs

SOUTHERN FRIED CHICKEN WINGS
6 $7.90 9 $10.90 12 $13.90

your choice of traditional buffalo or honey soy served with ranch
dip and celery sticks

LEMON MYRTLE SQUID® $12.90

flash fried lemon myrtle squid served with garden salad, lemon and
wasabi mayo

ONION RING TOWER © $8.90

150 lashes beer battered onion rings served with chipotle mayo

BATTERED HALLOUMI FRIES®  $8.90

150 lashes beer battered halloumifries served with confit garlic aioli

HOUSE TACOS (2) $8.90

your choice of spicy chilli caramel pulled pork-or buttermilk chicken
with lettuce, pickled onions and korean bbg sauce

DRUNKEN PRAWNS @ E $14.90

local prawns sautéed with fresh garlic and chorizo M $26.90
finished with our house beer served with rustic
baguette

MENU

LUNCH AND DINNER

PJncorn

PIZZAS

PUB _

s

BURGERS

CHEESY CONFIT GARLIC PIZZA®$17.90

confit garlic, cheese blend and fresh basil

CLASSIC MEATLOVERS $23.90

smoked ham, rasher bacon, ground-beef, pulled pork, salami and
cheese blend on a-smokey bbg base topped with confit garlic aioli
drizzle

HONOLULU $22.90

champagne ham, caramelised pineapple chunks, cheese blend on
a napoli base

MARGHERITA O $20.90
oregano, cheese blend and fresh basil on a napoli base
PEPPERONI $21.90

pepperoni and cheese blend on a napoli base

CHICKEN AND AVOCADO PIZZA $24.90

native bush seasoned chicken, fresh avocado, spanish onion, rocket
and cheese blend on a napoli-base topped with ranch drizzle

Clhzr-

CHICKEN SCHNITZEL $22.90

panko crumbed chicken schnitzel-served with beer battered chips
and house grawy.

CHICKEN PARMIGIANA $26.90

panko crumbed chicken schnitzel topped with napoli sauce,
applewood smoked ham and golden mozzarella served with beer
pattered chips and confit garlic aioli

MEATLOVERS PARMIGIANA $28.90

panko crumbed chicken schnitzel topped with smokey bbg sauce,
champagne ham, rasher bacon, ground beef, pulled pork, salami
and golden mozzarella served with beer battered chips and confit
garlic aioli

BLUE CHEESE AND
MUSHROOM RISOTTO & © $25.90

porcini mushrooms, button mushrooms and blue cheese with a
creamy risotto
ADD chicken $4

MUSHROOM AND
PANCETTA CARBONARA $25.90

pappardelle pasta, porcini mushrooms, button-mushrooms,
pancetta and parmesan

BRAISED LAMB SHANK & $26.90

slow-braised lamb shank served with creamy mash and rustic root
vegetables

BEEF RAGOUT $26.90

fresh house-made gnocchi, tender beef ragout, parmesan and
chopped parsley

CHICKEN BACON & AVOCADO $27.90

grilled chicken breast topped with grilled bacon, cheese, avocado
and hollandaise served with creamy mash

GRILLED CHICKEN SALAD $19.90

pumpkin, pine nuts, wild rice, grilled halloumi, cherry tomatoes and
rocket drizzled with a balsamic vinaigrette

THAI BEEF SALAD $20.90

1209 char-grilled beef, mixed leaves, spanish onion, cherry
tomatoes, cucumber, coriander and mint drizzled with a thai
dressing

SALAD & VEGETABLE BUFFET $15.90

All burgers are served with beer battered chips and confit garlic aioli

CHEESE BURGER $20.50

beef patty, sherry caramelised onions, lettuce, vine ripened tomato,
american cheese, ketchup and mustard mayo on a milk bun

SPICY PORK BURGER $20.50

slow-cooked park belly;;,creamy-apple slaw, dill-pickles.and chilli
caramel-sauce on-a milk bun

RT BURGER $22.50

beef patty, crispy bacon, american cheese, lettuce, vine ripened
tomato, pineapple ring, sherry caramelised onions-and chipotle
mayo on.a milk-bun

CHICKEN BURGER $22.50

southern fried chicken-breast, lettuce, vine ripened tomato, beer
battered onion rings and buttermilk ranch-on a-milk bun

RT STEAK SANDWICH $21.90

120g char-grilled rib fillet, bacon rasherslettlce, dbub)e pbrie, sweet
chilli jam and confit garlic aioli on toasted turkish bread

Lunch

ﬂWm& $12.50

ROAST OF THE DAY

slow-cooked roast of the day served with creamy mash, buttered
peas, yorkshire pudding and gravy

FISH AND CHIPS

our fish of the day served with beer battered fries, tartare sauce
and lemon wedge

BEEF LASAGNE

chef's house-made lasagne with layers of rich beef bolognaise and
parmesan cheese served with beer battered fries

BANGERS AND MASH

pork sausages served with creamy mash and gravy, topped with
pattered onion rings

CURRY OF THE DAY

natic rice and fresh

house-made curry of the day served on aron
pappadum

ADD SALAD & VEGETABLE BUFFET
FOR ONLY $2

All steaks are cooked on the
beer battered chips or creamy mash

char-grill and are served with

250G WAGYU RUMP $29.90
150 day grain-fed

250G EYE FILLET $34.90
grass-fed

300G RIB FILLET $32.90
100 day grass-fed

300G SIRLOIN $31.90
120 day grain-fed

RIBS AND RUMP $35.90
2509 wagyu rump and 1/2'rack of porkribs

PADDOCK AND PRAWN $34.90
2509 wagyu rump and creamy garfic prawns

TOPPERS

ONION RINGS - $5.90
CRISPY CHICKEN WINGS $6.90
LEMON MYRTLE SQUID $7.90
3 OYSTER NATURAL $7.90
3 OYSTER KILPATRICK $7.90
CREAMY GARLIC PRAWNS $7.90
SIDES

BLACK TRUFFLE MASH $4.90
GRILLED CORN COB $4.90
APPLE SLAW $4.90
BEER BATTERED CHIPS $4.90
SWEET POTATO WEDGES $4.90
SAUCES

MUSHROOM, PEPPER, DIANE, GRAVY, GARLIC BUTTER,
TRADITIONAL BUFFALO, HONEY SOY, HICKORY SMOKED BBQ
EXTRA SAUCE $2

SEAFOOD

FISHERMAN'S BASKET $29.90

mornay bug, battered fish, ccumbed squid, prawn cutlets and
scallops served with-beer battered chips,-salad; tartare sauceand
lemon wedge

CRISPY SKIN BARRAMUNDI $28.90

crispy skin barramundi served with potato lyonnaise, buttery
asparagus spears, lime marmalade and caper salad

SEAFOOD PAPPARDELLE $26.90

fresh fish, mussels, prawns, squid, cherry tomatoes, olive oil,-chilli,
garlic and basil tossed through pappardelle pasta

FISH OF THE DAY $28.90

market fresh fish of the day served with creamy mash, buttered
broccolini, aged balsamic and salsa verde

SEAFOOD
PAPPARDELL




