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KITCHEN MENU

PANKO CRUMBED CHICKEN

BREAST SCHNITZEL $19.5

With balsamic salad, chips and garlic lime aioli

UPGRADE TO A PARMI
CRAFT CIDER BATTERED FLATHEAD FILLET

With homemade sauce tartare, salad and chips

THE TUDOR HOUSE STEAK
300gm Black Angus grass fed scotch fillet
with chips and salad

PRAWN RISOTTO

Tomato risotto with chilli and
South Australian prawns

SAUTEED POTATO GNOCCHI

With chorizo, kale and cherry tomato

CRISPY SKIN TASMANIAN FARMED
SALMON STEAK

On a bed of sautéed lentil and wild rocket

ROAST CHICKEN BREAST
With crushed kipfler potato, sautéed
mushrooms and baby spinach

CHARGRILLED PORK CHOP
With seeded mustard butter, chips and salad

THE TUDOR WAGYU NACHOS BURGER
Homemade beef patty, caramelized onions, bacon,
tomatoes, aged cheddar, pickles, BBQ sauce
and American mustard, with a nachos crunch

BLACK ANGUS SIRLOIN STEAK
300gm 120 day grain fed with chips, salad
and mushroom sauce

$21
$19

$24

$20

$19

$26

$25

$26

$19

$27

THINGS TO ADD
BUTTERED GREEN BEANS
SMALL SIDE SALAD

MASHED POTATO

$5
$5
$5

WEEKLY SPECIALS
PLEASE ASK OUR FRIENDLY STAFF

TUDORHOTEL.COM.AU

SHARES & SNACKS

STICKY SPICY CHICKEN WINGS $12
CRUMBED SA PRAWNS WITH LIME AIOLI $12
GARLIC CHILLI MUSHROOMS $12
SOY HONEY GLAZED PORK DUMPLINGS $10
DUCK AND PORK SPRING ROLLS $12
TUDOR SIGNATURE NACHOS $18
Add some spice as you like!

WEDGES $9
CHIPS $8
GARLIC BREAD $5.5
SALADS

COUS COUS SALAD $18
With pine nuts, mint and slow cooked lamb

GRILLED HALLOUMI $18
With baby spinach, roast baby beetroots,

walnuts and honey mustard dressing

SALAD OF ROAST

CAULIFLOWER AND PUMPKIN $17.5
Green peas, foasted almonds, parsley

walnut oil and white balsamic dressing

SALAD NICOISE $19
With sesame coated medium rare tuna

KIDS [12 AND UNDER]

CHICKEN SCHNITZEL AND CHIPS $9
PASTA BOLOGNAISE §7
FISH N’CHIPS $8
DESSERT

STICKY DATE PUDDING $9
With butterscotch sauce

ICE CREAM PROFITEROLES $10
With chocolate sauce

TEA & COFFEE

A SELECTION OF TEAS AND COFFEE $4




