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GARLIC BREAD () 8 1
~ Add cheese (+ $2.0)
~ Add bacon (+ $2.0)

o

CARUE, D

3 CHEESE PIZZA (v) 12 15

Napoli based, topped with grilled mozzarella, tasty
cheese and parmesan cheese

L

PUMPKIN SOUP (v) 8 1
—_— Prepared by our chefs, using the freshest of

ingredients, served with a warm bread roll

[ )
GARLIC PRAWNS GP Entrée 14 17
Sauteed prawns in a creamy garlic sauce,
served on a bed of steamed rice Main 25 28 -
ASIAN VEGETABLE 10 13 -
SPRING ROLLS )

Served with a plum chili dipping sauce

PRAWN AND AVOCADO SALAD (GFR) 23 27

Chilled prawns with fresh garden salad, tossed in a
creamy aioli dressing, topped with avocado

Ik

SMOKEHOUSE SPAGHETTI 22 25

Smokey bacon, chorizo, pepperoni, salami, and onion,
combined in a creamy garlic sauce, and topped with

parmesan cheese
- HOME STYLE LASAGNA 18 21
Served with chips and salad
STEAK SANDWICH 20 23
ol

caramelized onion, BBQ sauce, and served with chips

BEER BATTERED BARRAMUNDI 18 21

Served with fresh garden salad, chips, tartare sauce,
and lemon wedge
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On a toasted Turkish roll with salad, bacon, a
.
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AUSSIE BURGER 19 22
On a toasted damper bun with bacon, egg, salad,
BBQ sauce, served with chips
SEAFOOD BASKET 20 23
Selection of crumbed and battered seafood, served
with fresh garden salad, chips, tartare sauce, and
lemon wedge

[
CHICKEN AND MUSHROOM 24 27 —_—
CREPE (GP) =
Chicken breast and mushrooms in a creamy garlic
and white wine sauce, served in a French crepe, and
topped with grilled cheese ‘
PRIME 200G RUMP STEAK (GP) 22 25
Choice of sides and sauce
Sauces (Creamy mushroom, Diane, pepper, or gravy)
Sides (mash and vegetables or chips and salad)
250G CHAR GRILLED 32 35 —
PORTERHOUSE (GF) p——
Choice of sides and sauce
Sauces (Creamy mushroom, Diane, pepper, or gravy)
Sides (mash and vegetables or chips and salad) =
ROAST OF THE DAY (GF) 17 20
Ask our friendly staff for todays selection
Served with roast vegetables and gravy
CHICKEN SCHNITZEL 19 22 —
Panko crumbed chicken breast, served with gravy,
and your choice of sides p—
CLASSIC PARMIGIANA 24 27
Golden crumbed chicken breast, topped with Napoli
sauce, ham and grilled cheese, served with your
choice of sides
MASSAMAN CURRY (GP) (V) (DF) 20 23
Massaman sweet potato and baby spinach curry, with
a mild coconut sauce, served with rice
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While care is taken to prepare the vegetarian and gluten free options, there is a small risk meals may come

(V) = Vegetarian (GF) = Gluten Free (DF) = Dairy Free

requirements to assist with your requests.

into contact with other ingredients whilst being prepared. Please inform staff of your allergies or specific




Includes complimentary 7oz soft drink and ice cream

: : CHICKEN NUGGETS*

BATTERED FISH*

- SPAGHETTI BOLOGNESE

CHEESEBURGER AND CHIPS
*SIDE CHOICES CHIPS | SALAD | VEG

Rate your Experience

www.gympiersl.com.au
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Sunday to Thursday | 5:30-8:00pm %
Friday and Saturday | 5:30-8:30pm | :
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BREADS

NM

GARLIC BREAD (v)
~ Add cheese (+ $2.0)
~ Add bacon (+ $2.0)

PESTO PIZZA (v)
Thick pizza base topped with basil pesto and grilled cheese

STARTERS

12

"

15

PUMPKIN SOUP (v

Prepared by our chefs using the freshest of ingredients, served
with a warm bread roll

THAI PRAWN SPRING ROLLS
Served with a ginger and soy dipping sauce

SPICY CHILI SQUID

Serve with lime aioli

ASIAN VEGETABLE SPRING ROLLS ()

Served with a plum chili dipping sauce

TANDOORI CHICKEN SKEWERS
Tender chicken breast skewers marinated in
tandoori spice, served with rice and Greek Main

yoghurt
GARLIC PRAWNS (GP)

Sautéed prawns in a creamy garlic sauce, served
on a bed of steamed rice Main

SALADS

Entrée

Entrée

12

13

10

10

23

14
25

"

15

16

13

13

26

17
28

PRAWN AND AVOCADO SALAD (GF)

Chilled prawns with fresh garden salad, tossed in a creamy aioli
dressing, topped with avocado

THAI BEEF SALAD

Seared beef strips, tossed with garden salad in a Thai dressing,
and topped with fried noodles

SIDES

23

23

26

26

Veg, Salad or Chips

(V) = Vegetarian (GF) = Gluten Free (DF) = Dairy Free
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BEER BATTERED FLATHEAD

Served with fresh garden salad, chips, tartare sauce, and lemon

SEAFOOD BASKET

Selection of crumbed and battered seafood, served with fresh
garden salad, chips, tartare sauce, and lemon

ROAST OF THE DAY (GF)
Ask our friendly staff for today’s selection

Served with roast vegetables and gravy

CHICKEN SCHNITZEL 19

Panko crumbed chicken breast, served with

gravy and your choice of sides

CLASSIC PARMIGIANA 24

Golden crumbed chicken breast, topped with
Napoli sauce, ham and grilled cheese, served
with your choice of sides

SEASIDE PARMY 28

Panko crumbed chicken breast schnitzel,
topped with prawns, bacon, avocado, creamy
garlic sauce and your choice of sides

PORK BELLY CHICKEN WING 28
COMBO

Served with chili plum sauce and your choice of
sides

GRILLED CHICKEN AVOCADO 28

AND BACON

Tender chicken breast, topped with grilled
bacon, fresh avocado, and hollandaise sauce

MASSAMAN CURRY (v) 20

Massaman sweet potato and baby spinach
curry, with a mild Thai creamy coconut sauce,
served on a bed of steamed rice

ALMOND CRUSTED 30
BARRAMUNDI

Barramundi fillet, delicately crusted in almond
nuts, served with a lemon butter sauce, and
your choice of sides

THAI PRAWN AND VEGETABLE 25
CURRY (DF) (GF)

Served on a bed of rice
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PASTA M NM

SMOKEHOUSE SPAGHETTI 23 26

Smokey bacon, chorizo, pepperoni, salami, and onion,
combined in a creamy garlic sauce, topped with parmesan
cheese

PESTO CHICKEN, BACON AND 23 26
MUSHROOM FETTUCCINE

Tossed in a creamy pesto sauce with semi dried tomatoes and
topped with parmesan cheese.

SPAGHETTI BOLOGNESE 18 21

Rich ltalian bolognese, topped with parmesan cheese

LINGUINE WITH LEMON, GARLIC AND 20 23
THYME MUSHROOMS ()

Tossed in olive oil and topped with parmesan cheese

STEAKS

All steaks are locally sourced with your choice of sauce and served with
baked or mashed potato and steamed veg, or crispy potato chips and house salad.

300G RUMP 28 31

250G PORTERHOUSE 32 35

250G T-BONE 32 35
SAUCES

Rich gravy | Creamy mushroom | Diane | Cracked black pepper gravy
Additional sauce for (+ $2.5)

TOPPERS 10
Smokey BBQ chicken wings (3)

Crumbed calarmari rings (5)

Creamy garlic prawns (3) (GF)

While care is taken to prepare the vegetarian and gluten free options, there is a small risk meals may come into contact with other ingredients whilst being prepared.

Please inform staff of your allergies or specific requirements to assist with your requests.
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