
Pasta 
All dishes are linguine pasta

PRAWN & CHILLI	 27
Prawns, red onion, cherry tomatoes in a chilli & garlic cream sauce

BOLOGNESE 	 26
Slow-cooked beef mince & vegetables in 
a rich red wine & tomato sauce 

CHICKEN & CHORIZO	 27
Chicken breast, chorizo, red onion, baby spinach 
& sundried tomatoes in a cream sauce

Salads 
PUMPKIN & FETTA SALAD (V)	 23
Honey-roasted pumpkin pieces, pickled red onion, cherry 
tomatoes, Danish fetta, pine nuts & honey mustard dressing

CAJUN CHICKEN SALAD (GF)	 27
Cajun chicken thigh served on a charred corn & 
avocado salad topped with an aioli drizzle

SAUCES (GF)

GRAVY 2.5    MUSHROOM 2.5    DIANE 2.5    PEPPER 2.5 

GARLIC 3    4 PRAWNS IN CREAMY GARLIC SAUCE 12

LOADED SCHNITTYS
CHICKEN PARMIGIANA    30

250g panko-crumbed chicken schnitzel 
topped with ham, mozzarella cheese & 
Napoli sauce served with chips & salad

KING AVO    30
250g panko-crumbed chicken topped with rasher bacon, 
avocado & mozzarella cheese served with chips & salad

RODEO    32
250g panko-crumbed chicken topped with 
smoked brisket, BBQ sauce, mozzarella & 

onion rings served with chips & salad

(V) vegetarian  (GF) gluten-free       
For more gluten-free options, please ask our friendly staff

ENTREES
GARLIC BREAD (V)	 10
ADD BACON & CHEESE +4

CHICKEN WINGS	 16
Bourbon BBQ glazed chicken wings with truffle aioli & bacon dust 

BEER-BATTERED FRIES (V)	 12
Seasoned beer-battered fries served with a side of rich gravy

ARANCINI (V)	 19
House-made pumpkin arancini balls served 
on a basil pesto, topped with aioli

HALLOUMI FRIES (V)	 16
Crispy fried sticks of halloumi served with creamy ranch dressing

PORK BELLY BITES 	 18
Crispy fried pork belly pieces tossed in 
a sticky Asian sauce & shallots

Bistro

FROM THE GRILL 
220G RUMP STEAK	 21
220g char-grilled rump steak topped with 
gravy served with chips & salad

500G RUMP STEAK	 40
500g char-grilled rump steak topped with your 
choice of sauce, served with chips & salad 

SCOTCH FILLET	 44
250g scotch fillet topped with your choice of sauce, served with 
beer-battered fries & salad or mashed potato & vegetables

Burgers & Wraps 
All burgers & wraps are served with beer-battered fries

COFFS BURGER    24
Beef patty, cheese, lettuce, tomato, pickles 

& house-made burger sauce 

KOREAN FRIED CHICKEN BURGER    26
Crispy fried chicken tossed in a Korean glaze 

with Asian slaw & Japanese mayo  

BRISKET BURGER    25
Barbecue brisket, cheese, BBQ sauce, slaw & onion rings

HALLOUMI & SWEET POTATO WRAP (V)    25
Crumbed halloumi, sweet potato, lettuce, cherry 

tomato, pickled red onion & aioli in a flour tortilla

TEXAS STEAK WRAP    25
Cajun steak, lettuce, carrot, tomato, cheese, 

BBQ sauce & ranch in a flour tortilla

Kids Meals
All kids’ meals include a scoop of ice 

cream, topping & sprinkles

CHICKEN NUGGETS & CHIPS    11

WHITING & CHIPS    11

KIDS CALAMARI & CHIPS    12

KIDS PASTA TOPPED WITH CHEESE    11

BARRAMUNDI    22
Lemon pepper seasoned barramundi served 

with chips, salad, lemon & tartare

CHICKEN SCHNITZEL    21
250g panko-crumbed chicken schnitzel topped 

with gravy served with chips & salad

BANGERS & MASH (GF)    20
Beef sausages served on a bed of creamy 
mashed potato & peas, topped with gravy

PANKO CALAMARI    23
Panko crumbed calamari rings served with 

chips, salad, lemon & tartare

GARLIC PRAWNS (GF)    26
Prawns in creamy garlic sauce served with 

steamed jasmine rice & house salad

OUR CLASSICS



By the glass and bottle
WINE

SPARKLING
		  150ML	 BTL

MARKVIEW SPARKLING SOUTH EAST AUSTRALIA........................... 9	 34

EMERI SPARKLING PINOT NOIR 200ML NEW SOUTH WALES.......... 	 12

BOYDELLS SPARKLING VERDELHO HUNTER VALLEY.................... 	 53

FOUR SISTERS PROSECCO VICTORIA..................................... 10	 45

TYRRELLS SPARKLING CHARDONNAY  
PINOT NOIR HUNTER VALLEY...................................................... 	 70

WHITE
	 150ML	 250ML	 BTL

TYRELLS HUNTER VALLEY SEMILLON HUNTER VALLEY......... 12	 18	 50

TINKLERS LUCERNE VERDELHO HUNTER VALLEY................. 11	 17	 45

SHELL BAY PINOT GRIS MCLAREN VALE.............................. 11	 17	 45

ANGULLONG PINOT GRIGIO ORANGE NSW...................... 11	 17	 45

NUT HOUSE SAUVIGNON BLANC MCLAREN VALE...............9	 12	 34

GARFISH SAUVIGNON BLANC MARLBOROUGH, NZ.............. 11	 17	 45

NUT HOUSE CHARDONNAY SOUTH AUSTRALIA.....................9	 12	 34

BOYDELLS CHARDONNAY HUNTER VALLEY......................... 11	 17	 45

ROSÉ
	 150ML	 250ML	 BTL

STONEHURST ORGANIC VF ROSÉ HUNTER VALLEY.............. 10	 14	 38

SWEET
			   BTL

EMERI SPARKLING PINK MOSCATO 200ML NEW SOUTH WALES........ 12

RED
	 150ML	 250ML	 BTL

NUT HOUSE MERLOT VICTORIA........................................9	 12	 34

BOYDELLS MERLOT HILLTOPS, NSW.................................... 11	 17	 45

FOUR SISTERS PINOT NOIR VICTORIA.............................. 11	 17	 45

NUT HOUSE CABERNET SAUVIGNON MCLAREN VALE..........9	 12	 34

BRIAR RIDGE COLD SOAKED  
CABERNET SAUVIGNON HUNTER VALLEY............................ 	 	 60

MARKVIEW CABERNET MERLOT NEW SOUTH WALES.............9	 12	 34

MCPHERSONS SHIRAZ VICTORIA.....................................9	 12	 34

TYRELLS RUFUS HEATHCOTE SHIRAZ HEATHCOTE, VIC........ 12	 18	 50

ESPRESSO MARTINI    23
Vanilla Vodka, Espresso, Choc Mozart, 

Licor 43, Coffee Liqueur

MARGARITA    20
Jose Cuervo Blanco, Cointreau, Lime Juice, Sugar Syrup

MOJITO    20
Barcardi, Sugar Syrup, Mint, Fresh Limes

CUCUMBER & ELDERFLOWER MARTINI    23
Vodka, St Germain, Midori, Lime

LYCHEE SMASH    20
Watermelon Vodka, ST Germain, Monin 

Lychee, Lime Juice, Pineapple Juice

PORNSTAR MARTINI    22
Vanilla Vodka, Passoa, Licor 43, 

Pineapple Juice, Lemon Juice

BLOODY SHIRAZ SOUR    20
Bloody Shiraz Gin, Orange Bitters, 

Lemon Juice, Egg White

BLUE BERRY MULE    22
Vodka, Fresh Lime, Fresh Mint, King 

Tide Blueberry Ginger Beer

LONG ISLAND ICED TEA    25
Vodka, Gin, Tequila, Bacardi, Triple 

Sec, Lemon Juice, Pepsi

BLUE HAWAIIAN    20
Vodka, Bacardi, Blue Curacao, Sugar 

Syrup, Pineapple Juice

Cocktail Jugs
TOKYO ICED TEA    35

Midori, Bacardi, Gin, Vodka, Lemon Juice, Lemonade

PIMMS JUG    35
Pimms, Ginger Ale, Lemonade, Fresh Fruit

LYCHEE ELDERFLOWER    35
Vodka, St. Germain Elderflower, Lychee 

MARGARITAS

CUCUMBER &  
LYCHEE    22

Jose Cuervo Blanco, Lime 
Juice, Cointreau, Lychee 

Syrup, Cucumber

SPICY MARG    22
Fresh Jalapeno, Jose 

Cuervo Blanco, Cointreau, 
Lime Juice, Sugar Syrup

COCONUT MARG    22
1800 Coconut Tequila, 
Lime Juice, Cointreau, 

Coconut Cream

COFFS COCKTAILS

Follow us for more specials @thecoffshotel

SPRITZERS

APEROL    18
Aperol, Four Sisters 

Prosecco, Soda Water

HUGO SPRITZER    18
Elderflower, Four Sisters 

Prosecco, Soda, Mint

BLOODY SHIRAZ 
SPRITZER    18

Bloody Shiraz Gin, Four 
sisters Prosecco, Lemonade


