
 

 

 

 

 

Welcome 
 

 

Summer 2011 
 

Opening Hours 

Seven days - Monday to Sunday 

Lunch 12 noon – 2.00pm 

Dinner 6pm – 9.00pm 

 

 

AHA 2011 Award Winner 

The Alpine Hotel is the place to hold your next function. 

Enquire now about our facilities and great menu options. 

www.alpinehotel.com.au 

  



 

Starters 
Garlic Bread|Freshly sliced and grilled baguette with chefs own garlic butter. (V) $5.00 

Bruschetta|Ciabbata, roma tomatoes, basil, olive oil, sea salt,  

   reduced balsamic and garlic aioli.  (V)       $7.00 

Dips Tile|Of dukkah, hommus, olive oil, reduced balsamic and  

   toasted Turkish bread.  (V)         $9.00 

Natural Oysters|From the pristine waters of the South Coast. (G) ½ Dozen $15.00 

          Dozen   $28.00 

Oysters Kilpatrick|Classic style.      ½ Dozen $16.00 

          Dozen  $31.00 

Salt and 3 Pepper Squid|Served with a rocket salad and a chilli jam.   $12.50 

Crispy BBQ Octopus|Grilled with a spicy sauce.      $13.50 

Bucket of Prawns |Served with Seafood Aioli and Garlic Bread.   $24.00 

  

       

Salads 
Chicken Caesar Salad| Crispy Cos lettuce, grilled chicken, bacon, croutons, 

   fresh Parmesan cheese, traditional Alpine Caesar dressing, topped 

   with an egg and anchovies.          $15.00 

Five Spiced Pork Salad|Served with Crisp Apple, orange dressing on crisp  

Hokkien noodles          $16.00 

Tender Lamb Salad |Monaro lamb, medium-rare, with roasted pine nuts, 

   Persian fetta, sweet potato and caramelised onion. (G)     $19.00 

Warm Salad|Roast pumpkin wedges with spinach, tomato, baby beetroot, Spanish 

   onion and cashews, topped with grilled haloumi and a lemon balsamic glaze.  (G) (V) $15.00 

 

Burgers - Available at lunch only    
Alpine Burger| Fresh lightly toasted roll, our own beef patty, served on a bed of  

   lettuce, beetroot, tomato, caramelised onions topped with cheese bacon and egg. 

   Served with our fantastic beer battered ‘bad boy’ chips.     $12.00 

Chicken Burger| Tender freshly crumbed schnitzel served on lettuce,  

   tomato and aioli.  Lightly toasted roll and beer battered ‘bad boy’ chips.  $14.00 

Steak Sandwich|Tender steak on lightly toasted Turkish bread, with lettuce, tomato, 

   beetroot, caramelised onion, tomato sauce and beer battered ‘bad boy’ chips. $12.00 

Veggie Burger|Spinach and ricotta patty, pesto, roasted capsicum, grilled zucchini, 

   Persian fetta and mesclun lettuce with beer battered ‘bad boy’ chips.  (V)   $14.00 

 

 

 

 

(V) = Vegetarian 

(G) = Gluten Free 

 

  



 

Pub Classics 
 

Bangers and Mash|Country beef sausages served with onion gravy, creamy  

   mash and spinach.          $15.00  

Fish and Chips| Lightly beer battered flathead fillets, served with our own tartare  

   sauce, lemon pieces and beer battered ‘bad boy’ chips.     $15.00 
Chicken Schnitzel| Tender, freshly prepared by our chef, crumbed breast.  

   Served with seasonal fresh vegetables or chips and salad.     $16.00 

Chicken Parmigiana|Tender chicken schnitzel topped with Napoli sauce, 

   bacon and mozzarella cheese.  Served with your choice of fresh seasonal  

   vegetables or chips and salad.        $19.00 

300g T-Bone Steak| Cooked to your liking served with either fresh seasonal 

   vegetables or chips and salad.   (G)       $21.00 

Alpine Grain Fed 300g Rump| Cooked to your liking served with either fresh 

   seasonal vegetables or chips and salad.   (G)      $15.00 

Monaro Lamb Cutlets| Three cutlets delicately seasoned and crumbed by  

   our Chef.  Your choice of fresh seasonal blanched vegetables or chips and salad. $25.00 

 

Chefs Table 
 

Oakey Black Label 300g Scotch Fillet|Served with roast potatoes, truss tomatoes  

   and rocket on broad bean puree and red wine jus.  Cooked to your liking. (G) $23.00 

Stuffed Capsicum|Wild mushrooms,Arborio rice and tomato reduction. Served 

   with grilled sour dough.          $16.00 

Fish of the Day| See our specials board or ask our wait staff for todays choice.  $MP 

Pork Cutlet|Honey sesame glazed cutlet with a fresh pineapple salsa and  

   coconut jasmine rice.          $22.00 

Seafood Linguine |A selection of seafood served in a rich sauce of cherry  

   tomatoes and basil.          $19.00 

Cured Ocean Trout| With fresh herbs, caperberry and radish crème fraiche 

   and mandarin dressing         $25.00 

Chicken Supreme| Served with a tomato mango and chilli salsa  

   with kumera crisps.          $23.00 

   

Extras 
Seasonal Greens|A selection of seasonal vegetables.   (G) (V)    $6.00 

Side Salad | Mixed lettuce, tomato, cucumber, red peppers, Spanish onion.  (G)  (V) $5.00 

Potato Bake | Oven baked potato bake, creamy cheese & bacon.   (G)  $5.00 

Beer battered chips| Large beer battered ‘bad boys’.  (V)    $6.00 

Sauces| Freshly prepared Dianne, Pepper, Mushroom or Gravy     $2.00 

 

(V) = Vegetarian 

(G) = Gluten Free 

 

  



 

Desserts 
Baileys Cheese Cake |With chocolate crumble ice cream.    $9.00 

White Chocolate and Pistachio Pannacotta| Served with spiced berry compote $9.00 

Pavlova Roulade |With passionfruit cream and strawberry coulis.   $10.50   

Rhubarb & Strawberry Crumble |Served with cream or ice cream.   $10.00 

Affogato| Shot of espresso served with vanilla bean gelato and your choice of liqueur. $11.50 

 

 

 

Check our blackboard for other daily dessert specials 
 

 

 

Tea & Coffee 
Tea | Earl Grey, English Breakfast or Green Tea      $4.00 

Cappuccino           $4.00 

Flat white            $4.00 

Long black           $4.00 

 

 

Aperitifs 

Baileys on ice           $8.00 

Kahlua (served on ice or with milk)         $8.00 

Tia Maria (served straight, on ice or with milk)       $8.00 

 

 

Ask our wait staff for any other aperitifs you may desire 

 

 

Dessert Wines 
Les Petites Vignettes Alsace Pinot Gris       $36.00 
   A dessert style from this famed region of France 

Cofield Muscat         $7.50 / $35.00 
   Rutherglen, Vic.  A blend of raisin, spice, rose petal and fruit cake flavours 

Galway Pipe Port         $6.50 / $35.00 
   Barossa Valley, SA.  Wood aged flavours and very smooth 

 

 

 

 

 

 

(V) = Vegetarian 

(G) = Gluten Free 

 


