
CONTINUED OVERLEAF

STARTERS

BURGERS & WRAPS
Fresh Chicken Wrap
Seasoned grilled chicken breast, avocado, baby 

spinach, red onion, cherry tomatoes and 

hollandaise sauce in a toasted wrap

Chicken MacBurger served with chips
Crumbed chicken schnitzel, cheese, lettuce

and mayo

Hamburger served with Chips
Angus beef patty, lettuce, tomato, beetroot, 

onion and tomato sauce

- Add cheese / bacon / egg

Steakburger served with Chips
100g rib fillet, lettuce, tomato, beetroot, onion 

and BBQ sauce 

- Add cheese / bacon / egg      

Captain Starlight Outback Burger 
served with Fried Onion Rings
Angus beef patty, cheese, bacon, lettuce, tomato, 

onion, pickles and our special sauce

SOUTHERN CROSS BISTRO

Garlic/Herb Bread (GF Available) 
- Add Cheese   

$6
$8

$20

$20

$18

extra $2

$18

extra $2

$25

Welcome to the Longreach Tavern 

Food Allergy Information

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.

COURTESY BUS AVAILABLE

SALADS
Sweet Potato Salad (GF) | (V)
Honey roasted sweet potatoes and walnuts, 

baby spinach, cherry tomatoes, fetta and red 

onion with creamy avocado dressing 

- Add chicken

Chicken Citrus Salad 
Seasoned grilled chicken breast supreme, 

lettuce, baby spinach, orange segments, red 

onion and toasted shaved almonds served with 

a creamy chipotle dressing

Tofu Salad (GF) | (V)
Marinated grilled tofu, baby spinach, cherry 

tomatoes, red onion and toasted shaved 

almonds served with a coriander lime dressing

$20

 extra $7

$25

$25

LUNCH MENU
Available 11.30 am  - 2 pm 



PUB CLASSICS

Crumbed Steak 
Tender topside crumbed fresh in house in our 

own delicious coating

Chicken Schnitzel

Chicken Parmigiana
Chicken schnitzel topped with napolitana sauce 

and mixed cheese

Southern Cross Parmi
Chicken schnitzel topped with napolitana sauce, 

chorizo, jalapenos, avocado and mixed cheese

Crumbed Sweet Potato Parmigiana 
served with your choice of sides (V)
Topped with napolitana sauce and mixed cheese

Grilled Tofu Parmigiana served with 
your choice of sides (GF) |(V)
Topped with napolitana sauce and mixed cheese

Seafood Basket served with Chips & 
Salad
A selection of crumbed and battered seafood 

served with tartare sauce

Battered Whiting served with Chips 
& Salad
Served with tartare sauce

FROM THE GRILL

Tender 300gm Rib-Fillet on the Bone 
Cooked to your liking with your choice of sauce

Tender 350gm 5+ score Wagu Rump 
Steak 
Cooked to your liking with your choice of sauce

Bushranger 250g Rump Steak 
Cooked to your liking with your choice of sauce

Add a Prawn Topper
Three prawns in creamy garlic sauce

Sauces
Gravy, Pepper, Mushroom, Diane, Garlic Cream, 

Hollandaise

$27

$22

$25

$28

$25

$25

$25

$22

AVAILABLE FOR LUNCH & DINNER
Main meals served with Chips and Salad or Vegetables unless otherwise stated

$40

$40

$30

extra $8

extra $3

KIDS MENU (under 12 years)
Pizza Subway

Chicken Nuggets & Chips

Fish, Chips & Salad

Chicken Schnitzel, Chips & Salad

Sausages, Chips & Salad

$12

$10

$12

$12

$12



ENTREES
Garlic/Herb Bread (GF Available) 
- Add Cheese

Peking Duck Spring Rolls (4) with a honey soy chilli dipping sauce

Grilled Haloumi Cheese (GF) | (V) with balsamic glaze

Home-made Lemon Pepper Calamari with Aoli

Scallops Mornay (4) topped with creamy garlic sauce and grilled cheese

$6
$8

$12

$12

$15

$15

DINNER MENU
 Available 5.30 pm  - 8:00 pm 

DESSERTS
Frangelico Affogato – Vanilla icecream topped with a shot of 
espresso coffee and served with a shot of Frangelico on the side

Crispy fried Churros dusted with cinnamon sugar and served 
with vanilla icecream and chocolate ganache 

Chef’s own traditional Tiramisu

Chocolate Mud Cake served with vanilla ice cream and chocolate 
coated coffee beans

Apple Pie and vanilla icecream

$15

$12

$13

$12

$12

$38

$40

$35

$33

$33

$33

$33

CHEF’S RECOMMENDATIONS
Wild caught Australian grilled Barramundi topped with an almond pesto crust and 
served on a combo of crispy potato and sweet potato, broccolini and beans with a 
lemon caper dressing

Eye Fillet Steak (250gm) cooked to your liking and served with a potato and cream 
cheese puff pastry parcel, seasonal greens and a creamy seeded mustard sauce

Tender Lamb Shank cooked in a red wine and herb sauce served with creamy mashed 
potato, carrots and broccolini

Crispy skin Atlantic Salmon served on seasoned citrus cous cous and sauteed seasonal 
greens

Succulent grilled Pork Sirloin served on crispy skin potatoes and sauteed vegetables 
with a plum and cracked pepper sauce

Seafood Linguini (prawn, scallop, calamari and muscles) cherry tomatoes, capers and 
red onion infused with white wine and a touch of chilli

Whole Chicken Breast Supreme, grilled and served on smashed potato, wilted baby 
spinach, seasonal greens and smothered in the chef’s own creamy garlic sauce



WINE LIST
Longreach Tavern

WINE LIST
STILL PICCOLOS

Grant Burge gb19 187mL
Semillon Sauvignon Blanc - South Australia

Grant Burge gb32 187mL
Chardonnay - South Australia

Jacob’s Creek 187mL
Sauvignon Blanc - South Eastern Australia

Matua 187mL
Sauvignon Blanc - Marlborough, NZ

Richland 187mL
Pinot Grigio - South East Australia

Brown Bros 200mL
Moscato - Australia

Jacob’s Creek 187mL
Merlot - South Eastern Australia

Grant Burge gb51 187mL
Cabernet Sauvignon Shiraz - South Australia

BOTTLE

$8

$8

$8

$8

 $8

$9

$8

$8

SPARKLING PICCOLOS

Jacob’s Creek 200mL
Pinot Noir Chardonnay - South Eastern Australia

Brown Bros 200mL
Sparkling Moscato - Australia

Brown Bros NV 200mL
Sparkling Prosecco - King Valley, Victoria

Grant Burge Sparkling 200mL
Pinot Noir Chardonnay NV - Australia

$8

$9

$9

$12

SPARKLING WINES

Croser NV
Sparkling - Adelaide Hills

Charles Pelletier
Blanc de Blanc - France

WHITE WINES

Fishbone
Sauvignon Blanc Semillon - Western Australia

Ta_Ku
Sauvignon Blanc - Marlborough, NZ

Secret Stone
Sauvignon Blanc - Marlborough, NZ

Devil’s Corner
Chardonnay - Tasmania

Mojo 01
Pinot Grigio - Limestone Coast, South Australia

ROSÈ WINES

Days of Rosè
Rosè - Limestone Coast

Wolf Blass Maker’s Project
Pink Pinot Grigio - Dry Rosè - Australia

RED WINES

Brown Bros
1889 Merlot - Victoria

Hardys Char No.3
Cabernet Sauvignon - McLaren Vale, SA

St Hubert’s The Stag
Pinot Noir - Victoria

St Hallett Faith
Shiraz - Barossa Valley

Pepperjack
Shiraz - Barossa, South Australia

Grant Burge The Holy Trinity
Grenache Shiraz Mourvedre - Barossa

BOTTLE

$45

$35

$30

$30

$35

$35

$35

$30

$35

$35

$35

$35

$38

$40

$55


