
Smalls & Shares

Salads

Classic Pub Mains
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WATERMELON & CHARRED HALLOUMI (GF) (V)

ADD to your meal: grilled chicken 8 | prawns 12 | squid 9

CARAMELISED PEACH (GF) (V)
roquette, zucchini, cherry tomato, onion, watermelon 
radish, honey mustard dressing
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FISH & CHIPS (I)
crispy beer battered red spot emperor fillet, chips,
chef’s salad, tartare sauce | grilled 4

CREAMY GARLIC PRAWNS  (I)
served with basmati rice and charred sourdough

CHICKEN SCHNITZEL
house made chicken breast schnitzel, mushroom sauce,
chips, chef’s salad

CHICKEN PARMI
house made chicken breast schnitzel, napolitana sauce, 
sliced ham, cheese, chips, chef’s salad

PAN FRIED PORK RIBEYE (GF)
pork ribeye fillet, curried carrot mash, apple-maple
purée, truffle jus

SLOW COOKED BEEF CHEEK (GF)
in red wine jus, served with pea croquettes and
carrot anise velouté

LAMB SHANK (GF)
slow braised in red wine & tomato sauce, served with 
creamy mash and seasonal veg

SEARED CHICKEN BREAST (GF)
herb brined, creamy mash potato, courgette &
herb purée, honey roasted carrot, pickled cucumber,
crispy sweet potato, red wine jus

THAI GREEN VEGETABLE CURRY (V)
served with basmati rice and ginger pickles
ADD grilled chicken 8 | pork 10 | prawns (I) 12

BURLINGTON SIGNATURE CURRY (GF)
tender pieces of chicken breast, asian style sauce,
raita, papadum

GREEN PEA & ASPARAGUS RISOTTO (GF) (V)
leek nest, parmesan crisp | ADD chicken 8 | squid  (I)  9 | 
prawns (I) 12
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Something smaller

FISH & CHIPS  (I)
CHICKEN SCHNITZEL

GARLIC PRAWNS (I) 

CHICKEN PARMI

24
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25

HALF SIZED MAIN OPTIONS KITCHEN HOURS | Mon - Sun 12pm - 8:30pm
Seniors 10% off | Excludes kids meals, specials & something smaller
GF Gluten Free | V Vegetarian
Allergen advice: Our kitchen handles nuts, gluten, dairy, shellfish and
other common allergens. Please let our friendly staff know if you have
any allergies or dietary requirements before ordering. 

From the grill
All served with sauce, chips & chef’s salad

CHOOSE YOUR SAUCE
garlic sauce | mushroom, pepper, or red wine jus
ADD prawns (I) 12

250g GRASS FED SCOTCH FILLET STEAK 44

300g GRASS FED SIRLOIN STEAK 40

Burgers & Sambos

SCOTCH FILLET STEAK SANDWICH
chargrilled scotch fillet steak, bacon, swiss cheese,
smokey tomato relish, bbq sauce & salad in a toasted
ciabatta with onion rings

30

27BURLINGTON BEEF BURGER
house beef patty, cheese, lettuce, pickles, hot
honey, chef’s glutton sauce

CHARGRILLED CHICKEN BURGER
chargrilled chicken breast, honey mustard slaw,
cucumber, tomato, creamy peri peri sauce

27

All served with sauce, chips & chef’s salad
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A little on the side
GARDEN SALAD 9

CREAMY POTATO MASH 9

honey mustard dressing

STEAMED SEASONAL VEGETABLES 12

chimchurri, herb-seasoned crumbled feta, chilli oil
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GARLIC BREAD

GRILLED HALLOUMI STICKS (GF) (VO)
with jalapeño bacon jam

RUSTIC NACHOS
choose from pulled pork, chicken, or beef brisket
house made tortilla chips, guacamole, sour cream, jalapeño,
hot melted cheese sauce drizzle

CRISPY PORK BELLY BITES
with apple sauce

TACOS DE CHORIZO
soft tacos (2), grilled spanish chorizo, corn salsa,
hot honey ranch drizzle

LOADED CHIPS
maple bacon, dill sour cream, melted cheese,
tomato salsa

BEER BATTERED ONION RINGS
rosé sauce

SZECHUAN SQUID (GF) (I)
chipotle sauce, watercress & fresh chilli salad,
candied lemon, lemon vinegarette

APPLE & BRIE BRUSCHETTA (V)
chimichurri, chopped raisins

CRISPY FRIED CHICKEN TENDERLOINS 
chicken tenderloins (5), trio of sauces (bbq,
dill sour cream, buffalo), parsley, pecorino

CRISPY CHIPS
aioli, tomato relish

SEASONED POTATO WEDGES

GRAZING PLATE (GF)
prosciutto, grilled chorizo, felino salami, beetroot hummus, 
brie, quince, olives, gherkins, rice crackers 

GOURMET GRAZE
bbq steak bites, szechuan squid (I), chicken tenderloins, 
beer battered onion rings,  potato wedges, pickles, slaw 

79

KANGAROO BURGER
house kangaroo patty, beetroot relish,
crunchy slaw, tzatziki drizzle

29

 SEAFOOD ORIGIN (A) = Australian (I) = Imported (M) = Mixed



Kids
9

9

9

Dessert
NEW YORK CHEESECAKE
vanilla ice cream, berry compote

CHOCOLATE LAVA CAKE
vanilla ice cream

DULE DE LECHE
butter cookies, thick caramel jam, vanilla ice cream
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10

10

VANILLA BEAN BRÛLÉE 10

6

Daily deals

Menu

BOOK OUR NEWLY REFURBISHED
ACCOMMODATION DIRECT AND SAVE

Weddings
& Events

STOP BEING FLEECED
JOIN PROSPECTORS REWARDS

NO MIN SPEND OR
ROOM HIRE  OPTIONS

PRICE BEAT GUARANTEE

FUNCTIONS MADE EASY

$6.99
BEER | WINE | SPIRITS
ALL DAY, EVERY DAY
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Beer, wine & spirit selections limited to Indian Ocean Draught pints, house wines and CASA spirits

50% OFF
ALL DRINKS

DA
IL

Y

5 - 6pm

$20 CURRY $5 SLIDERS
PORK | BEEF | CHICKEN

ADD SIDES FOR $5.50
CHIPS | ONION RINGS | SALAD

STE
RUMP $11 | SCO

AK D
T 

A
CH $18

Y
PORK RIBEYE $15
ADD SIDES FOR $5.50
GARLIC PRAWNS (I) $8

$20 PARMI
CHICKEN OR BEEF

CHOOSE YOUR STYLE
SERVED WITH CHIPS & SALAD

CHOOSE ONE OF
THREE CHEF’S
SELECTIONS

$25 ROAST
SLOW ROASTED LAMB

LEG & PORK SHOULDER
CAULI CHEESE, ROAST VEG, PEAS,

BEANS, YORKSHIRE PUDDING

BATTERED FISH & CHIPS (I)
battered red spot emperor, chips, tomato sauce

BEEF HAMBURGER
house beef patty and cheese in a brioche bun
served with chips

CHICKEN NUGGETS
chips, alabama salad, tomato sauce

GRILLED CHICKEN TENDERLOIN
mash potato, gravy, coleslaw

KIDS ICE CREAM
wafers, 100s & 1000s
choose chocolate, caramel, or strawberry topping

 SEAFOOD ORIGIN (A) = Australian (I) = Imported (M) = Mixed




