
Available Monday-Thursday 11am-2pm

$15 Lunch Menu
Lunch Size Meals

Beef Brisket Potted Pie
Served with chips & jus

Beef & Cheese Sliders
Served with chips

Pork Belly Salad

Smoked Chicken Risotto

Mini Kalamunda Meat Lovers Pizza

$14 Seniors Menu

Thai Green Chicken Curry
Served with jasmine rice

Fish & Chips
Your choice of battered or grilled served with chips & tartare

Steak, Chips & Salad
150gm Graziers Rump cooked to your liking with your choice of mushroom, pepper,
garlic or jus

Beef Brisket & Mushroom Potted Pie
Served with chips & salad

Smoked Chicken Risotto

5/17

Breakfast Menu
Available Saturday & Sunday from 8am-10.30am

Hills Breakfast
Bacon, sausage, mushrooms, hash brown, grilled tomato, toast & eggs cooked
to your liking

22.00

Bacon & Eggs
2 eggs cooked to your liking served on toasted bread

16.00

Toasted Brioche Fingers
With house made passion fruit curd

12.00

Eggs Benedict
Soft poached eggs served with bacon topped with hollandaise on toasted
bread

17.00

Change to smoked salmon 2.00

Belgian Waffles
2 toasted waffles with ice cream, maple syrup & berries

14.00

Bacon & Egg Roll
2 fried eggs (flipped) with bacon on a toasted Turkish roll with BBQ sauce

15.00

Muesli
Maple toasted muesli with fresh fruit, natural Greek yogurt & passion fruit
curd

6.00

Add-Ons

Add Bacon or Ham 5.00

Add Salmon 5.00

Add Mushrooms 4.00

Add Hash Brown 3.00

Add Sausage 5.00

Add Grilled Tomato 3.00

Food Allergies
Food Allergies: Please be aware that all care is taken when catering for special requirements. It must be noted that
within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi and dairy products.
Customers requests will be catered for to the best of our ability, but the decision to consume a meal is the
responsibility of the diner.

Public Holiday Surcharge
10% Surcharge applies on Public Holidays

kalamundahotel.com.au



Something to Nibble & Share

Garlic Baguette 7.9

Bruschetta 12.00

Chips
Served with aioli & tomato sauce

8.90

Wedges
Served with sour cream & sweet chilli sauce

9.50

Sweet Potato Fries
served with aioli

9.50

Angry Onion Rings
Tossed in chilli salt & served with a warm cheese, bacon & onion dip

9.50

Salt & Pepper Calamari
Served with lime jalapeno mayo

16.00

Half Kilo Buttermilk Chicken Wings
Served with peri peri aioli

13.00

Mac & Cheese Balls
Served with peri peri aioli

15.00

Thai Green Chicken Curry
With jasmine rice

Entree
18

Main 26

From the Garden

Crumbed Prawn Salad
5 panko prawns on a salad of tomato, onion, capsicum & avocado, bound with
a sweet chilli aioli

24.00

Asian Pork Belly Salad
Pork belly pieces tossed through mixed leaves with capsicum, snow peas, red
onions, rice noodles, fresh herbs & an asian dressing

24.00

Warm Mediterranean Vegetable Salad
Roasted eggplant, zucchini, spinach & red onion tossed through spinach, fetta
& a balsamic dressing

22.00

Add Chicken 8.00

Pizzas

Kalamunda Meatlovers
Crispy chicken, bacon, chorizo & beef strips on a BBQ sauce base with
mozzarella

23.00

Cranky Chef
Hot salami, pepperoni, chorizo, jalapeno & sundried tomato on a Napoli base
with mozzarella, finished with peri peri aioli

23.00

Green Machine
Spinach, red onion, tomato, mushrooms, fetta & olives on a Napoli base with
mozzarella

21.00

Pub Grub

Beef Brisket & Mushroom Pie
Slow cooked pulled brisket with mushrooms in a rich sauce served with chips,
salad & jus

23.00

Fish & Chips
Your choice of house battered or grilled barramundi served with chips, salad
& tartare

23.00

Chicken Parmi
Crumbed chicken breast topped with napoli, ham & cheese served with chips
& salad

25.00

Change Ham for Bacon 5.00

Kalamunda Burger
Wagyu pattie, bacon, lettuce, tomato, smoked cheddar, mustard & jalapeno
mayo served with chips

23.50

Steak Sandwich
150gm scotch fillet steak on turkish bread with peri peri mayo, roquette,
tomato, smoked cheddar, maple bacon & caramelized onions served with
chips

23.00

Pork Belly Burger
Thinly sliced belly with creamy coleslaw, peri peri mayo & roasted apple
served with chips

23.00

Fried Chicken Sandwich
Crispy southern style chicken breast, roquette & tomato in turkish bread with
aioli & sriracha served with chips

23.00

Chefs Favorites

Beef Brisket
Braised in bourbon & coke with mash & broccolini

26.00

Pork Belly
Twice cooked pork belly with a fennel & fresh herb salad on a parsnip puree
with Jus

31.00

American Style Pork Ribs
Served with wedges & a creamy coleslaw

32.00

Crispy Skin Barramundi
On a salad of pearl cous cous, roquette, cherry tomato & basil

32.00

Smoked Chicken Risotto
Creamy risotto with smoked chicken, mushrooms & spinach

28.00

Beef Osso Bucco
Slow braised beef osso bucco on a creamy polenta with broccolini and a pea &
goats cheese gremolata

30.00

From The Char-Grill

Graziers Porterhouse 300gr
Also known as Sirloin this primal cut is aged for a minimum of 8 weeks to
ensure tenderness and taste satisfaction. Known for its clean fresh
flavour with no fatty after taste. �Melt In Your Mouth�

33.00

Graziers Scotch Fillet 300gr
Known as one of the better eating primal cut of beef, the Scotch Fillet will
exceed eating expectations. �Simply Superb�

36.00

Graziers T- Bone 350gr
This specialty cut of beef has two components; the meat on the larger
side of the bone is known as the Sirloin and the smaller is the Eye Fillet.
With the flavour of the bone you can understand why this is known as
�The Cattleman�s Favourite�.

32.00

Choose your Sauce
Pepper, Mushroom, Jus, Hollandaise, Creamy Garlic

Choose 2 sides
Garden Salad
Chips
Steamed Vegetables
Mash
Onion Rings
Coleslaw




