
cnr pall mall & williamson st, 
bendigo vic 3550

(03) 5443 0333
www.hotelshamrock.com.au

15% surcharge applies on public holidays

v = vegetarian

vo = vegetarian opTion

vgo = vegan opTion AVAilable

lg = low gluTen

lgo = low gluTen opTion AVAilable

kids menu
for children under The age of 12 only
all kids meals come with a glass of soft drink

fish & chips (grilled or fried)  11

roasT of The dAy    11

chicken nuggeTs & chips   11

sausages & mash    11

cheese burger & chips   11

spagheTti bolognese    11

ice-cream      2.5
two scoops of ice-cream drizzled w your choice 
of topping & sprinkles 

chocolate dirT      2.5
chocolate mousse topped w crumbled oreo cookies 
& a gummy worm

food allergies

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, wheat 
flour, eggs, fungi & dairy products. Patron requests will be 
catered for to the best of our ability. Please speak to staff 
about any food intolerances before ordering your food.



starTers & sides
soup of The dAy           11
crusty bread 

garlic bread (v)          8
add cheese            +2

classic sicilian arancini (v)       15
pumpkin, green peas, bocconcini cheese, w tomato romesco 
& lime mayo

vieTnamese pork spring rolls (lg)      16
served w salad greens, pickled carrot & original vietnamese 
nuoc cham

lemon pepper calamari (lg)                 e 17 m 27
asian vermicelli noodles salad w vietnamese dipping sauce 
& lemon wedge

bowl of chips (v)         9
w mayo & tomato sauce

potato wedges (v)        12
seasoned potato wedges w sour cream & sweet chilli

pork belly biTes (lg)        15
crisp pork belly bites w caramelised miso, salad greens & pickled carrot

salads
rich green salad (v)(vgo)      23
baby spinach, beetroot chutney, bocconcini cheese, roasted 
pumpkin, pine nuts, croutons, soft boiled egg finished w homemade 
honey mustard dressing

add grilled chicken          +5
add prawns           +8
add smoked salmon           +9

greek salad (v) (vgo)        19
fetta, spanish onion, sundried tomato, cucumber, tomato, 
salad greens & garlic yogurt w warm pita bread

add grilled chicken          +5
add prawns           +8
add smoked salmon           +9

Thai beef salad         28
thai style marinated beef strips tossed w salad greens, 
carrot, spanish onion, tomato, cucumber w toasted cashew 
nuts & fried shallots

main meals
shamrock souThern fried chicken burger      24
buttermilk marinated chicken, bacon, salad greens, onion, tomato, 
american cheese, chipotle aioli & side of chips

aussie beef burger         25
wagyu beef patty, bacon, egg, tomato, beetroot chutney, 
spanish onion, w special burger sauce & side of chips

gluTen free bread AVAilable            +3

lamb rogan josh          29
traditional lamb curry, slow cooked served w aromatic rice, 
roti bread & side of garlic yogurt

shamrock sTeak sandwich         26
grilled sirloin steak, rendered bacon, in a toasted soft turkish roll, 
w mayo, horseradish cream, tomato relish, salad greens, tomato, 
sliced cheese & side of chips

chicken schniTzel           25
crumbed chicken breast w gravy, chips & salad

chicken parmigiana          27
chicken schnitzel topped w rich napoli sauce, ham, & melted 
cheese, w chips & salad

aussie parma          29
chicken schnitzel topped w bbq sauce, bacon, cheese 
& a sunny fried egg, w chips & salad

hawaiian parma          29
chicken schnitzel topped w pineapple, ham, napoli sauce 
& cheese, w chips & salad

bourbon spiced chicken         32
chicken breast marinated w cajun seasoning, house made sticky 
bourbon bbq sauce & chimichurri, w chips & salad

TradiTional roasT of The dAy       24
tender roast served w twice cooked chat potatoes, buttered 
vegetables & rich gravy

garlic prawns (lg)          31
cooked in creamy garlic white wine sauce, served w aromatic rice, 
side of garden salad & a lemon wedge

fish and chips            27
battered fish w chips, salad, tartare sauce & lemon wedge

seared atlanTic salmon         32
served w creamy mash potato, pickled carrot, garlic buttered greens, 
lemon wedge & hollandaise sauce

signature seafood chowder (lgo)      34
prawns, scallops, calamari, mussels, flat head fish, in a rich creamy 
broth of white wine, pernod w celeriac, parsnip, fennels, leeks 
& swedes, served w butter bread

sauces & toppers
house sauces           2
gravy, mushroom, pepper, house made bourbon bbq sauce, 
chimichurri, garlic butter

surf and Turf                       9
five prawns cooked in creamy garlic, white wine sauce 

from The pan 
roasTed vegetables risotto (vg)        26
roast pumpkin, zucchini, eggplant, capsicum & spanish onion, 
w rich napoli sauce, fresh spinach & shaved parmesan cheese

gnocchi carbonara                   28
bacon, chicken, spanish onion & garlic, in rich white wine 
& cream sauce w shaved parmesan cheese

spagheTti marinara       33
calamari, prawns, fish, scallops, mussels, onion, garlic, olive oil 
& fresh tomato w shaved parmesan

spagheTti TradiTional bolognese     22
chefs recipe w shaved parmesan cheese

desserTs
cream brulée (lg)                    13
traditional cream brulée w whipped cream & seasonal berries

chocolate churros        13
cinnamon sugar coated churros w chocolate dipping sauce 
& whipped cream

pAvlovA                      13
w whipped cream, vanilla custard, berry coulis & seasonal berries

cake selecTion          12
please see staff for today’s selection of cakes

sTeaks 
meals are served wiTh chips or creamy mash & garlic 

buTtered seasonal vegetables or garden salad & your 
choice of sauce

(lgo)

250g 
scotch

100% grass fed

44

300g
porTerhouse

100% grass fed

39

400g 
rump

100% grass fed

43


