
menu
MONDAY - FRIDAY 12PM-10PM | SATURDAY - SUNDAY 5PM-10PM

PLEASE ORDER & PAY AT THE BAR | MEALS ARE COLLECTED FROM THE KITCHEN COUNTER

WWW.SANCTUARYHOTEL.COM.AU         02 9264 1119 
PLEASE NOTE A 15% SURCHARGE APPLIES TO PUBLIC HOLIDAYS

nothing but beef
Ebony Black Angus
250g Rump Steak.........................................................................15
Nature’s Choice 
120 day grain fed 250g Scotch Fillet ...........................................21
Kilcoy 
Grain fed 250g New York Sirloin .................................................16
Reef & Beef 
Angus Beef, grilled prawns & calamari.........................................24

SERVED W/ THICK CUT CHIPS OR CREAMY MASH

sauce
CLASSIC GRAVY / GARLIC BUTTER / AIOLI 2 
MUSHROOM / PEPPERCORN / DIANE 3pizzas & burgers

Margherita Pizza 
bocconcini, tomato & basil (v) .....................................................11
BBQ Chicken Pizza 
artichoke, roast capsicum, Spanish onion & baby spinach...........14
Pepperoni Pizza 
onion, chilli & rocket.....................................................................15
Grilled Chicken Burger 
w/ Mexican salsa, guacamole, sour cream, 
cheese & thick cut chips.............................................................................15
Pulled Pork Burger 
w/ Asian slaw, chilli aioli & thick cut chips....................................15
Wagyu Beef Burger 
w/ bacon, tomato, lettuce, beetroot,Spanish onion, 
gherkin, cheese, tomato relish & thick cut chips..........................16
Crumbed Barramundi Burger 
w/ slaw, tartare sauce & thick cut chips........................................15

Garlic Bread (v).............................................................................7
Thick Cut Chips w/ aioli (v)...........................................................8
Sweet Potato Wedges 
w/ sweet chilli & sour cream (v)....................................................10
Salt & Pepper Calamari 
w/ lime aioli & garden salad.........................................................15
Smokey BBQ Chicken Ribs 
w/ thick cut chips..........................................................................14
1/2 kg Singapore Chilli Black Mussels 
w/ crusty bread.............................................................................16

something to share

salads
Wood Smoked Salmon Nicoise Salad 
w/ cos lettuce, cherry tomatoes, baby potatoes, 
green beans, olives, egg & lime dressing  (gf).............................17
Caesar Salad 
cos lettuce, egg, garlic croutons, crispy bacon  & shaved parmesan ..........11
Quinoa, Pumpkin & Chickpea Salad 
w/ baby spinach, Danish fetta, candied walnuts & vinaigrette (v) (gf)...14
Add grilled chicken $4 or wood smoked salmon $5

mains
Beer Battered Flathead Fillets & Chips 
w/ salad, tartare & lemon............................................................ 14
300g Mega Chicken Schnitzel 
w/ thick cut chips & salad............................................................ 16
Classic Chicken Parmigiana 
w/ ham, topped with mozzarella thick cut chips & salad ............ 17
Prosciutto Wrapped Roast Chicken Breast 
w/ wilted baby spinach & herb roasted parsnip, carrots & jus (gf)... 15
Dukkah Crusted Tasmanian Salmon Fillet 
w/ warm chickpea & potato salad (gf)......................................... 20
Spaghetti Marinara 
salmon, calamari, prawns, mussels, hint of chilli, 
in a rich tomato sauce............................................................................ 17
Pan Fried Gnocchi 
w/ honey glazed roast pumpkin, baby spinach, cherry tomatoes (v)... 14 
Lamb Shank Pie 
w/ roasted root vegetables & creamy garlic mash...................... 19

Thick Cut Chips
w/ aioli (v)...................................................................................... 8
Garlic Bread (v)............................................................................ 7
Chefs House Salad / Steamed Seasonal Vegetables  
small / large (v, gf)....................................................................4 / 6
Creamy Mash (v).......................................................................... 5

sides

functions & events
COCKTAIL PARTIES-OFFICE DRINKS-BIRTHDAYS  FAREWELLS-PRODUCT LAUNCHES

BOOK   NOW!
CALL (02) 9262 9144 EMAIL EVENTS@MALONEYHOTELS.COM.AU

WRITE A REVIEW!



$10 COCKTAILS $25 JUGS
happy 
hour EVERY THURSDAY, 

FRIDAY & SATURDAY 
7PM-12AM

 RSA LAWS & CONDITIONS APPLY

wine
SPARKLING / CHAMPAGNE / MOSCATO GLASS | BOTTLE
NV Killawarra Brut................................................................6 | 30
South East Australia
NV Peacock Lane Premium Cuvee.......................................8 | 39
South East Australia
NV Jansz Premium Cuvee.....................................................9 | 45
Tamar Valley, TAS
Redbank Prosecco.................................................................8 | 39
King Valley, VIC
NV Veuve Clicquot.................................................................  | 125
Champagne, FR
Wirra Wirra ‘Mrs Wigley’ Moscato...................................(500ml) 29
McLaren Vale, SA

Leo Buring Dry Riesling................................................ 8 | 12.5 | 37
Eden Valley, SA
Devils Lair Hidden Cave SSB...................................... 9 | 14 | 40
Margaret River, WA 
Squealing Pig Marlborough Sauvignon Blanc............9 | 14 | 40
Marlborough, NZ 
La Maschera Pinot Grigio........................................................8  | 12.5 |  37
Limestone Coast, SA 
Imogen Pinot Gris.........................................................9 | 14 | 40
Mornington Peninsula, VIC 
Seppelts Stony Peak Chardonnay...............................6 |    | 3 0
South East Australia 
Hill Smith Estate Chardonnay......................................9 | 14 | 40
Eden Valley, SA

La Vielle Fereme Cotes Du Ventoux Rose.................9 | 14 | 40
Rhone, FR
Fickle Mistress Pinot Noir............................................... 9 | 14 | 40
Central Otago, NZ 
Running With Bulls Tempranillo......................................8 | 12.5 | 37
Barossa Valley, SA
Vasse Felix Cabernet Merlot..................................... 9 | 14 | 40
Margaret River, WA
Chaffey Bros Synonymous Shiraz................................9 | 14 | 40
Barossa Valley, SA
Little Berry by RMT Shiraz........................................... 8 | 12.5 | 37
McLaren Vale, SA
Seppelts Stony Peak Shiraz Cabernet................................6   | 30
South East Australia 
Wynns ‘The Gable’ Cabernet Sauvignon...................... 8 | 12.5 | 37
Coonawarra, SA

WHITE GLASS | GLASS | BOTTLE
150ML    250ML

GLASS | GLASS | BOTTLE
150ML    250ML

ROSE / RED

cocktails

COCKTAILS $16 OR JUGS TO SHARE (UP TO 4 PEOPLE)  $30

COCKTAILS $16
Mojito (traditional or strawberry)
Pampero Blanco, muddled with fresh limes (or strawberries), fresh 
mint, raw sugar served over ice & topped with a dash of soda
Sanctuary Ice Tea
Smirnoff Red Vodka, Gordons Gin, Pampero Blanco, Cuervo Es-
pecial & Triple Sec built with Sanctuary’s sours & served long over 
ice & topped with Pepsi & lemon slices 
Apple Sour Martini
Sour Apple Schnapps, Ketel One Vodka, & Triple Sec & Sanctu-
ary’s sours garnished with fresh green apple
Ketel One Espresso Martini
Ketel One Vodka, Patron XO & fresh espresso shaken with a hint 
of sugar & served neat
Gordons Blush
Gordons Gin, muddled with fresh strawberry, agave, Sanctuary’s 
sour, strawberry puree & fresh basil served over ice
Regal Sidecar
Chivas Regal, Triple Sec, Sanctuary’s sour & sugar syrup, shaken 
& served short over ice
Captain Spiced Mule
Captain Morgan Spiced Rum built over ice with lime juice, bitters 
& topped with ginger beer
Watermelon Slim
Ketel One Vodka, muddled with fresh watermelon, cranberry & 
lime juice served over ice & garnished with mint & lime

Berry Mint Julep 
Muddled blueberries, fresh mint leaves, lemon juice & sugar 
syrup served over crushed ice & topped with ginger ale
Strawberry Mojito 
Muddled fresh limes & strawberries, fresh mint, raw sugar served 
over ice & topped with a dash of soda
Watermelon Slim 
Muddled watermelon, cranberry & lime juice served over ice & 
garnished with mint & lime

Don Julio Tommies Margarita
Don Julio Blanco Tequila shaken with lime juice & agave nectar 
served in a salt rimmed martini
Mint Blueberry Julep 
Bulleit Bourbon, muddled with blueberries, fresh mint leaves, 
sugar syrup served over crushed ice & topped with ginger ale
Lychee Caiprioska
Ketel One Vodka, Paraiso Liqueur muddled with fresh lime, 
lychees & topped with a dash of soda

MOCKTAILS  $9


