
Starters and Sharing  
Oven Baked Herb & Garlic Bread (v) 8  
add cheese +1 | add bacon & cheese +2 

Mezze Plate (v) 15     
marinated olives, feta, hummus, avocado, tomato fattoush, 
toasted Turkish bread  

add charcuterie +7
salami, smoked ham, prosciutto 

add cheeses +6 

Salt & Pepper Squid (df) 13.5 
aioli, lime  

Lobster, Prawn & Crab Slider 7 
mayonnaise, celery heart, brioche bun 

Vegetarian Spring Rolls (v, df) 14 
sweet soy dipping sauce, lime  

Crispy Fish Tortilla (3) 19 
pico de gallo salsa, rocket, guacamole, lemon  
  

Mushroom Arancini (v) 14 
truffle aioli, parmesan   

  

Soup of the Day 12 
toasted rustic loaf  

Beer Battered Market Fish 25 
chips, garden salad, lemon, tartare, citrus salt 

Salt & Pepper Squid (df) 19 
salad, chips, lemon, tartare, citrus salt 

Grilled Barramundi (gfO, df) 29 
chips, garden salad, lemon  

Spanner Crab sPAGHETTI (df) 29 
squid ink SPAGHETTI, crab claw meat, soft shell crab, 
CHILLI  tapenade, baby peas 

Strozzapreti with Lamb Ragu 25 
cherry tomato, mint, shaved parmesan  

Portuguese Half Chicken (gf) 25 
crispy chats, broccolini, cilantro yogurt
 

Classic Chicken Schnitzel 21   
chicken breast in panko, parmesan and herb crumb, Slaw, 
chips, lemon 
 

Chicken Parmigiana 24 
napoli, shaved leg ham, mozzarella cheese, slaw, chips 

Grilled Pork Cutlet 300g (df) 30 
citrus cous cous, apple chutney  

Southern Style Pork Ribs (gf) 
½ Rack 29 / Full Rack 39  
jacket potato, slaw  

Grilled Polenta (gf, vOA) 21 
roasted tomato salsa, rocket, evoo

Burgers 
LUNCH ONLY. All served with chips 
Gluten frIENDLY buns +3 

Beef Burger 17 
beef patty, tomato, lettuce, cheese, onion, pickles, special 
sauce 

       
    

Steak Sandwich 19 
bacon, caramelised onion, tomato, lettuce, fried egg, bbq 
Sauce  

Southern Fried Chicken 18 
jalapeno, cheese, red cabbage slaw, pickles 

  

Mushroom Arancini Burger (v) 17 
slaw, special sauce, pickles, tomato, lettuce

 

All steaks are served with chips or baked potato, salad 
and your choice of sauce 

Sauces (gf) 
gravy, red wine jus, dianne, pepper, bearnaise, mushroom, 
creamy garlic, garlic butter 

Eye Fillet 200g           
Fillet Mignon 230g                         

  

Rump 250g                         
                                

Rump 400g                       
  

Sirloin 350g                    

TOPPERS 
Fried Squid 7 
Grilled Chicken Tenderloins (gf) 6 
Onion Rings (v) 5 
Grilled Mushrooms (ve) 6 
Grilled Prawns (gf) 8 
Garlic Prawns 8 

Salads 
Buddha Bowl (gf, ve) 18 
kimchi, quinoa, crispy leaves, carrot, chickpeas,  
CUCUMBER, EDAMAME, radish, misso & sesame 
vinaigrette 

Caesar Salad 20 
lettuce, bacon parmesan, rustic loaf, anchovies, 
Caesar dressing  

Roast Pumpkin Salad (gf, v) 17 
cauliflower, feta, iceberg, mixed seeds, honey mustard 
dressing, pomegranate 

SOFT, BLUE

31
34
27
38
39



Gluten free base +3 

Margherita (v) 18 
sugo, fresh tomato, fresh imported mozzarella, 
pesto   

Tropical 18 
sugo, fresh imported mozzarella, fresh, ham, pineapple 

Vegetarian (v, voa) 19 
Sugo, fresh imported mozzarella, capsicum, grilled 
eggplant, zucchini, olives, pesto 

  

Pepperoni 23 
Sugo, fresh imported mozzarella, hot salami, oregano  

Tandoori Chicken 22 
Sugo, fresh imported mozzarella, caramelised onion, 
yoghurt, tandoori chicken 

Sicilian 23 
Sugo, fresh imported mozzarella, steak, bacon, salami, 
Ham, Chorizo, chipotle BBQ 

  

Lemon Curd Tart 10 
golden butter shortbread tart shell filled with 
tangy fresh lemon cream curd  

Loaded Chocolate Brownie (gf) 10 
Super rich, fudgy, dark chocolate brownie baked 
with a caramel swirl  

Almond Brittle 10 
chewy, gooey, almond brittle brownie base, topped 
with salted caramel centered vanilla cream 
mousse finished with even more almond brittle 

 

Seniors Menu

 

Salt & Pepper Calamari 12

  

chips, salad, lemon, aioli  

    
  

Chicken Caesar Salad 14 
cos lettuce, bacon, croutons, boiled egg, Caesar 
dressing, anchovies, parmesan 

Grilled Pork Sausages 14 
onion gravy, peas, mashed potato 

Crispy Fish & Chips 15

  

garden salad, lemon, tartare sauce, chips  

Chicken Schnitzel 15 
gravy, lemon, chips, garden salad  

Spaghetti Bolognese 13 
fresh pasta, parmesan 

All card transactions will incur a service fee: VISA 0.9%, Mastercard 
1.1%, American Express 1.3%, Mr Yum mobile ordering fee free. 

Order and pay
from your seat &

We’ll bring it to you

Just scan the QR code with
your phone camera or visit  

avcmenu.com/cst

(v) vegetarian  
(gf) gluten friendly  
(gfo) gluten friendly option  
(ve) vegan 

(df) dairy friendly 

Cleveland Sands Hotel is pleased to offer a variety of gluten 
friendly options (i.e. low gluten), however we are not a gluten-
free venue and cannot guarantee there will be no traces of 
gluten. As such, our gluten friendly options would not be suitable 
if you suffer a related allergy. Please advise the staff if you have 
any allergies before placing your order. 

(VOA) VEGAN OPTION AVAILABLE 

Chocolate Fudge Cake 10 
crazy ricH, fudgy, chocolate cake STACKED with
MILK and dark chocolate ganache sauce 

Sticky Date Pudding 10 
our sumptuous, moist date and ginger pudding 
topped with sticky toffee sauce

aioli  

Sweet Potato Fries, (v) 9
sweet chilLi sauce, sour cream                  

Sides 
Chips (v, GFO, df) 7

Garden Salad (gf) 7
house dressing 

Caesar Salad 8
classic dressing

Roast Vegetables (v, gf, VOA) 10
fetta cheese, dukka  

Steamed Broccolini (v) 8
ginger soy sauce 


