
S N A C K S 
Garlic Bread L 8
Beer Nuts LBDG 8
Warm Indian spiced mixed nuts

Bowl of Chips L 10
Choice of sauces, gravy, curry,  
ketchup, aioli

Potato Wedges L 14
Sweet chilli & sour cream

Fish Taco SINGLE BCE 7
Slaw, charred capsicum, cucumber  
salsa & jalapeños

Salt & Pepper Squid BDCE 18
Szechuan seasoning & aioli

King Prawn Spring Rolls BE 16
Pickled carrot & sweet chilli lime sauce

Karaage Fried Chicken BC 16
Pickled ginger & kewpie mayo

Pork Belly Bites BD 18
Gochujung sauce & toasted sesame

B u r g e r s
Classic Beef Burger  20
Lettuce, tomato, pickles, onion,  
American mustard & ketchup

Criterion Big Boy Burger C 28
Double patty, bacon, cheese, pickles, 
onion & burger sauce

Fried Chicken Burger C 22
Slaw, jalapenos, cheese & spicy aioli

Mediterranean Grilled Chicken 
Burger 20
Grilled chicken breast, hummus, onion, 
lettuce, tomato & cucumber

Steak Sandwich C 24
150g Beef rump, spanish onion, cheese, 
tomato, oak lettuce & BBQ Aioli

g r i l l
250g Grainge Rump D 28
Chips or mash & salad choice of sauce

300g Grainge Scotch D 40
Chips or mash & salad choice of sauce 

400g Grainge Rump D 38
Chips or mash & salad choice of sauce 

S a u c e s
Gravy  •  Pepper  •  Mushroom 

Irish Curry Sauce

m a i n S 
Chicken Schnitzel 24
Served with chips or mash, garden salad  
& choice of sauce

Chicken Parmigiana 26
Served with chips or mash, garden salad  
& choice of sauce

Fish n Chips CE 24
Beer battered hoki, chips, garden salad, 
lemon & tartare sauce

Bangers n Mash 20
Cumberland pork sausage, creamy mash, 
peas & caramelised onion gravy

Guinness & Beef Cheek Pie 26
Served with traditional Irish champ

S a l a d s
Chicken Caesar Salad CE 22
Bacon, crouton, cos lettuce, parmesan,  
egg & Caesar dressing

Roasted Pumpkin & Falafel 
Salad LG 18
Mixed leaf, feta, pearl barley, spinach  
pakora, toasted almond & pomegranate 
dressing



B i s t r o  o p e n 
1 2  n o o n  -  9 p m 

d a i l y

L VEGETARIAN   DGLUTEN FRIENDLY   BDAIRY FREE 

GCONTAINS NUTS   E IMPORTED SEAFOOD 

CCONTAINS EGG PRODUCTS

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 and 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.

tuesDAY

$20
rump steak

wednesDAY

$18
schnitzel

thursDAY

$18
parmi

monDAY

$15
Bangers n Mash

daily
SPECIAls


