
WALNUT LOUNGE BAR MENU 
Available 10:30am – 9:30pm 

  

ALLERGEN NOTIFICATION  If you have a food allergy or dietary requirement, please inform our staff before placing 

your order so that we can provide further information and assist wherever possible. While every care is taken in 

the preparation of our food and beverages, we cannot guarantee that any menu item is completely free of 

allergens. Products used in our kitchen may contain or come into contact with peanuts, tree nuts, sesame, eggs, 

milk, wheat, soy, fish, shellfish and other potential allergens 
  

Menu items subject to change according to seasonality|availability. Public Holiday surcharge 15% 

 

 
 

 

 

SMALL BITES 
BUFFALO WINGS (4)           15.9 
celery sticks, blue cheese sauce 

PORK BELLY BAO BUNS (2)          17.9 
coriander, mint, red onion, crushed peanut, sweet soy sauce 

TEXAS PULLED PORK SLIDERS (2)          17.9 
slow cooked pulled pork, slaw, bourbon BBQ sauce, chipotle mayo, brioche bun  

NACHO BOWL v, h            15.9 
mozzarella cheese, avocado, sour cream, mint, coriander, salsa 

FISH TACOS (2)             16.9 
slaw, charred corn, jalapenos, sriracha mayo, corn tortilla  

HOUSE MADE PUMPKIN, MOZZARELLA & ROSEMARY ARANCINI (4) v, h    16.9 
truffle oil 

SEASONED FRIES v, h           11 
chipotle mayo 

‘THE ROYAL’ SCONES (2) v, h          12.3 
house made scones, with strawberry jam and chantilly cream 

LARGER BITES 
WAGYU BURGER            26.9 
bacon & onions, tomato, roquette, cheddar cheese, mild mustard, BBQ sauce, fries, aioli  

FISH & CHIPS             25.9 
beer battered flathead fillets, fresh lemon, tartare sauce, salad, fries 

‘THE ROYAL’ CLUB SANDWICH           25.9 
maple cured bacon, fried egg, sliced turkey breast, tomato, lettuce, avocado,  

cranberry, mayo, fries, aioli 

BREAKFAST BURGER            17.5 
toasted brioche bun, bacon, fried egg, melted cheddar cheese, roquette, tomato relish, aioli 

HAM & CHEESE TOASTIE v, h          14.5 

leg ham, cheddar cheese, Dijon mustard, cheese sauce; add tomato 3 

TO SHARE 
HOT SEAFOOD PLATTER            34.9 
crumbed calamari, coconut prawns, beer battered flathead, lemon, tartare sauce, fries 

AUSTRALIAN CHEESE PLATE v, h          28.5 
selection of Australian hard & soft cheeses, lavosh, water crackers, grapes, sultanas,  

strawberry, honey, mint tip, quince paste 
 

vegetarian | h – halal 
 


