S

THE GRANGE

SNACK MENU

Available all day

Garlic and Herb Bread

Organic Breads and Dips
A trio of baked breads served w- Chefs kitchen dips

Seasoned Potato Wedges
w- cheese, bacon, sour cream and sweet chilli

Kumera Chips
Salsa and sour cream

Hand Cut Fries

Mixed Oriental Trio
Spring rolls, wontons and samosas w- sweet chilli sauce

Mixed Seafood Trio
Prawn twisters, fish goujons and crumbed mussels w-
tartare sauce

Beef Meatballs
Classic Beef Meatballs served in a herbed Arrabiatta
style sauce

Sweet Potato Balls
Filled w- smokey pork and served on microherbs w-
a date and lime chutney

Surcharge may apply on public holidays




S

THE GRANGE

TAPAS MENU

Available 11.00am - 3.00pm & 5.00pm - 10.00pm
Feel free to create your own platter

Bruschetta
Grilled Ciabatta topped w- garlic, vine tomato, fresh
mozzarella and basil chiffonade

Salt and Pepper Squid
Tender rings of Calamari seasoned and crispy on a crisp
green salad and a lemon saffron alioli

Choritzo Stuffed Eggs
Spicy Choritzo and herb stuffed eggs in a crispy crumb
w- smoked paprika alioli

Pumpkin Fritters
Eastern spiced pumpkin and spinach fritters w- a
refreshing minted yoghurt dipping sauce

Stroganoff Puffs
Golden Puff Pastry parcels filled w- creamy beef stroganoff
and a petit green salad

Beef Meatballs
Classic Beef Meatballs served in a herbed Arrabiatta style
sauce and fresh baked bread

Sweet Potato Balls
Filled w- smokey pork and served on microherbs w- a
date and lime chutney

Spring Rolls
Shredded tender pork and smoked cheddar encased in
crispy spring roll w- a lemon alioli

Fish Goujonettes
Panko crumbed fingers of fresh fish served w- fresh lemon
and tartare sauce




