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S E N I O R S  M E N U

THE BELGRAVE HOTEL

LASAGNA - VEGETARIAN  18

a layered mixture of roast pumpkin, eggplant, zucchini and capsicum with napoli & 

bechamel sauce topped with mozzarella cheese, served with salad (v)

ROAST OF THE DAY   18.5

served with seasonal vegetables & gravy.  Please see our specials board for todays roast (gf)

CHICKEN PARMA   20

crumbed and fried breast topped with ham, napoli sauce and melted mozzarella cheese 

served with chips and salad

BEER BATTERED FISH & CHIPS   18.50

fish fillet deep-fried in beer batter (grilled optional) served with tartare sauce, chips & salad

SATAY CHICKEN SKEWERS    18

served on a bed of jasmine rice 

GREEK SALAD   16

lettuce, tomato, cucumber, red onion, kalamatta olives, feta tossed in a 

tangy herb infused vinaigrette (v, vgo, gf)

SALT & PEPPER CALAMARI    18

lightly fried, roquette, spanish onion served with chips & garlic aioli (gf)

SPAGHETTI BOLOGNESE    18.5

slow-cooked beef in our rich tomato and red wine sauce topped with parmesan cheese

GARLIC BREAD    8

toasted ciabatta bread with garlic & herb butter (v)  add cheese +2  

SOUP OF THE DAY  8

please see our specials board for todays soup   add garlic bread +4

STICKY DATE OR CHOCOLATE PUDDING   8

served with ice cream (v)

SOFT DRINK, TEA & COFFEE   4

DESSERTS

A V A I L A B L E  T U E - F R I  L U N C H
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ENTREE


