ENTREES

Garlic or herb bread 6.50
Cheese bread 7.00
Margo’s bruschetta 11.50
toasted sourdough topped with fresh tomatoes, basil,

Spanish onion and goat's cheese

Margo’s seafood chowder 10.90
with thyme herbed foccacia crotons

Tiger prawns 23.50
half kilo of cooked tiger prawns served with cocktail sauce
Smoked salmon 24.50
with lettuce, capers, onions and crisp garlic bread

Soup of the Day 7.50
Caesar salad 12.50
baby cos, crispy bacon, focaccia crottons, Parmesan,

anchovies, Caesar dressing with your choice of:

chicken 15.50
jumbo prawns 19.00
Calamari salad 15.90
with grilled pesto marinated squid with rocket leaves,

Parmesan, olives and tomatoes

Prosciutto and radicchio salad 16.50
cos lettuce, orange, walnuts, tomatoes, cucumber

and balsamic dressing

Salt and pepper squid 16.50
with a crisp garden salad

Mussels Provencale 15.50

Spring Bay mussels with garlic, herbs and rich fomato sauce
with crisp garlic bread

Oysters half dozen dozen
Natural 16.90 26.00
served with lemon and cocktail sauce

Kilpatrick 17.50 27.00

grilled with bacon and Worcestershire sauce

MARGO’S PLATTERS

Hot seafood platter for two 92.50
half grilled crayfish, prawns, scallops, mussels, grilled calamari,
crabs, oysters Kilpatrick and a whole fish from the display

Hot and cold seafood platter for two 83.00

oysters, prawns, smoked salmon, crabs, fried fish, mussels,
prawns, calamari and crab claws

Hot and cold seafood platter 42.00
Oysters, prawns, smoked salmon, fried flathead,

mussels, calamari rings and fried scallops

Surf and Turf platter for two 95.50

Moreton Bay bugs, oysters Kilpatrick, grilled prawns and
scallops, Porterhouse steak, pork rib, skewers of lamb, chicken
and beef with French fries, mixed leaf salad and a trio of sauces

TOP CUTS

250 gram Wagyu beef burger

with sautéed onion, bacon, cheese and tomato,
on d red onion bun and served with French fries

450 gram grain-fed rib eye
on the bone with steak fries and green beans,
choice of red wine jus, pepper or mushroom sauce
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FRESH FISH
AND SHELLFISH

Whole fish

Snapper 27.50
Barramundi 26.50
Flounder 25.00
Fillets

John dory 26.50
Tasmanian salmon 26.00
Flathead tails 25.50
Blue-eye 24.00
Kingfish 25.00
Crayfish half whole
served grilled or mornay 37.00 64.00
Bay Bugs 32.50

with saffron rice, steamed broccolini, fresh tomato salsa
and garlic butter sauce

All seafood served with your choice of sauce: fartare,
lemon aioli, herb butter or Mediterranean salsa.

MARGO’S FAVOURITES

Margo’s beef burger 17.50

beef pattie, grilled bacon, sautéed onions, cos lettuce, tomato,
tasty cheese and tomato relish

Marinated mixed skewers 23.50
beef, lamb and chicken skewers served with steamed

rice, grilled lemon, tzatziki and mixed leaf salad

Margo deluxe chicken Schnitzel sandwich 16.00

toasted foccacia, melted mozzarella and spicy guacamole

Steak sandwich

140 grams scotch fillet, grilled bacon, sautéed onions,
mushrooms, cos lettuce, fomato, cheese and tomato relish
served with French fries

Chicken Parmigiana

lightly crumbed chicken breast topped with

18.00

Napolitana sauce and cheese 21.50
Bolognese sauce and cheese 21.50
ham and cheese 21.50
Fisherman’s Harvest 21.50
battered flathead fillet, crumbed calamari, prawns and

tempura scallops

Veal shanks 19.90
slow-cooked veal shanks served with mashed potatoes

and vegetables

Beer battered flathead fillets 17.50
served with French fries and tartare sauce

Salt and pepper calamari 19.50
deep-fried seasoned calamari with French fries

Garlic prawns 27.90
in cream sauce served on a bed of rice

Char-grilled tuna steak 24.00
with spring onions, chive mashed potatoes, roasted corn

and tomato salsa

Chicken Kiev 21.00

chicken breast filled with garlic butter and served
with mixed seasonal vegetables

GRILLS

T-Bone 350 grams 27.50
Rump steak 500 grams 27.50
Scotch fillet 240 grams 26.00
Porterhouse 280 grams 28.00
Eye fillet 200 grams 31.50
Chicken Breast 220 grams 22.00
Pork Chop 180 grams 25.50
Margo’s Surf and Turf 41.50

200 gram eye fillet with seared scallops, tiger prawns,
mashed potatoes, honey glazed carrots and béarnaise sauce

All grills are served with mashed potatoes or French fries and
mixed leaf salad with your choice of red wine jus, pepper
or mushroom sauce.

PASTA

Spaghetti Bolognese 14.50
Penne Carbonara 14.50
Spaghetti Marinara 21.00
mussels, prawns, scallops

Penne Vegetarian 14.50
mushrooms, olives, feta and sun-dried fomato with pesto
Spaghetti Chicken 15.50
broccolini, smoked chicken, roasted pine nuts,

cherry tomatoes and olive oil

Spinach and Ricotta Tortellini 17.50
with cream sauce, scallops, green peas, wilted spinach

and sun-dried tomatoes

Garden salad 5.50
Steamed broccolini 7.50
with roasted pine nuts

Steak fries 5.50
Honey glazed carrots 8.00
with almond flakes

Cauliflower mornay 8.50
Crispy calamari rings with garlic aioli 9.50
Mashed potatoes 5.50
Vegetables 5.50
Warm chocolate mud cake 8.90
with ice cream

Sticky date pudding 8.90
with butterscotch sauce and ice cream

Raspberry vanilla custard 8.50
with caramel macadamia ice cream

Fresh fruit salad 6.90
with your choice of ice cream or cream

Apple crumble 8.90
served with vanilla ice cream

White chocolate mousse 10.50

Connoisseur Ice cream per scoop 2.50
vanilla, coffee, chocolate, caramel and macadamia,
strawberry and mango

Cake of the Day with a coffee 8.50

MARGO'S BREAKFAST
$12.00

Eggs, bacon, sausages, tomato,
hash brown and toast
AVAILABLE 7 DAYS, FROM 6AM - 11AM

MARGO'S DELUXE BREAKFAST
$18.50

Enjoy the continental buffet breakfast
with Margo's breakfast
SATURDAY AND SUNDAY, FROM 6AM - 11AM

CONTINENTAL BREAKFAST
$9.00

Selections of cereals, fruit salad, yoghurt,
toast, danishes, juices, tea and coffee
SATURDAY AND SUNDAY, FROM 6AM - 11AM

FCR12330



BEERS

Draught beer

Carlton Draught
Cascade Premium Light
Pure Blonde

Australian bottled beer
Victoria Bitter, Tooheys Extra Dry
XXXX Gold

James Boags Premium Light

Pilsner
6.80
6.20
7.00

Pot
4.50
410
4.60

Australian premium bottled beer
Crown Lager, James Boag’s Premium,
Pure Blonde, Coopers Ale

Imported bottled beer
Heineken, Asahi Super Dry,
Peroni Nastro Azzurro, Corona
Guinness can

CIDERS

Bulmers Irish Cider
Strongbow Original
Rekorderlig Pear,
Strawberry & Lime

RTDs

Smirnoff Red
Smirnoff Black, Jim Beam & Cola,
Johnnie Walker & Cola

SPIRITS

House spirits

Johnnie Walker Red Label,

Jim Beam White Label, Gordon’s Gin, Smirnoff
Red Vodka, Chatelle Napoleon Brandy, Bacardi,
Bundaberg Rum UP

Pot  Pilsner

5.20 7.90
355ml bottle
500ml bottle

Premium spirits

Johnnie Walker Black Label, Bombay Sapphire
Gin, Belvedere Vodka, Jack Daniel’s, Chivas
Regal, Canadian Club, Mount Gaye Rum

Maker’s Mark, Wild Turkey American Honey
Glenfiddich 12y.0 Scotch

SOFT DRINKS

Soft drinks by the glass
Coca-Cola, Diet Coke, Sprite, Fanta, Lift,
Dry ginger, Soda water, Tonic water

Soft drinks by the bottle 390ml
Coke Zero, Coca-Cola, Diet Coke,
Sprite, Lift

Mother energy drink 250ml

Imported soft drinks 200ml
Chinotto, Rosso

Mineral water 500ml
Aqua Panna Still Mineral Water
S.Pellegrino Sparkling Mineral Water

Fruit juices
Orange, apple, guava, pineapple, mango,
tomato, cranberry

Pint
9.00
8.20
9.20

7.50

7.00

9.00

10.00

10.50

Pint

10.40

9.00
14.50

10.50
12.00

9.00

10.00

11.00

3.60

4.60

6.50

5.30

6.50

4.20

Brasserie & Grill

COCKTAILS

Please ask your waiter for our cocktail
and mocktail list

CHAMPAGNE

Pol Gessner Brut NV
Epernay, France

Mumm Cordon Rouge NV
Reims, France

SPARKLING WINE

Seppelt Stony Peak Brut NV
South Eastern Australia
Redbank Emily Pinot Noir
Chardonnay Brut Cuvée NV
Regional Victoria

Devil's Corner Cuvée NV
Tamar Valley, Tasmania
Yellowglen White

Fruity Sparkling Moscato
South Eastern Australia

WHITE WINE

House White

The Accomplice Semillon
Sauvignon Blanc

Riverina, New South Wales
Riesling

Brown Brothers Crouchen Riesling
Milawa, Victoria

Jacob’s Creek

Barossa Valley, South Australia
Tyrrell's Wine Old Winery
Traminer Riesling

Hunter Valley, New South Wales
Sauvignon Blanc
Redbank Long Paddock
Regional Victoria

Mojo

Adelaide Hills, South Australia
Monkey Bay

Marlborough, New Zealand
Catalina Sounds
Marlborough, New Zealand
Matua Valley

Hawke's Bay, New Zealand
Chardonnay

Hardy’s Riddle

South Eastern Australia
Deakin Estate

Red Cliffs, Victoria

Xanadu Next Of Kin

Margaret River, Western Australia

Oyster Bay

Marlborough, New Zealand

29.00

34.00

42.00

39.00

29.00

37.00

32.00

34.00

32.00

39.00

42.00

45.00

39.00

29.00

34.00

47.00

42.00

65.00

109.00

6.00

7.00

8.50

8.00

6.00

7.50

6.50

7.00

6.50

8.00

8.50

8.00

6.00

7.00

8.50

White Varietals & Blends
Swan Bay Sauvignon Blanc Semillon
Bellarine Peninsula, Victoria

Cockatoo Ridge Moscato
Riverton, South Australia

Tyrrell's Old Winery Pinot Grigio

Griffiths, New South Wales

Rosé

Brown Brothers Crouchen Riesling Rosé
Milawa, Victoria

Omrah

Mount Barker, Western Australia

RED WINE

House Red

The Accomplice Shiraz
Riverina, New South Wales
Pinot Noir

Windy Peak

Yarra Valley, Victoria
Mountain Pass

Yarra Valley, Victoria

Trout Valley Pinot Noir
Nelson, New Zealand
Merlot

Wyndham Estate Bin 999
South Eastern Australia
Yalumba Y Series

Barossa Valley, South Australia
Nobilo

Hawke's Bay, New Zealand
Cabernet Sauvignon
Preece

Mitchelton, Victoria

Hardy’s Oomoo
Coonawarra, South Australia

Jim Barry — The Cover Drive
Coonawarra, South Australia

Blue Sands

South Eastern Australia

Shiraz

Blue Pyrenees

Pyrenees, Victoria

Rufus Stone

Heathcote, Victoria

Rockbare

McLaren Vale, South Australia
Moore’s Creek

Brokenback Range, New South Wales
Red Varietals & Blends
Penfolds Koonunga Hill Bin 76
Shiraz Cabernet

South Australia

Peter Lehmann Cabernet Merlot
Barossa Valley, South Australia

Yalumba Shiraz Viognier
Eden Valley, South Australia
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37.00

37.00

37.00

37.00

42.00

29.00

39.00

32.00

49.00

37.00

34.00

42.00

37.00

42.00

49.00

34.00

39.00

47.00

47.00

32.00

44.00

34.00

44.00

7.50

7.50

7.50

7.50

6.00

8.00

6.50

7.50

7.00

8.50

7.50

8.50

7.00

8.00

9.50

9.50

6.50

9.00

7.00

9.00

CROWN SIGNATURE CLUB POINTS HERE
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