
MATES RATES (VISITOR PRICING)

FEELING  
PECKISH?

S
TO
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ED
 PIZZA

S T A R T E R S

Soup of the day 
9.00 (10.00)

The Mill wings 
Crispy Portuguese wings  

with 3 dips gf  
19.00 (21.00)

Salt & pepper calamari  
Dusted with lemongrass & 
spices, Tom Yum aioli 

18.00 (19.50)

Housemade Thai chicken 
spring rolls 

Served with fresh herbs  
& sweet Thai dip 

18.00 (19.50)

Garlic prawns 
Creamy garlic chilli  
prawns, served with  
garlic pita bread s  

20.00 (22.00) 
main size portion  
with steamed rice 

27.00 (30.00)

Cauliflower &  
Vegetable Pakoras 
Mint Yoghurt v 
18.00 (19.50)

B R E A D S
Garlic herb bread v 

9.50 (10.50)

Add cheese 1.50 (1.80)

Stone baked garlic,  
rosemary & cheese pizza v 

14.50 (16.00)

Bruschetta with tomato,  
basil & bocconcini v 

14.00 (15.50)

Whole cob loaf with lashings  
of garlic butter v  

14.50 (16.00)

S A L A D S

SUPERFOOD SALAD 
Sweet potato, avo chunks, roast 
beetroot, edamame, mixed leaves, 
carrot & ginger dressing with 
pistachio dukkah n gf vg  
20.00 (22.00)

THAI PRAWN SUMMER SALAD  
Prawns in fragrant Thai dressing, 
glass noodles, fresh herbs,  
chilli & crispy shallots gf s  
22.50 (25.00) 

CLASSIC CAESAR  
With cos, bacon, egg, parmesan 
cheese & garlic croutons 
18.00 (20.00)

CRISPY PORK BELLY SALAD 
Pak choi, Chinese leaf, fresh pear, 
plum sauce & crispy noodles  
24.00 (26.50)

Add grilled chicken gf 8.50 (9.50) 
Add smoked salmon 9.50 (10.50) 
Add cauliflower pakoras 7.00 (8.00)

B U R G E R S  &  T H I N G S 

CHICKEN BURGER 
Lemon marinated chicken, bacon, 
lettuce, tomato, capsicum 
on a milk bun with guacamole  
& sour cream  
20.50 (22.50)

BEEF BURGER 
Angus beef patty, bacon,  
cheese, lettuce, tomato,  
pickles & burger sauce  
on a milk bun  
20.50 (22.50)

STEAK SANGA 
Rump steak, bacon, Swiss cheese, 
lettuce, tomato, beetroot  
relish & garlic aioli on stone 
baked bread 
23.00 (25.50)

PORTOBELLO MUSHROOM BURGER 
Roasted portobello, Meredith 
goats cheese, roast beetroot, 
roquette & aioli on seeded 
harvest roll v 
20.50 (22.50)

gf / vgo bun 2.00 (2.20)

All burgers served with crunchy 
seasoned chips

MARGHERITA

Tomato base, mozzarella,  
cherry tomato,  
bocconcini & basil v  
19.50 (21.50)

HAWAIIAN

Tomato base, double  
smoked ham, pineapple  
& mozzarella 
21.00 (23.00)

AMERICAN HOT

Tomato base, mozzarella,  
pepperoni, pickled  
chillies & chilli  
flakes s  
22.00 (24.00)

BBQ MEAT LOVERS

BBQ sauce base,  
mozzarella, ground  
beef, chorizo, salami, 
pepperoni, smoked ham  
& chicken  
23.50 (25.50)

VEGETARIAN

Tomato base, cauliflower, 
pumpkin, fresh chilli, feta 
cheese topped with roquette  
& balsamic v 22.50 (24.50)

BBQ CHICKEN & BACON

BBQ sauce base, chicken, 
Spanish onion,  crispy  
bacon, mozzarella &  
a hint of chilli s 
22.50 (24.50)

PROSCIUTTO

Tomato base, mozzarella, 
sliced prosciutto, poached 
pear, feta, honey balsamic 
glaze, roquette 23.00 (25.00)

SUPREME

Tomato base, pepperoni, 
mozzarella, capsicum,  
olives, mushrooms & ham   
22.50 (24.50)

Gluten free bases  
available 4.00 (4.50)

H
O

N
EST FEASTS

T A S T E  O F  A S I A  

THAI GREEN CURRY 
Aromatic, spicy coconut   
curry with jasmine rice s gf  
Chicken 25.00 (27.50) 
Prawn 27.00 (29.50) 
Tofu 22.50 (24.50) 
Duck 28.00 (31.00)

PED YANG 
Crispy duck with greens, coconut  
rice & creamy anise sauce gf 
29.00 (32.00)

MASSAMAN BEEF 
Aromatic beef curry with  
potatoes & roast onions,  
served with steamed rice gf n 
26.50 (29.00) 

PAD SEE EW 
Stir-fried rice noodles & Chinese 
broccoli, soy & oyster sauce gf 
Chicken 25.00 (27.50) 
Prawn 27.00 (29.50) 
Tofu 22.50 (24.50) 
Duck 28.00 (31.00)   

VEGAN BUDDHA BOWL 
Spiced tofu, avocado, edamame, crispy 
chickpeas, soy feta, wakame salad, 
pickled cucumber, pickled ginger & 
brown rice v vg gf 
24.50 (27.00)

POKE BOWL 
Spicy fresh Atlantic salmon, avocado, 
wakame salad, pickled cucumber, 
pickled ginger, brown  
rice & sriracha mayo gf s 
26.50 (29.00)

C A N ’ T  B E A T  A  C L A S S I C
CRUMBED LAMB CUTLETS 
With chips & salad 
38.00 (42.00)

CHICKEN SCHNITTY 
With chips & salad   
24.50 (27.00)

CHICKEN PARMI 
With chips & salad  
27.00 (29.50)

LASAGNA 
Beef ragu, béchamel &  
mozzarella, chips & salad 
22.50 (24.50)

BANGERS & MASH 
Handmade gourmet sausages,  
gravy, mash potato, greens  
& caramelised onion gf 
23.00 (25.50)

BURRITO BOWL  
Rice, chilli con carne, lettuce, 
avocado, sour cream & salsa with 
corn chips s gfo v option 
23.50 (26.00)

1KG PORK RIB RACK 
Hickory smoked with house made  
spiced BBQ sauce, chips & salad gf 
46.00 (50.00)

F R O M  T H E  S E A 

BEER BATTERED HOKI
With chips, salad &  
preserved lemon aioli 
28.00 (31.00)

WHOLE TROUT
Marinated & grilled over  
lava stone with chips  
& salad gf 
29.50 (32.50)

FISHERMAN’S BASKET 

Crispy battered flathead,  
calamari rings, whiting,  
prawn cutlets, chips, salad,  
tartare sauce & lemon 
29.00 (32.00)

BARRA FILLET
Crisp fried barra fillet on  
brown rice, greens, sweet  
& sour sauce gf 
34.50 (37.50)

P A N  T O S S E D  P A S T A

CAJUN SPICED CHICKEN PENNE 
With creamy garlic & 
mushroom sauce, baby  
spinach & parmesan 

24.50 (27.00)

CHORIZO & PRAWN LINGUINI  
Fresh chorizo, prawns, 

fennel in tomato & garlic 
sugo & Tuscan kale 

24.50 (27.00)
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gf Gluten free  
gfo Gluten free option  
v Vegetarian vg Vegan  

vgo Vegan option 
n Contains nuts 

s Spicy
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At The Mill, we take great care in catering to special 
dietary needs. However, please be aware that our kitchen 
handles nuts, seafood, sesame seeds, wheat flour, eggs, 
fungi, and dairy products. While we strive to accommodate 
all requests, the choice to consume a meal remains the 
diner’s responsibility.

To assist us in delivering meals together  
please order meals on the one docket.

E X T R A S

Add bacon 3.50 (3.75)

Add fried egg 2.50 (2.75)

Add caramelised  
onions 2.50 (2.75)

H O T  D R I N K S

A selection of hot  
drinks including tea & 
coffee is available. 

Please ask our friendly 
staff for details.

B B Q  B E A U T I E S 

RUMP STEAK

250g Riverina Rump 
120-day grain from the  
lush temperate climate  

of Southern NSW gf  
31.00 (34.00)

WAGYU TAJIMA  
MB8+ 250G RUMP gf 

45.00 (49.50)

FILET MIGNON 

200g Tender eye fillet 
wrapped in streaky  

bacon gf 
42.00 (46.50)

EYE FILLET 

300g Grainge 120-day 
grain fed  

Black Angus gf 
46.50 (50.50)

SCOTCH FILLET

300g Scotch fillet, 
Riverina 120-day grain 

fed from the lush  
temperate climate of 

Southern NSW gf 
44.00 (48.50)

OCEAN EARTH & FIRE

300g Porterhouse  
topped with pan seared 

scallops, prawns &  
fiery cream sauce gf s 

48.00 (52.50)

CHARGRILLED CHICKEN 
Lemon & Tuscan herb  
marinated breast gf 

28.00 (31.00)

FR
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B I L L Y  L I D S 
( F O R  K I D S )

13.00 (14.50)

Cheeseburger  
with chips 

Ham & cheese pizza

Chicken wedges with 
chips & salad

Grilled chicken breast 
with chips & salad gf

Panko calamari 
with chips & salad

Bolognese

Fish & chips

S I D E S  &  S H A R E S

Garden Salad 
Mixed leaves, tomato,  
cucumber & red onion gf v  
9.50 (10.50)

Cobb salad  
Chopped lettuce, bacon, 
tomato, corn & egg 
ranch dressing 
10.50 (11.50) gf 

Steamed greens  
with butter gf v 
9.00 (10.00)

Creamy mash gf v 
9.00 (10.00)

Onion rings v 
10.00 (11.00)

Crunchy seasoned chips gf v 
Reg 9.00 (10.00) 
Lge 11.00 (12.00)

Potato wedges 
with sweet chilli  
sauce & sour cream v 
13.00 (14.50)

FEELING THIRSTY?
Scan for our  
PLONK options

C H U R R A S C O  
R O T I S S E R I E

THE MILL MEAT PLATE 
BBQ Pork ribs, Tuscan 
herb & lemon chicken, 
Boerewors, corn cob, 

chips, slaw, onion rings 
& selection of sauces gfo 

42.00 (46.50)

LAMB RACK 
Tender marinated 4 point 
lamb rack on garlic mash 
with broccolini & sesame 

ginger glaze gf  
40.00 (44.00)

SPATCHCOCK DIABLO 
Spiced whole baby  

chicken roasted over 
coals, harissa sauce  
& cooling yoghurt,  
chips & salad gf s 

32.00 (35.50)

All grills & select  
classic mains served  

with complimentary sauce, 
choice of crunchy  

seasoned chips & salad  
or mash & greens

Sauce: all gf

Gravy

Diane

Béarnaise

Peppercorn

Creamy mushroom

Chimichurri

Additional sauces  
3.50 (4.00)

T A S T Y  T R E A T S

AFFOGATO

2 scoops of velvety 
vanilla gelato.

Served with a shot  
of espresso & your 
choice of liqueur: 
chocolate vodka, 
Baileys, Kahlua or 

Frangelico 
14.10 (15.70)

Take a stroll to the 
Lobby Lounge for a 
delicious selection  

of desserts. 

Our team is here to 
help you pick the 

perfect sweet treat!

P R A W N  T O P P E R  
F O R  A N Y  M A I N 

Sauteed prawns (5) in 
garlic cream sauce gf   

13.50 (15.00)

P
A

R
R

IL
L

A
 L

A
V

A
 R

O
C

K
 G

R
IL

L

MELTIQUE BEEF 
300G Olive oil infused  

Porterhouse, char grilled  
with choice of sides gf 

43.00 (47.50)

SOUTH AMERICAN CHICKEN 
Marinated thighs, spit 
roasted with Brazilian  

rice & salad gf  
27.50 (30.50)

PORK CUTLET SCHNITZEL  
Parmesan & rosemary  
panko crumb, chips & 

coleslaw, choice of sauce  
32.00 (35.50)   

S C O O P  
G E L A T O

The Real Deal  
Italian Gelato 

Served in a waffle  
cone or tub

1 scoop 6.50

2 scoops 8.50

3 scoops 10.50

L O C A L  
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