
SUPER CRUNCH CHIPS V, GF, DF, NF with roast garlic aioli 	 14

TOMATO & BOCCONCINI ARANCINI (6) V with pesto mayonnaise	 24

PORK BELLY BITES GF, DF, NF with nước chấm dressing	 25

SPICED LAMB KOFTAS (4) GF, NF, DFO with minted yogurt	 26

JAMON & POTATO CROQUETTES (6) NF with garlic aioli	 26

TEMPURA KING PRAWNS (5) DF, NF, I with lime aioli	 27

THAI DUCK SPRING ROLLS (4) DF, NF with nam jim dressing	 27

SNACKS

CRUSTY GARLIC BREAD V, NF	 9.5
add cheese +3 

DOUGH BAKED BRIE V	 34
brie baked in pizza dough with fruit, nuts and hot honey 

GRILLED HALLOUMI PLATE V, GFO	 36
with warm salad of fruit and nuts, honey and fruit chutney

SHARE PLATES

CACIO E PERE V	 32
rich cream sauce, roasted pear and  
cracked black pepper tossed with  
spaghetti and served with parmesan 
add diced guanciale +4 

PRIMEVERA V 	 34
pesto cream sauce, spinach and  
cherry tomatoes tossed with rigatoni  
served with marinated fetta

AMATRICIANA DFO 	 35
crispy guanciale lardons and chilli  
in rich napoli sauce tossed with  
rigatoni served with parmesan

KING PRAWN PASTA I	 36
king prawns, fennel and tomatoes  
in marinara sauce tossed with  
spaghetti served with parmesan

PASTAS

served with chips  |  gluten free bun +5

VEGETARIAN V, VGO, GFO	 25
roasted portobello mushroom,  
rocket, halloumi and pesto mayo 

PULLED PORK GFO 	 26
bbq pulled pork with honey  
mayonnaise slaw and chipotle mayo

PERI PERI CHICKEN GFO 	 26
marinated grilled chicken, lettuce,  
tomato, cheese and ranch sauce

WAGYU BEEF GFO	 28
wagyu beef pattie, bacon, cheese, 
lettuce, tomato, pickles and burger sauce

BURGERS

add avocado + 5  |  add grilled chicken or king prawns +8

CAESAR SALAD NF, GFO	 26
cos lettuce, bacon, croutons, parmesan, boiled egg and caesar dressing

GREEN GODDESS SALAD VGO, GF	 25
baby potato, kale, pistachios, dried cranberries and pesto dressing

SPRING SALAD VGO, GF	 25
rocket, spring fruits, almonds, marinated fetta and truffle dressing

SALADS

MORE ON 
REVERSE

V Vegetarian  VG Vegan  VGO Vegan option  GF Gluten-free  GFO Gluten-free option  DF Dairy-free  DFO Dairy-free option  NF Nut-free  
A Australian Seafood  I Imported Seafood  M Mixed-Origin Seafood

Menu subject to change without notice. 10% surcharge applies on public holidays.

TEMPURA CHICKEN NUGGETS NF, DF with chips	 18

BATTERED WHITING PIECES NF, DF, I with chips	 18

CHEESEBURGER NF with chips	 18

SPAGHETTI NF, DFO with napoli sauce and parmesan	 18

KIDS All kids meals include  
an ice cream cup  

and an activity pack

Available 11:30am-3pm  
and 5:30pm-9pm



CHICKEN SCHNITZEL NF	 34
crumbed chicken with chips, salad and your choice of sauce

CHICKEN PARMIGIANA NF	 37
schnitzel topped with napoli sauce, ham and cheese with chips and salad

BATTERED GRENADIER FILLET DF, NF, I	 34
with chips, salad, tartare sauce and lemon

OVEN BAKED OCEAN TROUT FILLET GF, A	 38
with green goddess salad, pesto dressing and lemon

ROASTED PORK BELLY GF, NF	 40
with potato gratin, broccolini, cranberry compote and red wine jus

CHARGRILLED LAMB BACKSTRAP GF	 43
cooked medium rare with baba ghanoush, ratatouille and red wine jus

MAINS GRILL
cooked to your liking and served  
with chips, salad and sauce

swap chips and salad for  
potato gratin and broccolini +6 

300G RUMP GF	 42 

300G SIRLOIN GF	 45

300G SCOTCH GF	 48

gluten free base +6  |  vegan cheese +3  | bbq sauce base + dried chilli available

MARGHERITA V, VGO, GFO tomato sauce base, mozzarella and fresh basil	 24

VEGETARIAN V, GFO seasonal vegetables, pumpkin base sauce, mozzarella and rocket	 25 

HAWAIIAN GFO triple smoked ham, pineapple, tomato sauce base and mozzarella	 26

PEPPERONI GFO thin sliced pepperoni, tomato sauce base and mozzarella	 27

CHICKEN SUPREME GFO roast chicken, olives, capsicum, mushrooms, tomato sauce base and mozzarella	 28

MEAT LOVERS GFO pepperoni, salami, ham, chicken, bbq sauce base and mozzarella	 28

PRAWN AND CHORIZO GFO, I king prawns, spicy chorizo, tomato sauce base and mozzarella	 29

WOODFIRED PIZZAS

SAUCE 	 3
dianne, red wine jus, gravy,  
peppercorn, mushroom, béarnaise 

V Vegetarian  VG Vegan  VGO Vegan option  GF Gluten-free  GFO Gluten-free option  DF Dairy-free  DFO Dairy-free option  NF Nut-free  
A Australian Seafood  I Imported Seafood  M Mixed-Origin Seafood

Menu subject to change without notice. 10% surcharge applies on public holidays.

NINETEEN makes every effort to do what is possible to accommodate guests with food allergies. However, please note that flour, dairy, fructose, onion, garlic and other similar 
traditional cooking ingredients are routinely used in our kitchens as part of our normal daily preparation. As a result, a complete lack of any trace of any of these routine 

ingredients cannot be guaranteed. Further, not all ‘diet’ preference and intolerances can be accommodated. Vegetarian dishes and those that can be modified to gluten-free, 
dairy-free and nut-free (note traces may still occur) are noted on our menus. *Not available on public holidays. ^Not available on public holidays or during school holidays. 

TÍO’S TAQUERIA 
Fridays 5pm-late 

Saturdays 12pm-2:30pm, 
and 5pm-late 

Sundays 12pm-2:30pm

HAPPY HOUR*

$6 House Beer & Wine, 
Monday-Friday 4pm-6pm

WEEKLY DINNER 
SPECIALS^

Monday-Thursday

COCKTAIL  
HAPPY HOUR* 

$14 Cocktails,  
Fridays 5pm-7pm

CHECK OUT ALL OF OUR WEEKLY  
SPECIALS & UPCOMING EVENTS AT  

NINETEENHUNTERVALLEY.COM.AU/WHATS-ON


