WEEKLY SPECIALS

MONDAY NIGHT
SCHNITZEL FROM $19

TUESDAY NIGHT
STEAKS FROM $25
ADD TOPPER $5

WEDNESDAY NIGHT
PARMYS FROM $22

THURSDAY NIGHT
RIBS & WINGS $40

FRIDAY & SATURDAY
CHEF'S SELECTION

SUNDAY
$25 ROAST

WEEKLY SPECIALS NOT AVAILABLE ON EVENT DAYS

Chocolate Sundae 9
vanilla ice cream, chocolate sauce with whipped cream & fresh
strawberries

Sticky Date Pudding 12
served with fresh cream & caramel sauce
Créeme Brllée 10

vanilla bean custard with a caramelised sugar crust served
with fresh berry compote

W Vegetarian ¥ Gluten Friendly % Option Available
@ Australian Seafood © Imported Seafood @ Mixed Seafood

All care is taken when catering for special requirements, however,
please note that within the premises we handle nuts, seafood, sesame
seeds, wheat flour, eggs, fungi & dairy products. Requests will be
catered for to the best of our ability, but the decision to consume a
meal is the responsibility of the diner.
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We have six unique function spaces, ready

to host you for any occasion. Big or small,

private or social - we’ve got you covered.

PLUS free room hire, always!

Ask us for our functions kit or visit

our website to find it online.

For more information email

tc.functions.manager@thecaxton.com.au

@ CAXTON.COM.AU

© THECAXTONHOTEL

THECAXTONHOTEL
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char grill

& terrace bar

steak - seafood - ribs

MONDAY - WEDNESDAY
Lunch 11.30am - 2.30pm / Dinner 5pm - 8.30pm

THURSDAY - SATURDAY
All Day Dining 11.30am - 9.00pm

SUNDAY
All Day Dining 11.30am - 8.30pm

@ cAxXTON.COMAU @ THECAXTONHOTEL THECAXTONHOTEL



Loaded Chips ¥ 22

beer battered chips topped with house made beef chilli con carne,

sour cream, guacamole & salsa

Wings ¢ 172kG 15 | ke 28

lightly seasoned & double fried, tossed in your choice of house

made chipotle or buffalo sauce

Onion Rings ¥ 14

beer battered onion rings with garlic aioli

Crumbed Brie 23

served with roasted pistachio & macadamia nut crumble,

grilled bread & red onion jam

Chilli Prawns O ¢ * 19

king prawns tossed in house made chilli napoli sauce, with

spanish onion, capsicum & fresh basil served with grilled bread

Oysters @ ¢ miN x3 PER ORDER 4ea

tasmanian pacific oysters with lemon & champagne mignonette

Kilpatrick @ & wmin x3 PER ORDER .5ea

crispy bacon & spicy worcestershire

Garlic Bread v 9

ADD CHEESE +2 | ADD SMOKEY BACON & CHEESE +5

Arancini 21

house made with mozzarella, cheddar & parmesan served
with romesco, sundried tomato, roasted capsicum, fresh basil,

parmesan, pine nuts & olive oil

Coconut Prawns © 17

beer battered coconut king prawns with house made sweet

chilli apricot sauce

Calamari Entrée © 19

lemon myrtle calamari with aioli & lemon

Prawn Spring Rolls ® .18

house made spring rolls filled with prawns, soy, lotus root

& edamame served with nuoc cham sauce

PARMYS

ALL PARMYS ARE PANKO CRUMBED & COME WITH CHIPS
& SALAD

Chicken Parmy 25

napoli sauce, ham & mozzarella

Hawaiian Parmy .26
napoli sauce, ham, pineapple & mozzarella

Prawn Parmy © 28
creamy napoli sauce, king prawns & mozzarella

Naked Parmy 24

panko crumbed chicken breast with your choice of sauce

OPEN FLAME CHAR GRILL

WE RECOMMEND OUR PREMIUM WAGYU CUT STEAKS ARE
GRILLED MEDIUM & COME WITH YOUR CHOICE OF 2 SIDES
& 1 SAUCE

350G Scotch Fillet 55
250G Rump 27
350G Porterhouse 51
500G Rump 45
Make it Surf n Turf © 13

king prawns & scallops in a creamy garlic sauce
ADD ONION RINGS +8 | ADD CALAMARI ©® +9

SAUCES +3 SIDES +5
Gravy Steamed Vegetables
Diane Caxton House Salad
Pepper Caxton Chips
Garlic Creamy Mash
Baked Potato with Bacon
Mushroom & Sour Cream
Caxton Style BBQ Pork Ribs 39
slow cooked ribs, corn cob, coleslaw & creamy mash
400G Pork Rib Fillet 39

roasted chat potatoes, glazed baby carrots and house made
onion jus

TACKLE THE CAXTON KILO

CHALLENGE YOURSELF OR SHARE AMONGST FRIENDS.
CAN YOU FINISH THE CAXTON KILO?

1kg Chicken Parmigiana .55
panko crumbed chicken breast topped with napoli sauce, ham
& mozzarella served with a large portion of chips & salad

1kg Rump Steak .80
prime cut rump with marble score of two, cooked medium rare

to medium served with a large portion of chips, salad & your

choice of two sauces

ALL BURGERS ARE ON A BRIOCHE BUN & SERVED WITH CHIPS
GF BUN AVAILABLE +3
The Big Caxton .25

2009 beef patty with bacon, egg, american cheese, tomato,
mixed greens, beetroot, caramelised onion & special sauce

Fish Burger © 25
crumbed humpty doo barramundi, coleslaw, cos lettuce,
tomato & cucumber with dill & lemon aioli

Southern Fried Chicken Burger 25

crispy fried chicken, cheese, pickles, lettuce & mayo

Spaghetti Marinara © .32
spaghetti tossed with king prawns, calamari, scallops, onion,
napoli sauce & lemon

Grilled Salmon @ 32
grilled salmon with asparagus, smashed potato, rocket, lemon
& hollandaise

Fish & Chips © .27
crumbed humpty doo barramundi, served with chips, salad,
tartare & lemon

ADD GRILLED PRAWNS © +9 | ADD FRESH OYSTERS O +4ea

Calamari © 27
lemon myrtle calamari with chips, salad, aioli & lemon
Asian Style BBQ Chicken 28

chicken thigh marinated in sweet tangy soy sauce, char grilled,
served with jasmine rice & bok choy

Grilled Lamb Cutlets (4) ¢ 41
grilled lamb cutlets with smashed potatoes, broccolini
& red wine jus

Pork Belly ¥ 30
crispy skinned pork belly with creamy mash, seasonal
vegetables, bier jus & apple sauce

Beet & Sweet Salad v .22
roasted beetroot & sweet potato with mixed leaves, feta,

cherry tomatoes, spanish onion & pumpkin seeds with

honey balsamic dressing & olive oil

Recommended with grilled chicken topper

Mediterranean Salad v 23
mixed leaves with spanish onion, cherry tomato, cucumber,
pomegranate, goats cheese & tahini dressing

Recommended with grilled lamb cutlet topper

Caxton Salad v 24
mixed leaves with onion, cucumber, bean sprouts, carrot,
crispy shallots & sesame dressing

Recommended with marinated beef topper

TOPPERS

CALAMARI O +9 | MARINATED BEEF +7
GRILLED CHICKEN +8 | LAMB CUTLET (2) +15




