ISOBEL'S
RESTAURANT

ENTREES

S28 BREAD AND DIPS V
freshly baked bread, garlic butter, dips & olive oil

$34 ANTIPASTO VO

cured meats, pickles, olives & parmesan crostini

$28 RISOTTO Al FUNGHI V

arborio rice, medley of mushrooms, Italian parmesan cheese

S24 BEEF KEBABS
grilled on the hot plate and served with tzatziki on salad

$24 GARLIC PRAWNS

: prawn cutlets, homemade garlic butter, lemon Israeli cous cous

STEAK

served with today's vegetables and roasted potatoes, cooked to your liking
with a choice of garlic butter, peppercorn or creamy mushroom sauce

S42 RIBEYE STEAK 300GR
S48 EYE FILLET 200GR

BURGERS

all burgers served with fries

S30 BEEF BACON BURGER

beef patty, crispy bacon, sliced cheese, tomato, grilled
onion, gherkins, lettuce & cocktail sauce spread

$28 CRISPY CHICKEN BURGER

crispy chicken patty, sliced cheese, lettuce, tomato, grilled
onion, gherkins & aioli spread

$26 FALAFEL BURGER V

falafel, sliced cheese, lettuce, tomato, grilled onion,
gherkins & aioli spread

V VEGETARIAN / DF DAIRY FREE / GF GLUTEN FREE / O OPTION



ISOBEL'S
RESTAURANT

MAINS

served with today's vegetables and roasted potatoes, unless specified

$S37 CHICKEN BREAST
juicy sous vide fillet, mascarpone & creamy pesto sauce

$S36 LAMB SHANK
slow braised, roasting jus, mashed potatoes & vegetables

e $32 PORCHETTA
: slow roasted pork belly, fennel, lemon, garlic and chilli

$38 AOTEAROA SALMON
crispy skin, grilled, salsa verde, mashed potatoes

$32 FISH & CHIPS

tempura battered fish, coleslaw, chips, tartare & aioli

S37 VEGETARIAN CREPE V

roasted vegetables with spices, tomato & cream. wrapped

in a delicate crepe & oven-baked with mozzarella, served with
roasted potatoes.

SIDES

$S18 GREEK SALAD

S14 GARDEN SALAD

S15 BEER BATTERED FRIES
S17 VEGETABLES

S8 BREAD

S8 MASHED POTATO

V VEGETARIAN / DF DAIRY FREE / GF GLUTEN FREE / O OPTION



