
M
ai

n
s

B E E F  S C H N I T Z E L
chips & salad

2 5

C H I C K E N  S C H N I T Z E L
chips & salad 

2 4

S A L T  &  P E P P E R  S Q U I D
( G F O )
chips, salad, tartare & lemon

2 6

S E A F O O D  P L A T E  ( G F O )
grilled, battered or crumbed NZ hoki, lemon
pepper squid, crumbed prawns, chips, salad,
tartare & lemon

3 2

N Z  H O K I  F I S H  &  C H I P S
( G F O )   
served crumbed, battered or grilled with chips,
salad, tartare & lemon

 2 5

R O A S T  O F  T H E  D A Y  
please see our specials board

P O A

P A S T A  O F  T H E  D A Y  
please see our specials board

P O A

S C O T C H  3 0 0 G  ( G F O )
chargrilled to your liking, chips & salad

3 8

F R E N C H E D  P O R K  C U T L E T
parmesan & herb crumbed, mash potato,
braised cabbage & mustard cream sauce

3 4

P O R T E R H O U S E  3 0 0 G  ( G F O )
chargrilled to your liking, chips & salad

3 6

C H I C K E N  S U P R E M E  ( G F O )
roasted sweet potato mash, green beans,
speck, mushroom & thyme cream sauce

3 2

P I E  O F  T H E  D A Y  
please see our specials board

P O A

F I S H  O F  T H E  D A Y  
please see our specials board

P O A

GFO- Gluten Free Option  VG- Vegan  VGO- Vegan Option 
While we endeavor to ensure all precautions are taken, cross contamination may occur. Please speak to a staff member if you have any concerns regarding allergies or dietary requirements

Please note that a 10% Surcharge is applicable on all public holiday transactions.
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P R A W N S 8
H A L O U M I 4T O F U 5

C H I C K E N 5

P E A R L  C O U S  C O U S  S A L A D
( V G O )
roasted carrot, sweet potato, zucchini, pine
nuts, cranberries, fresh rocket & tahini yogurt
dressing

2 2

W A R M  C H I C K E N  ( G F O )
cos lettuce, lemon pepper haloumi, grilled
chicken, crispy bacon, avocado & ranch
dressing

2 4

T H A I  B E E F  S A L A D
crispy beef strips, rice noodles, bean shoots,
red onion, cucumber, capsicum, fresh mint,
basil, coriander, & Nam Jim dressing

2 4
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S O U T H E R N  F R I E D
C H I C K E N  B U R G E R  ( G F O )
maple bacon, lettuce, tomato, cheddar
cheese, guacamole, brioche bun & chips

2 5

B E E F  B U R G E R  ( G F O )
house made beef patty, bacon, cheddar
cheese, pickles, onion, sweet & sour mayo,
brioche bun & chips

2 5

V E G G I E  B U R G E R  ( G F O )
( V G O )
lentil & brown rice patty, beetroot relish,
caramelised onion, vegan mayo, lettuce,
tomato, brioche bun & chips

2 2
S

id
es

S T E A M E D  V E G  5

C O R N  R I B S   
parmesan, butter & aioli

8

S A U T E E D  G R E E N S   
broccolini, baby spinach, green beans &
olive oil

8

mixed lettuce, cherry tomatoes, red
onion, cucumber & mustard dressing

5S I D E  S A L A D   

M A S H E D  P O T A T O   5

S
ta

rt
er

s G A R L I C  B R E A D  ( 4 )    
add cheese $2

9

M A L A Y S I A N  B E E F  S A T A Y ( 3 )
( G F 0 )   
peanut satay sauce

1 6

B O W L  O F  C H I P S  ( G F O )
tomato sauce & aioli

1 0

A R A N C I N I  B A L L S  ( 4 )
tomato & 3 cheese, napolitana sauce &
shaved parmesan

1 5

W E D G E S
with sour cream & sweet chilli sauce

1 4

D U C K  S P R I N G  R O L L S  ( 4 )
Nam Jim dressing

1 5

choice of southern fried or buffalo sauce
& ranch dressing

1 5½  K I L O  C H I C K E N  W I N G S

B A O  B U N S  ( 2 )
pork belly, sticky Asian sauce

1 4

S E M A P H O R E  P L A T T E R
garlic bread, chips, southern fried wings,
arancini balls, salt & pepper squid, duck spring
rolls, with ranch, aioli & sweet chilli dipping
sauces

5 5

S A U C E S  ( G F O )
creamy mushroom, green peppercorn,
dianne, gravy, creamy garlic 

2
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P R A W N  &  C H O R I Z O
( G F O )
prawns, chorizo, Spanish onion, roast caps &
tomato base, topped with fresh rocket

2 6

M A R G H E R I T A  ( G F O )
fior di latte, fresh tomato, cracked black
pepper, fresh basil & tomato base

2 0

V E G E T A R I A N ( G F O ) ( V G O )
Spanish onion, roast capsicum, olives,
mushrooms, mozzarella cheese & tomato
base, topped with sweet potato crisps

2 4

M E A T  ( G F O )
salami, bacon, chorizo, ham, mozzarella
cheese & tomato base

2 6

B B Q  C H I C K E N ( G F O )
BBQ base, chicken, pineapple, onion, bacon,
mushroom & tomato base

2 4

T O P P I N G S
PARMIGIANA  
napolitana sauce & cheese

HAWAIIAN  
napolitana sauce, cheese, ham & pineapple  

KILPATRICK  
BBQ bacon sauce, ham & cheese 

GARLIC PRAWNS  
pan fried prawns in a garlic sauce 

4

6

6

1 0

Members
receive $1 off

all main meals
S A L A D  F O R  V E G 3
C H I P S  F O R  M A S H 3

M O U S S A K A  ( V G )
baked eggplant layered with a rich bolognaise
sauce & creamy vegan béchamel, tossed salad
& balsamic glaze

2 6

L A M B  S H A N K S  ( G F O )
parmesan polenta, baby carrots,
broccolini in a rich tomato broth

1  P C  2 7
2  P C  3 4



What’s On @
Semaphore Hotel
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C H E E S E B U R G E R
beef patty, cheese & tomato sauce, chips & tomato sauce

1 2

C H I C K E N  N U G G E T S
chips & tomato sauce

1 2

P A S T A  ( V G O )
pasta, napolitana sauce & cheese

1 2

F I S H  &  C H I P S  ( G F O )
battered, grilled or crumbed & tomato sauce

1 2

1 2  Y E A R S  &  U N D E R  
I N C L U D E S  S O F T  D R I N K  O R  J U I C E  &  A C T I V I T Y  P A C K

S T I C K Y  D A T E  P U D D I N G
 house made served with butterscotch sauce, vanilla ice cream

1 2

S U N D A E  ( G F O )
vanilla ice cream, nuts, wafer, whipped cream & choice of topping (chocolate, strawberry,
caramel, banana or vanilla)

1 0

C H O C O L A T E  &  B I S C O F F  B R O W N I E
house made served warm with vanilla ice cream, chocolate fudge sauce & strawberries

1 2

A F F O G A T O  ( G F O )
vanilla ice cream, shot of espresso,  Add 30ml of Frangelico, Baileys or Kahlua for $7

1 0

S
en
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rs

C H I C K E N  O R  B E E F  S C H N I T Z E L
chips & salad

1 7

L A M B S  F R Y
mash, bacon & onion gravy

1 7

L E M O N  P E P P E R  S Q U I D  ( G F O )
chips, salad, tartare & lemon

1 7

2 0 0 G  P O R T E R H O U S E  S T E A K  ( G F O )
cooked to your liking, chips & salad

2 0

F I S H  &  C H I P S  ( G F O )
battered, crumbed or grilled, chips, salad, tartare & lemon

1 7

S E N I O R  S A L A D
pearl cous cous, lemon pepper haloumi, roasted carrot, sweet potato, zucchini,
pine nuts, cranberries, fresh rocket & tahini yoghurt dressing

1 7

2 pork sausages, mash potato, peas & onion gravy
1 7B A N G E R S  &  M A S H  ( G F O )

R O A S T  O F  T H E  D A Y  
please see our daily specials board

1 7

D
es

se
rt

 GFO- Gluten Free Option   VGO- Vegan Option 

While we endeavor to ensure all precautions are taken, cross contamination may occur. Please speak to a
staff member if you have any concerns regarding allergies or dietary requirements

Please note that a 10% Surcharge is applicable on all public holiday transactions.

Members receive $1 off all main
meals

S E N I O R ’ S  $ 2 2  D E A L  I N C L U D E S  S E L E C T I O N  O F
S E N I O R  M E A L , C O F F E E  &  S L I C E  O F  C A K E

( + $ 3  F O R  S T E A K  S E L E C T I O N )

Functions @
Semaphore Hotel

C A F E  C A K E S
please see our friendly staff for more information. 

P O A

S Q U I D  ( G F O )
chips, tomato sauce & lemon

1 2

P I Z Z A
ham, pineapple, mozzarella, pizza sauce & chips 

1 2

P A S T A  O F  T H E  D A Y  
please see our daily specials board

1 7

F R I E D  I C E  C R E A M
butterscotch sauce, whipped cream & strawberries

1 0

S C H N I T Z E L
chicken schnitzel, chips & tomato sauce

1 2

K I D S  I C E  C R E A M
vanilla ice cream with chocolate, strawberry, banana or caramel topping

2


