
 

Thai Beef Salad (GF) 	 30
Mint, Coriander, Chilli, Crushed Peanuts, Crisp Eschalots,  
Pickled Fennel, Cherry Tomato, Cucumber & Vermicelli 
(Contains Sesame, Peanuts)

Mary’s Chicken Caesar Salad (GFR)	 30
Herb & Garlic Croutons, Shaved Parmesan, Crispy Bacon  
Lardons, Poached Egg, House Dressing		

Summer Salad	 28
Saffron Couscous & Toasted Chickpeas, Pistachio Ricotta,  
Charred Spring Greens, Roasted Beets, Baby Leaves & Dried 
Cranberries (Contains Nuts)   |   Add Chicken +5

SHARE PLATES

Seafood Fettuccine (M)   	 36
Prawns, Squid, Market Fish, Black Mussels, Light Chilli, Garlic

BARRAMUNDI (L)   	 38
Salsa Verde, Pico de Gallo, Pickled Fennel, Chickpea,  
Pearl Couscous & Rocket Salad

Chicken Scallopini (GF) (I)	 37
Grilled Prawns, Black Forest Bacon, Seasonal Greens,  
Roasted Potatoes, Grain Mustard Cream

CHEF’S SIGNATURE

SALADS

Ribeye 400G (gf)	 58
Cooked on the Bone Ms2+

RUMP STEAK 250G (gf)	 38
Nolans Signature Cut 

SCOTCH FILLET 300g (gf) 	 54
Nolans Blue Ribbon Ms2+

All steaks are finished with Red Wine Jus and served  
with Chips, House Salad and your choice of Sauce.

Grilled Cowra Spring Lamb Cutlets (2) (gf) 	
Kumara & Coriander Mash, Summer Greens,  
Chimichurri Salsa   |   Add Cutlet +12

house crumbed lamb cutlets (2)	 38
Rosemary Potatoes, Summer Greens, House Gravy

Bone-In Pork Cutlet 350G    	 36
Rosemary Potatoes, Seasonal Greens, Spiced Apple  
Compote, Reduced Pan Juices

FROM THE PADDOCK

Tacos (2)    	 26
Southern Fried Chicken Tenders, Soft Flour Tortillas,  
Lettuce, Smoky Chipotle Aioli, Roasted Corn Salsa 

Flame-Grilled Wagyu Beef Burger   	 27
Crispy Bacon, Cheese, Pickles, Lettuce, Fresh Tomato & Fries

Steak Sandwich   	 30
Rum & Maple-Glazed Rump Steak, Butter Pickles, Sliced  
Tomato, American Cheese, Braised Onion, Lettuce & Fries

House Battered Fish & Chips   	 30
Wild-Caught New Zealand Grenadier, Basket of Fries,  
House Salad, Lime Aioli

Panko-Crumbed Chicken Breast Schnitzel    26
Basket of Fries & House Salad

Vegetarian Schnitzel (V) 		  28
Panko-Crumbed Roasted Mediterranean Veg Risotto,  
Basket of Fries & House Salad

PUB CLASSICS

(GF) GLUTEN FREE  /  (V) VEGETARIAN 
(GFR) GLUTEN FREE BY REQUEST  /  (I) INTERNATIONAL

(L) LOCAL  /  (M) MIXED ORIGIN

Swap to Roasted Potatoes & Seasonal Greens +6

GARLIC & HERB BAGUETTE   |   Add Cheese +3	 11

Vegetarian Spring Rolls (V) 	 16
Wombok, Shiitake & Vermicelli, Chilli Caramel

Seasoned Potato Wedges	 16
Sour Cream & Chilli Caramel		

SALT & PEPPER SQUID (I)		  	 20
Smoky Chipotle & Lime Aioli

Sticky Pork Belly Bites  	 20
Singapore Glaze, Crispy Eschalots

BLISTERED Spring Corn Coblets (3) (GF) 	 15
Chef's House Seasoning, Parmesan, Chilli Honey

Spanish Meatball Albondigas	 20
Smoked Paprika, Capsicum, Tomato Ragu & Manchego

Tuna Tataki (L) (GF) 	 22
Seared Yellowfin Tuna Loin, Crisp Eschalots, Pickled Ginger,  
Herb Salad, Soy, Sesame & Citrus Dressing (Contains Sesame)
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MARGHERITA Tomato Sugo, Double Mozzarella  	 22

Glazed Pumpkin  		  27
Roasted Pumpkin, Mushrooms, Cherry Tomato, Red Onion, 
Chimichurri. 

Honey Prosciutto 		  28
Whipped Pistachio Ricotta, Mushrooms, Cherry Tomato,  
Warm Chilli Honey (Contains Nuts)

3 little pigs 		  28
Virginia Double Smoked Ham, Black Forest Bacon,  
Pork & Fennel Sausage, Smoky BBQ Sauce

The Supreme 		  28
Triple Smoked Ham, Pepperoni, Spanish Onion, Mushrooms

La Gamba 		  28
Garlic Prawns, Cherry Tomatoes, Spanish Onion, Wild Rocket

Americano Loaded American Pepperoni		  27

FISH & CHIPS House Battered Market Fish, Chips, Salad, Lemon, Aioli	 22

SCHNITZEL Hand Crumbed Chicken Breast Fillet, Salad, Basket of Fries 	 22

PIZZA American Style Pepperoni 		  22

CHICKEN TACOS Soft Flour Tortillas, Oak Lettuce, Smoky Chipotle Aioli, Roasted Corn Salsa 		 22

RUMP STEAK House Saled and Basket of Fries		  27

PIZZA

LUNCH SPECIALS / AVAILABLE 11.30AM - 2PM MONDAY - FRIDAY (Not available public holidays or special events).

Basket Of Fries (GF)   	 SM 5.5 / LG 10 

Roasted Rosemary Potatoes (GF)	 10

Seasonal Greens (GF) 	 12

Creamy Garlic Prawns (GF)   	 12 

MARY’S (GF)	 8
Bacon, Garlic Cream, Melted Cheese

Parmigiana  (GF)			   8
Tomato Sugo, Virginia Ham, Mozzarella

House Mustard, Tomato, House Barbecue, Garlic Aioli	 FREE
Traditional Gravy, Mushroom		  4
Diane, Pepper, Garlic, Chimichurri (GF)			  4
Red Wine Jus (GF) 					     6

DESSERT

Add Gluten Free Base +3

Sticky Date & Walnut Pudding	 17.9
Baileys Butterscotch & Vanilla Bean Ice Cream     

Flourless Chocolate Brownie (GF)	 17.9
Toasted Marshmallows & Vanilla Bean Ice Cream 
(Contains Nuts)

Baked Citrus Cheesecake (GF)	 17.9
Wild Berry Compote, Toasted Pistachios 
(Contains Nuts)

Cinnamon Dusted Churros	 17.9
Dark Chocolate & Baileys Sauces 

Apple Pie Pastry Bites		 17.9
Butterscotch & Vanilla Bean Ice Cream

Affogato (GF)	 17.9
Warm Espresso Shot, Frangelico or Baileys,  
Vanilla Bean Ice Cream

French Vanilla Bean Ice Cream (GF)	 13
Dark Chocolate Sauce

PLEASE NOTE
We are unable to make any changes to our discounted offerings. These menu items are only available for DINE IN and are not available as take-away.

FOR ALL BOOKINGS & FUNCTIONS  
VISIT maryellenhotel.com.au

SIDES

TOPPERS

SAUCES

(GF) GLUTEN FREE  /  (V) VEGETARIAN 
(GFR) GLUTEN FREE BY REQUEST  /  (I) INTERNATIONAL

(L) LOCAL  /  (M) MIXED ORIGIN


