
SIDES, EXTRAS & 
MORE TO SHARE

M V

SWEET POTATO CHIPS V, GF
Served with aioli dipping sauce

13.9 15.9

SUPER CRUNCH FRIES VEG, GF
Crispy potato fries with house-made seasoning 

10.9 12.9

SIDE OF VEGETABLES VEG, GF 7.9 9.9

SIDE OF ROAST VEGETABLES VEG, GF 8.9 10.9

SIDE OF MASH V, GF 6.9 8.9

SIDE OF SLAW V, GF 6.9 8.9

SIDE OF SALAD VEG, GF 6.9 8.9

KIDS MEALS
Includes free ice cream or Bluey flavoured milk

M V

MINI CHICKEN SCHNITZEL 
Served with chips and salad

15.9 17.9

BATTERED FISH (I)
Battered flathead with chips and salad

14.9 16.9

PASTA MEATBALLS VO
Fettuccine pasta with beef meatballs, tomato sauce 
and parmesan cheese

15.9 17.9

CHEESEBURGER
Beef patty with cheese served with chips

15.9 17.9

SWEET TREATS
M V

BOWL OF ICE CREAM (SINGLE SCOOP) V 5.5 7.0

BOWL OF ICE CREAM 
(DOUBLE SCOOP) V

9.5 11.0

ICE CREAM IN A CONE 
(SINGLE SCOOP) V

7.0 8.5

ICE CREAM IN A CONE 
(DOUBLE SCOOP) V

10.5 12.0

MILKSHAKES
Chocolate, Vanilla, Caramel, Strawberry

8.0 9.5

ULTIMATE SUNDAE V
Double scoops each of vanilla and chocolate 
ice cream, warm chocolate ganache, whipped 
cream, chocolate flakes, crushed nuts, 
marshmallows and wafers

21.5 23.5

CAKE DISPLAY V
Served with fresh cream
(Cakes change daily, check out our cake display 
for all of our available options)
ADD SINGLE SCOOP OF ICE CREAM 4.0

8.9 9.9

EXTRAS
Waffle cone, Malt, Chocolate flakes, 
Crushed nuts, Wafers 
Toppings: chocolate, strawberry, 
vanilla, caramel 

1.5 2.5

COFFEE, TEA AND ALTERNATIVE MILK OPTIONS AVAILABLE AT 
THE COUNTER.

G L E N B R O O K
B L U E  M O U N T A I N S

G O O D  F O O D  ·  G R E A T  C O M P A N Y

15% surcharge applies on public holidays

GF = Gluten Free | GFO = Gluten Free Option | V = Vegetarian
VO = Vegetarian Option | VEG = Vegan

SEAFOOD ORIGINS
(A) = Australian | (I) = Imported | (M) = Mixed Origins

SMALL MEALS
M V

NEW ZEALAND HOKI 
BATTERED OR GRILLED (I) GFO
Served with chips, salad, lemon and tartare 
sauce

15.9 17.9

CHICKEN SCHNITZEL (150G)
Crumbed chicken breast with chips, salad and 
lemon

17.9 19.9

MEATLOAF GF
House made barbeque glazed beef meatloaf 
with vegetables and mash

15.9 17.9

ROAST OF THE DAY GF
Sliced meat served with root & steamed 
vegetables, peas and gravy

15.9 17.9



HANDHELDS
All served with chips

M V

GRILLED VEGETABLE BURGER V
Grilled haloumi, zucchini, capsicum, onion and 
eggplant with mixed leaves and green tomato 
chutney on a toasted sesame bun

22.9 25.9

AUSSIE BEEF BURGER
Grilled beef patty with mixed leaves, tomato, 
beetroot, cheddar cheese, pickles and tangy mustard 
on a toasted sesame bun

23.9 26.9

SOUTHERN FRIED CHICKEN BURGER
Southern fried chicken breast, bacon, house made 
slaw and ranch dressing on a toasted sesame bun

22.9 25.9

PULLED LAMB SANDWICH
Slow-cooked lamb ragout on ciabatta bread with 
mixed herbs and roasted capsicum yoghurt

24.9 27.9

ADD BACON 3.0, ONION RINGS 2.0, CHEESE 2.0

STARTERS & 
BITES TO SHARE

M V

GARLIC BREAD (4) V
Oven-baked Turkish bread with garlic butter and 
parsley

10.9 12.9

BRUSCHETTA (4) V
Toasted Turkish bread with tomato, basil, Spanish 
onion, parmesan and balsamic glaze

15.9 17.9

CHEESY GARLIC BREAD (4) V
Oven-baked Turkish bread with garlic butter and 
melted three cheese mix

14.5 16.5

LIME & SZECHUAN CALAMARI RINGS (6) (I) 
Lightly seasoned calamari rings served with snow 
pea shoots, fried shallots, dressing and aioli dipping 
sauce 

17.9 19.9

PANKO PRAWNS (5) (I) 
Panko crumbed prawns served with mixed leaf salad 
and sweet chilli dipping sauce

16.9 18.9

ONION RINGS (8) V
Golden fried onion rings served with house made 
slaw and tangy mustard dressing

12.9 14.9

FLAVOURS SHARE PLATE (I) 
Fried calamari (6), onion rings (6), southern fried 
chicken strips (3), panko prawns (3), garlic bread (3) 
served with aioli and tangy mustard dipping sauce

36.9 39.9

FROM THE 
GRILL
All steaks are served with your choice of two sides: chips, mixed leaf 
salad, mash potato or steamed vegetables
Sauces: gravy, mushroom, garlic cream, Diane, peppercorn, red wine 
jus

M V

220G GRILLED SIRLOIN STEAK GF
Grain fed sirloin steak cooked to your liking

34.9 37.9

250G GRILLED WAGYU RUMP STEAK GF
Grilled wagyu MS3+ rump steak with rich flavour

38.9 41.9

250G SCOTCH STEAK GF
Grilled scotch fillet with marbling for tenderness

40.9 43.9

ADD GRILLED PRAWNS (3) (I) GF +9.0
ADDITIONAL SAUCE + 2.0

PANTHERS’ CLASSICS
Served with your choice of two sides: chips, mixed leaf salad, mash 
potato or steamed vegetables

M V

CHICKEN SCHNITZEL (250G)
House-crumbed chicken breast served with lemon 
and your choice of sauce

27.9 30.9

CHICKEN PARMIGIANA
Crumbed chicken breast topped with smoked ham, 
napolitana sauce and melted three cheese mix

30.9 33.9

NEW ZEALAND HOKI 
BEER-BATTERED OR GRILLED FISH (I) GFO
Served with lemon and tartare sauce

26.9 29.9

FISHERMAN’S BASKET (I) 
Battered fish, calamari, prawn cutlets and seafood 
bites with chips, salad, lemon and tartare sauce

27.9 30.9

MEATLOAF GF
House-made barbeque glazed beef meatloaf with 
vegetables and mash

23.9 26.9

ROAST OF THE DAY GF
Sliced meat served with roasted, root and steam 
vegetables, peas and traditional gravy
(roasted meat changes daily, check the blackboard to 
see what we have on offer today)

22.9 25.9

PANS & PASTAS
Gluten-free pasta available +$3

M V

PASTA MEATBALLS
Meatballs in rich tomato ragu served with 
fettuccine pasta and parmesan cheese

23.9 26.9

TUSCAN CHICKEN
Chicken breast tossed through capsicum 
spiced pink sauce with fettuccine, sour cream 
and parmesan cheese

26.9 29.9

PRAWN PASTA (I)
Sautéed prawns in Napoli sauce with 
fettuccine pasta and finished with cultured 
cream and parmesan cheese

28.9 31.9

SPICY TOMATO PRAWNS GFO (I)
Prawns cooked in a spicy tomato reduction, 
oyster extract and butter with toasted ciabatta

28.9 31.9

RISOTTO AI FUNGI VEG, GF
Creamy mushroom risotto, spinach, herbs and 
parmesan cheese

24.9 27.9

GREEN WITH ENVY
M V

SIGNATURE THAI BEEF SALAD
Marinated beef strips with cos lettuce, carrot, 
cucumber, cherry tomato, Spanish onion, 
cashews, herbs, topped with crispy noodles 
and our house-made Asian dressing

23.9 26.9

SOUTHERN FRIED CHICKEN RANCH 
SALAD
Southern fried chicken with cos lettuce, 
capsicum, carrot, bacon, cucumber, cherry 
tomato, croutons and ranch dressing

24.9 27.9

CHARRED VEG SALAD V, GF
Haloumi, grilled zucchini, capsicum, onion and 
eggplant with spinach and chickpea crisps

22.9 25.9

CHICKPEA SALAD VEG, GF
Spinach, tomato, Spanish onion, capsicum, 
beetroot raita, and mixed herbs with lemon 
dressing

22.9 25.9

FRIED EGGPLANT STACK V
Crumbed eggplant layered with tomato, onion, 
basil, spinach, green tomato chutney, feta and 
balsamic glaze

22.9 25.9

ADD GRILLED CHICKEN STRIPS (4) GF +8.0


