
 
 
 

 

GRILLED GARLIC BREAD OR HERB BREAD V …..…6.9 
 

GRILLED CHEESE BREAD V 
Garlic & Melted Cheese, Sliced Baguette…………..………………...9 

ANTIPASTO BRUSCHETTA  

Capsicum, Onion, Sundried Tomatoes, Olives & Salami..….……..12 

TRADITIONAL BRUSCHETTA V  

Tomato, Basil, Red Onion & Olive Oil………………………….….…11 

FRIED CAULIFLOWER V N    

Harissa yoghurt, pistachio Dukkah………………..........................…8 

HAND CUT SWEET POTATO V 
Sweet Potato Wedges with Sour Cream …………………………..…... 10 

FLAME GRILLED SWEETCORN V 
Queso, chipotle mayo, paprika and lemon………….……………..…... 10 

 

 
 

 

HOUSE SOUP          

Made daily, Toasted Baguette................................................................9 

PANKO CRUMBED PRAWNS AND/OR SCALLOPS   
Garden Salad, Tartare Sauce..................................entrée 18  main 27  

OYSTERS KILPATRICK G 
Tasmanian Oysters, bacon, Worcestershire…...1/2 doz 19  doz  32 

BREADED GARLIC MUSHROOMS V 

Crispy & juicy served w garlic mayo .………….…....entrée 10  main  20 

BUFFALO CHICKEN WINGS G 
Frankie’s Chilli butter, Ranch dip…………….... entrée 13  main  23 

 

  

LEONGATHA FRESH 
 

GRILLED GREEK LAMB SALAD G   

Local Feta, Cucumber, Tomatoes, Onion, Olives, Tzatziki…….. 26 

VIETNAMESE CHICKEN SALAD G N  

Chinese Cabbage, Carrot, Coriander, Mint, Roasted Peanuts… 23 

TIGER PRAWN SALAD G  

Prawn skewers, house torn Salad, honey Dijon dressing……… 23 

SEARED SALMON SALAD G  

Green Beans, Salad leaves, Tomato, Avocado ……..…………. 27 

FRESH SALT & PEPPER SQUID SALAD 
Salad greens, Wakame, Tartare Sauce, Chilli, Lemon ……………… 23 

MCCARTIN’S CAESAR  

Anchovy, Egg, Croutons, Bacon & Parmesan……………….…… 17 

Add Chicken Tenders…………………………………………………22 

Add Grilled Prawns……………………………………………...…… 24 

 

ALL BURGERS ARE SERVED WITH CHIPS 
 

MCCARTIN’S MIGHTY CHEESEBURGER  
Angus beef patty, crispy bacon, cheddar cheese, Zuni pickle.......19.9 

CHICKEN SCHNITZEL BURGER 
Crispy bacon, lettuce, cheddar cheese, aioli…………………….. 18.9 

STEAK SANDWICH 
Onion rings, bacon, smoky BBQ sauce, egg, tomato……..……. 19.9 

THE ONE WITH THE LOT 
Angus beef patty, crispy bacon, cheese, lettuce, tomato,  

egg, pineapple, beetroot, Zuni pickle, onion ring…………………..22.9 

 

 

FRESH GARDEN SALAD V G 6 

Honey Dijon Dressing 

SEASONAL VEGETABLES V G N 8 
Wok tossed, Garlic, Sesame 

CARTO’S A1 PUB CHIPS V 8.9 
Bush Tomato Chutney 

SEASONED WEDGES V 10.9 
Sour Cream & Sweet Chilli Sauce 

CRISP ONION RINGS V 8 
Lemon Aioli 

 

 

CHOICE OF LINGUINE, PENNE OR FETTUCINE 
 

GAMBERI ALL'ARRABBIATA  

Prawns, Garlic, Chilli, White Wine, Cream OR Olive Oil……..…. 26 

PRIMAVERA V 
Seasonal Vegetables, Garlic, Chilli, Napoli OR Creamy Sauce... 22  

TRADITIONAL BOLOGNAISE  

Gippsland Beef, Italian Herbs…………..………………………….. 22 

CARBONARA  

Bacon, Garlic, Onion, Mushrooms, Cream…………………….…. 23 

SALMONE N 
Tasmanian Salmon, Basil Pesto, Garlic, Cream………………… 27 

POLLO, POMODORO E CREMA 
Diced Chicken, Creamy Sundried Tomato & Olive Sauce………. 25 

 
 

FRESH CHICKEN BREAST FILLET SCHNITZELS, LOVINGLY  
HAND CRUMBED IN CRUNCHY JAPANESE-STYLE PANKO CRUMBS 

 

TRADITIONAL CHICKEN PARMIGIANA  

Napoli Sauce, Melted Cheese………...……...……………….….… 25 

Add Crispy Bacon…………………………………………………...…..1 

BATTERED FLAKE PARMA  

Just like the original only Fish……………..……………………….. 24 

AUSSIE CHICKEN PARMA  

Egg, Bacon, Steak Sauce, Melted Cheese……………………….. 27 

MEXICAN PARMA  

Sour Cream, Avocado, Salsa, Jalapeños, Melted Cheese……... 28 

BBQ CHICKEN PARMA  

Bacon, BBQ Sauce, Melted Cheese……………………………..… 26 

THE GODFATHER  

Napoli, Hot salami, Tabasco, Melted Cheese………………….…. 26 

HAWAIIAN PARMA  
Bacon, Pineapple, Napoli, Melted Cheese………………….…….. 27 

BOLOGNAISE PARMA   

Gippsland Beef Bolognaise Sauce, Melted Cheese…………..…. 27 

MCCARTIN’S MONSTER  

Napoli, Bacon, Pineapple, Beef Pattie, Egg, Melted Cheese….... 29.9 

 

 
 
 

 

PANKO CRUMBED CHICKEN SCHNITZEL……….. 23 
 

CHICKEN AVOCADO G   

Grilled Tenders, Avocado, Cream & Bacon Sauce………….…… 27 

BLACKENED GRILLED CHICKEN G   

Flamed mildly spiced Tenders, Pesto & Balsamic glaze………. 26 

HONEY SOY CHICKEN & PRAWN STIRFRY  

Thick Noodles, vegetables, Soy sauce, Sesame…...…….............. 25 

CHICKEN NEPTUNE G    

Grilled Tenders, Prawns, Cream, Garlic, White Wine…….…….... 29 

CHICKEN TIKKA MASALA    

Mild spiced curry, steamed rice, mango chutney, Pappadum.... 25 

SATAY CHICKEN N  

Grilled Tenders, steamed Jasmine rice, Mild Satay sauce…….. 26 

 

UNDER 12 YEARS ONLY 
 

KIDS ROAST OF THE DAY W VEGETABLES G 6.9 

KIDS BOWL OF CHIPS V 5.9 

SPAGHETTI BOLOGNAISE 6.9 

CHICKEN PARMA OR SCHNITZEL & CHIPS  6.9 

KIDS CHEESEBURGER & CHIPS 6.9 

FISH & CHIPS 6.9 

CRUMBED PRAWNS & CHIPS 6.9 

CHICKEN DINO NUGGETS WITH CHIPS 6.9 

CRUMBED CALAMARI RINGS WITH CHIPS 6.9 

KIDS PIZZA & CHIPS 6.9 
 

KIDS MEAL, ICE CREAM & SOFT DRINK 9.5 

 
 

WE ONLY USE MSA GRADE GRASS FED GIPPSLAND BEEF AND LAMB 
FLAME GRILLED MEATS COME WITH A CHOICE OF SAUCE: 

RICH GRAVY   MUSHROOM   PEPPER   GARLIC BUTTER   DIANNE 
  

ROAST OF THE DAY………………………………….…......19.9 
 

LAMB’S FRY & BACON…………………………………….18.9 
 

RISSOLE & BACON STACK...........................................22.9 
 

FLAME GRILLED LAMB CUTLETS G  

Thyme & Olive Oil Marinated…...……..……………….……...…..29.9 

PRIME GIPPSLAND PORTERHOUSE 350G G…….28.9 
 

PRIME GIPPSLAND SCOTCH FILLET 350G G..…..29.9 
 

EYE FILLET 280G G……..…….…………...…………………..32.9 
 

AGED RIB EYE 400G G……………………………..………34.9 

 

MAKE IT A SURF’N TURF G 
Add Creamy Prawn Sauce OR Tiger prawn skewer ………………8 

 
 
 
 
 
 

 
 

CHILLI PRAWNS OR GARLIC PRAWNS 
Creamy Chilli OR Garlic Sauce, Steamed Jasmine Rice….…….. 27 

PANKO CRUMBED CALAMARI RINGS   
Garden Salad, Tartare Sauce..................................entrée 18  main 27 

FRESH TASMANIAN SALMON STEAK G  

Crispy Skinned, Creamy Tarragon Sauce, grilled Asparagus ….. 28 

PRAWN TIKKA MASALA    

Mild spiced curry, steamed rice, mango chutney, Pappadum.... 26 

ENGLISH FISH & CHIPS  

Grilled or Beer Battered, Tartare Sauce…………………………. 27  

PRAWN SATAY N  

Steamed Jasmine Rice, Mild Satay Sauce……………………….. 27 

CRUMBED LAKES ENTRANCE FLATTY FILLETS  

Crisp Panko Crumb, Tartare Sauce…………………...…………. 28 

INVERLOCH HOT SEAFOOD PLATTER  
Golden fried Calamari, Prawns, Scallops, Soft Shell Crab, Oysters 
Kilpatrick, Beer Battered Flake, Panko Crumbed Flatty fillets with 

Chips, Salad, lemon & Tartare. Ask staff for the Grilled option….69 
 

MAIN MEALS* ARE SERVED WITH YOUR CHOICE OF 2 SIDES: 
PUB CHIPS        GARDEN SALAD        MASHED POTATO    

SEASONAL VEGETABLES         STEAMED RICE 
*excludes pasta, curry & noodle dishes 

 

 

STICKY DATE N V  

Warm sticky date pudding, butterscotch sauce, ice cream.….…8.9 

EVERYDAY SUNDAE V  

Ice cream, Chocolate Fudge, Chocolate Brownie…….……….....8.9 

BANANA FRITTER N V 
Coconut flakes, Maple syrup, vanilla ice cream……….…….…....8.9 

 

 

 

 

 
CHECK OUT THE CAKE FRIDGE AT THE BAR FOR A 

DAILY SELECTION OF DELICIOUS CAKES FROM $7 PER SLICE!  
JAV ROASTED COFFEE & LIPTON TEA INFUSIONS AT THE BAR 

 

  
Follow          @McCartinsHotel       |       Find McCartins on  

 
  McCartin’s requests patrons with food allergies or other dietary 
requirements to please inform waiting staff prior to ordering. We will 
endeavour to accommodate your dietary needs, however we cannot be 
held responsible for traces of allergens in supplied ingredients 

V VEGETARIAN     G GLUTEN FREE      N CONTAINS NUTS 




