
The Golden Gate Hotel 
TAPAS 

Freshly shucked oysters with lemon 3.5 each 

Harvey Bay scallop with corn and  
tomato salsa    3.5 each 
 
Salt and pepper calamari and lemon 
mayo     6 
 
Sticky chicken wings   6 
 
Crumbed deep fried brie with 
cranberry chutney   7 
 
Zucchini & mint arancini balls  
with blue cheese aioli   6 
 
Spicy half marinated quail  7 
 
Warm marinated olives   8 

Braised beef and chilli croquettes with  
capsicum aioli    9 
 
House made dips and warm focaccia 8 

House made sausage rolls  9 

 
3 choices for $18 
4 choices for $23 
5 choices for $27 

 

 

 

SHARING PLATES       

Charcuterie with house made terrine, cured meats, 

pickled veg, chutney and croutons  13.5 

Cooked vannamei prawns and king prawns with 

avocado puree, mango salsa, frisee & radicchio 

lettuce and Marie Rose sauce  16 

Heirloom tomato salad with watermelon, goat’s 

fetta, balsamic and rocket  14 

Peppered seared beef carpaccio with horseradish 
cream, caper berries, asparagus and  
rocket      12.5 

 

PIZZA 

Vegetarian pizza with olives, capsicum, onion and 

mozzarella    8  

Margarita pizza with fresh tomato, pineapple, 

mozzarella and pesto   8 

Spicy chicken pizza with, red onion, bacon, aioli, 

mozzarella and rocket   12 

Pork pizza with bbq sauce, mushrooms, caramelised 

red onion, confit garlic and mozzarella 10 

Chorizo pizza with capsicum, tomato, mozzarella 

and spinach    12 

 

 

 

MAINS 

Crispy pork belly with apple puree, crushed olive oil 

potato, apple salad and mustard vinaigrette 22

                                            

Crispy skin farmed barramundi with mussels, roast 

vegetables, kipfler potatoes and salsa verde oil   28 

250g scotch fillet with Café de Paris butter, cherry 

tomato, zucchini, broccoli and spinach   30  

12 hour slow cooked lamb shoulder with capsicum 

puree, polenta chips, olive & snow pea tendril salad 

and honey sauce    28 

Chicken parmigiana with fries and hot mustard 

coleslaw     23  

House made beef burger with pineapple chutney, 

bacon, cheese, beetroot, salad and fries  18 

Risotto with pesto, pine nuts, fetta and rocket  20  

SIDES 

Steamed broccoli with burnt butter   6.5 

Hot chips with chilli salt and tomato  
sauce      7 
Cos salad with walnuts, grapes, apple, and French 

vinaigrette     7.5 

Hand cuts with aioli      8 

 


