Cocktail Menu
A4 Double Sided

Aperol Spritz
Aperol, Prosecco, Soda Water

Pink Gin Spritz
Pink Gin, Prosecco, Lemonade

Margarita
Tequila, Triple Sec, Lime Juice, Salt

Strawberry Daiquiri
Bacardi, Strawberry Liquor, Lime juice

Mango Daiqui
Bacardi, Mango Liquor, Lime Juice

Espresso Martini
Vodka, Kahlua, Simple Syrup, Coffee

French Martini
Vodka, Raspberry Liquor, Pineapple Juice

Porn Star Martini
Vanilla Vodka, Passoa, Vanilla Monin, Lime Juice,
Passionfruit Pulp, Pineapple Juice

Sex on the Beach
Vodka, Peach Schnapps, Orange Juice, Cranberry Juice

Bay of Passion
Vodka, Passoa, Passionfruit Monin, Pineapple Juice,
Cranberry Juice, Lime

Pina colada
Bacardi, Malibu, Coconut Milk/Cream, Pineapple Juice

Fruit Tingle
Vodka, Blue Curacao, Lemonade, Grenadine

Cosmopolitan
Vodka, Cointreau, Cranberry Juice, Lime Juice

Bramble
Gin, Lemon Juice, Simple Syrup, Créme de Mure

Long Island Iced Tea
Vodka, Tequila, White Rum, Gin, Triple Sec, Simple Syrup, Lemon Juice, Coke

Mudslide
Mozart Milk Chocolate, Créme De Cacao, Caramel Vodka, Salt, Milk

Toblerone
Baileys, Kahlua, Frangelico, Chocolate Milk, Honey
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Ceaser Salad $18
Cos lettuce, Crispy Bacon, Parmesan, Boiled Eggs,
Croutons & Caesar dressing
+ Chicken $5 | + Prawns $6 | + Squid Rings $8

Mushroom Risotto (V) (GFO) $23
Russell's risotto with wild mushrooms, truffle oil
with onion, garlic & white wine topped with
Parmesan & sage

Fish & Chips $23
Battered snapper served with chips & tartare sauce
Grilled +$3 | + Salad +$2

Chicken Parmigiana $24
Crumbed chicken schnitzel topped with
& mozzarella cheese served with chips
+ Salad +$2

Sirloin Steak $25
Sirloin steak cooked to your liking served with chips
& sauce of your choice (Red wine jus, mushroom, pepper or garlic)
+ Prawns $6 | + Squid Rings $8 | + Salad +$2

Refresh your meal (Gt €2@&®

* Please note - Allmenu changes are subject to our chef’s discretion and may ncur a surchar
Please advise your waitstaff o any allegies prior o ordering yo
[
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FRONT

Each platter serves 8-10 Persons

Sandwich Platter $70
12 Whole sandwiches cut into 1/4 triangles.
Choose any 2 option per platter:
1. Ham, cheese & tomato
2. Chicken, lettuce & tomato relish mayonaise
3. Lettuce, tomato, cucumber, cheese & spicy tomato relish
4, Salami, ham & cheese
5. Curried egg, lettuce & mayonaise

Tacos Platter $70
Fish tacos, chicken tacos, cauliflower tacos (12 pieces)

Asian Platter $85
Spring rolls, samosas, arancini balls, jalapeno cheese bites,
onion rings served with tomato & aioli sauce

Antipasto Platter $90
Asorrted cheese, cured meats, crackers, dips, olives & toasted bread

Aussie Platter $95
Party pies, sausage rolls, quiche, grilled beef, chicken skewers
& wedges served with tomato sauce

Meat Platter $100
Bbg or buffalo spicy chicken wings, bbq ribs, pork bites, sirloin steak,
sausages served with toasted bread & olive oil
+ Coleslaw $15 | + Large chips & leafy green salad $20

Ocean Platter $135
Squid rings, fish goujons, grilled prawns, chilli mussels with
toasted bread served with tartare sauce
+ Large chips & leafy green salad $20

Refresh your meal (&t ©2Q@&®
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Fountain Coca-Cola Range

$5.5

Coca-Cola Classic, Coca-Cola Zero
Sugar, Sprite, Lift, Cascade Dry

Ginger Ale, Tonic

Coca-Cola Range
Coca-Cola Classic,
Coca-Cola Zero
Sugar, Fanta

Specialty Drinks

Cascade Ginger Beer
Mount Franklin Still

$7

600mL $5

Mount Franklin Sparkling 330mL $5.5

Coffee & Tea

Milky Coffee
Flat White
Cappuccino
Latte

Short Macchiato
Affogato

Mocha

Black Coffee
Espresso
Double Espresso
Short Black
Long Black

Baby Chino

Chai Latte
Hot Chocolate

Beer on Tap
Swan Draught

Great Northern Super Crisp

Carlton Draught
Hann Super Dry
Heineken
Guinness
Kilkenny

Jamie Square 150 lashes

Cider
Ginger Beer
Hard Rated

om $5.5

from $7.5

b &

Mug +$1.00

Iced Drinks

Iced Long Black $5.5
Iced Coffee / Decaf $5.5
Iced Latte $6
Iced Mocha $6.5

Milk
Full cream, skinny, soy, oat, almond,
lactose-free

Tea in a Pot from $5.5
English Breakfast, Earl Grey

Single Serve Pot
Double Serve Pot

Herbal Tea
Peppermint, Lemongras:
Chamomile, Green Tea

Milkshakes
Vanilla, Chocolate, Strawberry,
Mint, Caramel, Banana

Juice $6.
Orange, Apple, Pineapple, Blackcurrant
Add Ons

Extra Shot $.70
Flavour Syrup $.70
Alternate Milk $1
Soy, Almond, Lactose-Free, Oat

Bottled Beer/Cider from $8
Carlton Zero

Peroni Zero

Hahn Light

XXXX Gold

Emu Export

VB

Pure Blonde

Corona

Strongbow (Original, Dry, Sweet)
Magners

Refresh your meal (i), €0@&@
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Rum

Bacardi, Mount Gay, Captain Morgan,
Sailor Jerry, Kraken, Bundaberg, Bati
Vodka

Grey Goose, Belvedere, Haku, Smirnoff
Apple/Red/Raspberry/Double Black,
Stoli Salted Caramel/ Vanilla,

House Vodka

Gin

Roku, Tanqueray, Bombay Sapphire,
Gordons Pink, Gordans Orange,

House Gin

Tequila

Eljemador, Sierra, Cazcabel Coffee,
Cazcabel Honey, Cazcabel Coconut
Scotch & Whiskey

Johny Walker Red/Black/Blue,
Canadian Club, Chivas Regal,
Glenfiddich, Proper 12, Fireball,
Jameson Irish Whiskey

Bourbon

American Honey Jim Beam, Sheepdog,
Southern Comfort, Wildturkey 101, Jack
Daniel, Makers Mark, Gentleman Jacks,
Jacks Single Barrel

Liquor

Kahlua, Baileys, Molly’s, Tia Maria,
Midori, Pernod, Dom, Pimms, Liquor 43,
Campari, Aperol, Alize, Chambord,
Galliano Sambucca Black/ White/
Vanilla/Amerato, Jagermeister
Brandy/Cognac

St. Agnes, St Remy V.S.0.P,

Henessey V.S.0.P

Spirits RTD

Jim Beam & Cola

Jack Daniels & Cola
Canadian Club & Dry

Beach Club (Passionfruit,
Guava, Blueberry, Raspberry)
Cruiser (Raspberry/ Guava/
Pineapple/ Orange/ Lime)
196

Jose Curve Margarita
Smirnoff Double Black
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Red from $6
House Red (CAB SAV)

Barossa Valley Estate Shiraz

Taylors Promised Land Merlot

Oyster Bay Merlot

St John Recolte Shiraz

Pepperjack Shiraz Cab Sav

Round Puzzle Cab Malbec

Pinot Noir

Port

White from $6
House White SSB

Oyster Bay SB

Taylors Promised land Chardonnay

BB Crouchen Riesling

Amberley Chenin Blanc

Taylors Hotelier Pinot Gris

Oyster Bay Chardonnay

Kalgan River Riesling

Rose from $6
House Rose

Chemin Des Sables

Oyster Bay Rose

St John Recolte

Sparkling from $6
House Sparking (Brut Curve)

Silver Leaf Sparkling

Oyster Bay Sparking

DE Bortoli Piccolo Prosecco

BB Moscato Piccolo

BB Moscato Rose Piccolo

Bottled Sparkling from $20
House Sparkling

MUMM Brut Champagne

Maschio Del Cavalieri Prosecco
Chandon Sparkling NV

Henkell Trocken Piccolo

Virgin Mojito M

Mint, Sugar, lime juice & Soda water
Fruit Tingle M

Blue Curacao, Lemonade, Grenadine
Shirley Temple M

Ginger ale & a splash of grenadine,
cherry & Lime

Mango Lemon Margarita M

Sugar syrup, Soda water, Mango puree,
lemon juice & a lemon

Strawberry Daiquiri M

Strawberry Puree, Sprite & Lime juice
Mango Daiquiri M

Mango Puree, Sprite & Lime Juice
Pina Colada

A A A A A
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Garlic Bread (2) (V, GFO +$4)

+Cheese $3

Bruschetta (V, GFO +$4)

With tomato, red onion, basil, balsamic & feta

Spring Rolls (V)

Vegetable spring rolls served with sweet chilli sauce

Arancini Balls (V)

Arancini balls stuffed with mushroom & white wine served with aioli sauce
Jalapeno & Cheese Bites (V)

Jalapeno & cheese bites served with sweet chilli sauce

Pork Belly Bites

Pork belly bites served on rocket & a spicy BBQ sauce topped with
fresh chilli & spring onion

Chicken Wings (GFO)

Served with choice of BBQ/ buffalo spicy/ scorpio sauce

+ Blue Cheese $1

Korean BBQ Sliders

Sliced Korean BBQ meat sliders with cheese & slaw

Fish Taco

Battered fish pieces with slaw, jalapeno relish & tartare sauce
Crispy Squid Rings

Crispy squid rings topped with chilli served with aioli

Nachos (GFO)

Russells nacho mince on corn chips with cheese topped with avocado,
sour cream & jalapenos

Chefs Special Tasting Plate

Grilled Chorizo, buffalo wings, squid rings, garlic marinated

prawn skewers, olives, feta, house dip & warm pita

The Grazing Board

200G MSA Porterhouse, half rack of Jim Beam BBQ Pork ribs,
buffalo wings, chips & choice of sauce (Red wine jus, mushroom, pepper, garlic)

Sides

Potato Chips (V)

Onion Rings (V)
Wedges (V)

Sweet Potato Chips (V)

Mini Cheeseburger & Chips

Chicken Nuggets & Chips

Fish & Chips

2 Scoops of Vanilla Ice Cream with Choice of Topping
(Chocolate, Strawberry, Mint, Caramel or Banana)

GF - gluten free, GFO - gluten free optional, V - vegetarian

A A A A A

INSIDE

Chicken Caesar Wrap (GFO +$4)
Warm chicken tenderloins, bacon, lettuce, Parmesan cheese & caesar dressing

Chorizo & Fried Egg Wrap (GFO +$4)
Grilled chorizo, rocket leaves, red onion, fried eggs with mayonnaise in a
wrap served with chips

Fish Burger
Fried fish, leafy greens, red onion, tomato & tartare sauce on a brioche bun
served with chips

Russell Veggie Burger (V) (GFO +$4)
Russell Inn Veggie patty with leafy greens, tomato, red onion & spicy sauce
on a brioche bun served with chips

Club Sandwich (GFO +$4)

Grilled chicken on a sour dough bread with bacon, cheese, lettuce,
tomato & sirachca mayo served with chips

+ Egg $2.50

Hawaiian Chicken Burger
Chicken Schnitzel, bacon, pineapple, cheese, tomato relish, leafy greens,
red onion & aioli on a brioche bun served with chips

Steak Sandwich (GFO +$4)
Grilled Scotch fillet steak on a baby Turkish roll with cheese, lettuce,
tomato relish, caramalised onion & aioli served with chips

Beef Burger (GFO +$4)
Char grilled beef patty with cheese, leafy greens, tomato, red onion
& chipotle on a brioche bun served with chi

Russell Big Burger (GFO +$4)
Double beef patty, double bacon, double cheese, eqg, leafy greens
& aioli on a brioche bun served with chips

Add Ons

+Egg
+ Burger Cheese
+ The Lot (Bacon, Egg & Cheese) OR + Extra Patty

Greek Salad (V/GF)

Leafy greens, cucumber, cherry tomato, red onion, feta,
kalamata olives & balsamic glaze

+ Chicken

+ Prawns

+ Squid Rings

Caesar Salad (V/GF)

Cos lettuce, crispy bacon, parmesan, boiled eggs, croutons & caesar dressing
+ Chicken

+ Prawns

+ Squid Rings

Job No. 108053 Client CCEP Contact Simone Grasso Description Russell Inn Menu 1447974 Date 10/10/2024

Fried Rice (V, GFO)

Basmati rice with onion, garlic, Vegetables & egg topped with bean shoots,
coriander, fried shallots & chilli. + Chicken $5 + Prawns $8

Mushroom Risotto (V, GFO)

Russell's risotto with wild mushrooms, truffle oil with onion, garlic &
white wine topped with Parmesan & sage. + Chicken $5

Veggie Stir-Fry Noodles (V)

Noodles with vegetables tossed with soy, oyster & hoisin sauces with

fried shallots, spring onion topped with a fried egg. + Chicken $5
Chicken Schnitzel

Crumbed chicken schnitzel served with chips, salad & choice of sauce
(Red wine jus, mushroom, pepper, garlic)

Fish & Chips (GFO Grilled +$3)

Battered snapper served with chips, salad, lemon wedge & tartare sauce.
Barramundi (GFO)

Grilled barramundi (skin on) served on lemon & herb kipfler potatoes.
blistered cherry tomatoes & snow peas with a lemon caper creme
Mussels @ The Russell (GFO +$4)

Chilli mussels served with charred bread

Chicken Parmigiana

Crumbed chicken schnitzel topped with napolitana sauce & mozzarella cheese
served with chips & salad

Mexican Parmigiana

Crumbed chicken schnitzel topped with napolitana sauce, mexican salsa,
jalapenos, cheese served with chips & salad.

Hawaiian Chicken Parmigiana

Crumbed chicken schnitzel topped with napolitana sauce, ham, pineapple
& cheese served with chips & salad

Brekkie Chicken Parmi

Crumbed chicken schnitzel topped with napolitana sauce, bacon, fried egg
on top & mozzarella cheese served with chips & salad

Creamy Garlic Prawns (GFO)

Prawns tossed through a creamy garlic & white wine sauce served on rice
Stuffed Chicken Breast (GFO)

Chicken breast stuffed with spinach, chorizo, brie cheese & avocado
served on Garlic mash topped with a Jus sauce

Jim Beam BBQ Pork Ribs (GFO)

Pork ribs marinated in chefs special Jim Beam BBQ glaze

served with chips, slaw & charred corn on the cob

MSA Scotch Fillet (GFO)

Grain Fed MSA Scotch fillet steak cooked to your liking served with chips,
salad & sauce of your choice (Red wine jus, mushroom, pepper, garlic)

+ Mash $6 | + Prawns $8 | + Squid Rings $10

Sides Extras Specials
Rice Sauce: Tomato, Garlic Aioli, (Please ask t

Side Salad S o t chilli, the daily spe
Steamed vegetables Mayonnaise.

must be noted that within the premises we handie the nuts
 to the best of our abity, b consume a meal i the responsibilty of the c




