
Dry Dock Hotel Bistro Menu

LIGHT MEALS AND SNACKS

BURGERS – all served with salad & chips

FROM THE GRILL – all served with your choice of salad & chips or vegies & mash

FOR THE KIDS under 14
Crispy Chicken Strips with Salad and Chips 7.5
Fish and Chips with Salad 7.5
Sausages, Peas & Mash 7.5
Spaghetti Bolognaise 7.5
Vanilla or Strawberry Icecream –
with Strawberry or Chocolate Topping and Sprinkles 4.5

Beef or Bean Nachos 14.5
Bowl of Chips 5
Bowl of Wedges with sweet chilli & sour cream 6.5
Caesar Salad with Cajun Chicken 15.9
Greek Salad 10.9

Aussie Beef Burger  9.9
Chicken Burger with avocado & cheese 12.9
Dry Dock Burger with the Lot 13.9
Veggie Burger 10.9
Steak Sandwich with salad & chips 11.9

250g Lamb Rump*      22.9
200g Rump* 16.9
400g Rump* 22.9
300g Scotch Fillet* 22.9
300g 180 day grain fed rib eye* 26.9
Kangaroo fillet* 17.9
Corn fed breast of chicken 21.9
*Served with your choice of gravy, pepper, dijon or mushroom sauce

MAINS – all served with your choice of salad & chips or  vegies & mash 

Chicken Schnitzel 14.9
Veal Schnitzel 17.5 
Chicken Parmigiana 16.9
Veal Parmigiana 19.5
Sausages, mash & gravy 12.9

BREADS
Garlic or Herb Bread 5
Bruschetta 6
Bruschetta with Fetta 7

22 Cameron Street, Balmain.  Tel: 02 9555 1306 Fax: 02 9555 7397

 

www.drydockhotel.com.au

Balmain’s Oldest Licensed Hotel est. 1857

COFFEE & TEA   3

PASTA & RISOTTO
Spaghetti Bolognaise with garlic bread 14.9
Fettuccine with mushroom, spinach & white wine sauce 14.9
Lemon & prawn risotto with rocket & parmesan 18.5
Pumpkin, tomato & fetta risotto 18.5

SEAFOOD

Salt & pepper squid with salad & chips 16.5
Beer battered fish & chips with salad 16.5
Salmon fillet with salad & chips 22.9
Baby Barramundi fillets, mash & vegies served with a lemon 
butter sauce 26.5
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