
LUNCH 11:30 - 2:30 | DINNER 5:30 - 8:30

ENTRÉES OR TO SHARE
SOUP OF THE DAY 6.00

GARLIC BREAD
Garlic baguette with triple cheese melt

9.00

PACIFIC OYSTERS (6)  GF
French mignonette, Japanese ponzu, Kilpatrick, or Rockafella

18.00

SMOKED SALMON PANCAKE
Smoked salmon & avocado salsa on pancake with lump fish roe

17.50

PAN TOSSED KRANSKY  GF
Kransky tossed with red peppers & olives served with charred 
toasted Turkish bread & sour cream

12.50

Greyhounds Entertainment
View Road Springvale, VIC 3171

Ph: 03 9548 3655
greyhoundsentertainment.com.au

Gluten Free (GF) & Vegetarian (V) options available upon request. 

 It must be noted within our premises we handle nuts, seafood, shellfish, sesame seeds, wheat, 
flour, eggs, fungi & dairy products. Guest requests will be catered for to the best of our ability, 

but the decision to consume a meal is the responsibility of the diners.

Supporting our
Local Community

SIDES
EXTRA SAUCE 3.00

MASHED POTATOES 8.00

TUSCAN CHIPS 8.00

SAUTÉED SEASONAL VEGETABLES 8.00

SIDE GARDEN SALAD 8.00

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

CLASSICS
CAESAR SALAD  GF, V
Baby cos with crispy bacon, croutons, anchovies, poached egg, 
parmesan & Caesar dressing

22.50

• Add homemade chicken schnitzel
• Add tandoori chicken fillet
• Add grilled garlic prawns
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CALAMARI SALAD
Panko calamari on chef salad with wasabi mayo

25.00

MOROCCAN BEEF COUS COUS
Seared Moroccan beef on cous cous, red peppers & feta cheese 
with lime, basil & vinegarette

22.50

BEER BATTERED FLATHEAD TAILS
Served with lemon & caper berry mayo with your choice of 
chips, salad or seasonal vegetables

22.50

GRILLED FISH OF THE DAY  GF
Served with lemon & caper berry mayo with your choice of 
chips, salad or seasonal vegetables

22.50

DAWSON’S WORKERS BURGER 22.50

With your choice of wagyu beef or homemade chicken schnitzel

Baby cos, tomatoes, onions, beetroot, pineapple, crispy bacon, 
egg & garlic aioli, served with Tuscan chips & chef salad

OPEN CHEESE STEAK SANDWICH
Minute steak on Turkish bread with gherkins, tomatoes, baby 
cos, caramelized onions, crispy bacon, cheese & smokey BBQ 
sauce. Served with Tuscan chips & chef salad

23.50

HOMEMADE CHICKEN PARMIGIANA
Homemade chicken breast schnitzel, ham, mozzarella, & Napoli 
with your choice of chips, salad or seasonal vegetables

26.50

TUNISIAN RATATOUILLE  GF, V
Oven baked Tunisian ratatouille, with double eggs topped with 
parmesan cheese served with charred toasted Turkish bread

22.50

BUTTER CHICKEN
With steamed jasmine rice, naan bread & sour cream

24.50

SLOW COOKED BEEF BRISKET  GF
With mashed potatoes, pan tossed greens & horseradish cream

26.50

PAPPARDELLE CHICKEN & MACADAMIA  V
Pappardelle pasta tossed with chicken, mushroom & spinach in 
truffle cream topped with parmesan cheese & roasted macadamia

26.50

GARLIC PRAWN RISOTTO  GF, V
Tossed with garlic, smoked salmon, onions, red peppers & spinach

28.50

SEAFOOD LINGUINE  V
Linguine tossed with shrimps, prawns, mussels, scallops & 
calamari in garlic & white wine

30.50

BBQ SPARERIBS
Served with potato wedges & house coleslaw

38.00

SIGNATURE DISHES
CRISPY SKIN BARRAMUNDI  GF
On Tuscan chips, roasted greens & lemon caper berry mayo

30.50

LAMB SHOULDER  GF
Slow cooked, served with gratinated parmesan mash, chargrilled 
vegetables, herbed croutons & port wine reduction

30.50

HOMEMADE SAFFRON CHICKEN ROULADE
Chicken liver pâté & minced shiitake mushroom roulade served 
on mash, grilled vegetables & spinach with port wine jus & 
onion relish

29.50

SEA & LAND PLATTER - (SERVE 4)
Beef fillet, tandoori chicken, pork ribs, bacon, cheese kransky, 
barramundi, oysters, king prawns, panko calamari, beer battered 
flathead fillets, Tuscan chips, seasonal vegetables & chef salad

108.00

KIDS MEALS
GRILLED FISH OF THE DAY 10.00

BEER BATTERED FLATHEAD FILLETS 10.00

CHICKEN NUGGETS 10.00

All served with chips & salad
• Add a soft drink
• Add an ice cream
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DESSERT
PLEASE SEE OUR DISPLAY CABINET

FROM THE GRILL
GREAT SOUTHERN STEAKS - GRASS FED  GF

300G PORTERHOUSE 40.50

220G EYE FILLET 48.00

Cooked to your liking - served with pan tossed seasonal 
vegetables, salad with balsamic reduction & Tuscan chips
Selection of sauce: red wine jus, gravy, garlic butter, mushroom, 
peppercorn, hollandaise or bearnaise

Add Surf & turf
Seared prawns & scallops in creamy garlic sauce

9

CHARGRILL LAMB CUTLETS
Cooked to your liking - served with pan tossed seasonal 
vegetables, salad with balsamic reduction & Tuscan chips

39.00

SENIOR MEALS - Choose any dish from our ‘CLASSICS’ * for $17!
* $21 for all items marked with “   ”

ADD A SOUP OR DESSERT FOR $2


