
Scan the QR code with your phone to join us on Facebook & stay 
up to date with all our latest information & specials or visit:

www.facebook.com/burkeandwillshotel

www.burkeandwillshotel.com.au

Burke’s Bar & 
Bistro Menu

Serving wholesome, hearty meals all the family can enjoy.



Chiasso Co�ee

Chiasso, pronounced 
(Kee-ar-so) is Italian 
for “create an uproar”. 
It is also the name of 
a small town on the 
Swiss Italian border 
& has come to mean 
superb, fresh  roasted 
co�ee.

Chiasso developed its 
own distinct blends 
of co�ee, using  only 
the �nest beans from 
around the world. We 
only source A-grade 
or higher quality 
beans for our blends 
& look for both 
Organic & Fairtrade 
certi�cation where 
possible

        

Cafe La�e

Rich espresso topped 
w/ steamed milk to 
�ll, & covered by a 
layer of frothy foam

Add syrup or extra 
espresso to taste

4.90

Cappuccino

A fresh shot of 
espresso topped w/        
lightly frothed milk. 
A classic favourite

3.90

Hot Drinks 

Hot Drinks made w/ your choice of full cream, 
or reduced fat milk.

“�e powers of a man’s mind are directly proportioned 

to the quantity of co�ee he drinks...”
- Sir James Mackintosh -

Pot of Tea for One                                   3.90
Choose �om:
English Breakfast Tea
Peppermint
Chamomile
Earl Grey
 
          CUP  MUG

Short Black            3.50       -          

Long Black             3.50    4.50 

Cappuccino                          3.90       -

Flat White                               3.90                                4.90 

Mugaccino             -                                    4.90

Cafe La�e                                4.90       -        

Chai La�e                                4.90       -          

Hot Chocolate            -                       4.90
Served w/ marshmallow
Add extra �avour with
Mint                     0.90 
Turkish Delight            0.90

Babyccino              1.00       -          
Served w/ marshmallow 

Add Extra Shot of Co�ee                          0.90 
or Italian Co�ee Syrup                           
Choose �om:
Caramel
Irish
Vanilla 
Hazelnut
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Chai & Vanilla
Green Tea
Darjeeling



Breakfast

                     

Big Breakfast

Rib �llet steak, 2 rashers 
of double smoked 
bacon, potato rosti, 
roasted roma tomato, 
baby spinach, bu�ered  
�eld mushrooms & 2 
eggs cooked to your 
liking. Served w/a side 
of toasted ciaba�a

21.90

Bacon, Scrambled Eggs 
& Toast
Plus FREE Kids Zone activity pack

9.90

Duo of Pancakes, Maple 
Syrup & Ice Cream
Plus FREE Kids Zone activity pack

9.90

Bacon & Eggs

2 rashers of double 
smoked premium 
bacon, 2 eggs cooked 
to your liking, roasted 
roma tomato. Served 
w/ a side of toasted 
ciaba�a

15.90

“Happiness depends on a leisurely Breakfast...”
- John Gunther -

Continental Bu�et Breakfast                            14.90
Help yourself to a selection of cereal, fresh fruit, white 
or wholemeal toast, English mu�ns, yoghurt, juice &
freshly brewed tea or co�ee

Chef ’s Eggs                                                                         15.90
2 poached eggs, freshly blanched & seared asparagus 
spears, avocado half & roasted roma tomato. Served 
w/ toasted ciaba�a

Eggs Benedict                                                                   15.90
Toasted ciabatta, topped  w/ poached eggs & your 
choice of: double smoked bacon, leg ham or smoked 
Tasmanian salmon. Drizzled w/ hollandaise sauce & 
roasted roma tomato

3 Egg Omele�e                                                       15.90
Your choice of �llings served w/ roasted roma tomato 
& toasted ciaba�a
Your choice of 3 �llings: Double smoked bacon pieces, 
leg ham, diced tomato, mushrooms, diced red onion, 
baby spinach, mozzarella & feta

Bu�ermilk Pancake Stacks     14.90
A trio of pancakes, drizzled w/ Canadian maple syrup. 
Served w/ vanilla ice cream

Mediterranean Breakfast                                         16.90
2 poached eggs, field mushrooms, grilled chorizo, 
grilled haloumi, blanched & seared asparagus, roasted 
roma tomato & toasted ciaba�a

Field Mushrooms & Eggs           15.90
Field mushrooms stu�ed w/ bacon strips, chopped 
onion & diced bu�on mushrooms sided w/ 2 poached 
eggs, roasted roma tomato & toasted ciaba�a

Additional Sides 
*only available as an addition to a cooked breakfast
Baked Beans      3.90
Potato Rosti (2)    3.90
Eggs       3.90
Bacon       3.90
Mushroom      3.90
Spinach      3.90
Danish      4.90
Yoghurt      2.90
Croissant      4.90
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Garlic Bread                                                                      5.90
Toasted thick white loaf w/ fresh garlic & rich bu�er

Garlic Bread w/ Bacon Bits                      7.90
Garlic Bread topped w/ crispy bacon bits �nished w/ 
melted mozzarella

Bu�alo Wings                (8) 9.90         (16) 14.90                   
Tender, tasty chicken wings, �oured and deep-fried 
then glazed with a traditional spicy sauce.

Bowl of Chips                                                                  5.90
Crispy fried chips served w/ your choice of sauce

Creamy Garlic Prawns                                           11.90
Sizzling iron pot of creamy garlic prawns topped w/ 
parmesan & served w/ dipping bread

Bowl of Wedges                                                               8.90
Chunky seasoned potato wedges served w/ sweet 
chili & sour cream   

Salt & Pepper Calamari                                     8.90
Tender rings, lightly dusted in our own salt & pepper 
flour & flash fried. Served w/ crisp greens, tartare 
sauce & lemon wedge

Bowl of Curly Fries                                                       6.90    
Served w/ your choice of sauce

Crumbed Camembert                                                9.90
Lightly crumbed pieces of matured Camembert �ash 
fried & served w/ cranberry jam

Entrée
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Chiasso Co�ee

Chiasso, pronounced 
(Kee-ar-so) is Italian 
for “create an uproar”. 
It is also the name of 
a small town on the 
Swiss Italian border 
and has come to mean 
superb, fresh  roasted 
co�ee.

Chiasso has developed 
its own distinct 
blends of co�ee, using  
only the �nest beans 
from around the 
world. We only source 
A-grade or higher 
quality beans for our 
blends and look for 
both Organic and 
Fairtrade certi�cation 
where possible.

       Roast of the 
Day
                                 
                                     
       Roasted Meat 
served 
       w/ roasted  
potato, 
       roasted pump-
kin, 
       mixed vegetables 
& 
       gravy

                                                               

12.90

Steak Sandwich                                14.90
Rib �llet, bacon, egg, le�uce, tomato & beetroot w/ 
BBQ sauce on thick white loaf. Served w/ chips

Chicken & Bacon Burger                                    13.90                   
Breast �llet, bacon, le�uce, tomato, pineapple & aioli. 
Served w/ chips

Hamburger w/ Cheese                                         11.90
Premium beef pa�ie, le�uce, tomato, beetroot, cheese 
& BBQ sauce. Served w/ chips

Zesty Roast Pumpkin & Pine Nut Salad     14.90
Lettuce, roasted pumpkin, Danish feta, sun dried 
tomatoes, pine nuts, chickpea’s & red onion tossed 
w/ white balsamic dressing  

Add Chicken Breast Strips                                    3.90

       
       

Light Meals

Roast of 
the Day
                                 
Roasted meat of the 
day served w/ roast  
potato,  pumpkin, 
mixed vegetables & 
gravy. 

Please see our specials 
board for today’s roast
meat

      12.90



Steak Menu

Served w/ your choice of sauce: 
Creamy Mushroom, Hollandaise, Gravy, 

Black Pepper, Creamy Garlic or Diane sauce

220g Grass Fed Eye Fillet                                     32.90
Both lean & tender, this full �avoured premium beef is 
carefully chosen for breeding quality, food regime, fat 
& meat colour.  All of these elements combine to give 
the ultimate steak experience. Medium-well & well done 
steaks will be bu�er�ied to ensure even cooking.
Perfect paired with a glass of  Pepperjack Cabernet Sauvignon

250g Grass Fed Porterhouse                              16.90
Grass fed beef predominantly from southern raised 
ca�le, this thick premium porterhouse steak has a clean 
�avour & �ne texture
Perfect paired with a glass of  Morgan’s Bay Shiraz Cabernet

400g Grass Fed Sirlion                                          27.90                   
A thick cut sirlion, sourced from southern grass-fed 
ca�le. Lean & �ne in texture this beef has been wet
aged for a minimum of 6 weeks to maximise its �avour. 
Recommended Medium
Perfect paired with a glass of Upside Down Hawks Bay Merlot

400g Grain  Fed Rump                                           26.90                   
Full �avoured & aged 6-8 weeks to ensure maximum 
tenderness. �is superior beef is the product of raising 
the �nest ca�le on grains that have been selected by 
industry leading nutritionists to ensure it delivers the 
ultimate dining experience.
Perfect paired with a glass of Rosemount Encore Shiraz

300g Wagyu Rump                                                   32.90
A distinct rich full-flavoured kobe cuisine wagyu 
rump. A marble score of 9 served w/ your choice of 
sides & sauce
Perfect paired with a glass of Pepperjack Shiraz

300g Grain Fed Rib Fillet                                     28.90
Premium rib �llet selected for a superior marble score 
& aged for up to 8 weeks, this cut of beef is our chefs 
recommendation. 
Perfect paired with a glass of Pepperjack Scotch Fillet Graded 
Mclarenvale Shiraz

200g Grain Fed Rib Fillet                                     24.90
Premium rib �llet selected for a superior marble score 
& aged for up to 8 weeks, this cut of beef is our chefs 
recommendation
Perfect paired with a glass of Wolf Blass Private Release Shiraz
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300g Wagyu 
Rump
A distinct rich full
�avoured kobe cuisine 
wagyu rump. A marble 
sore of 9 served w/ your 
choice of sides & sauce

                                          32.90

       

    
Add Surf
to your turf!

Juicy prawns & tender 
calamari sautéed in 
garlic cream sauce. 
Available w/ any steak
meal

                                          6.90

All steak meals are served w/ your choice of:
chips or mash & salad or vegetables

All steak meals are served w/ your choice of:
chips or mash & salad or vegetables



Barramundi                                 19.90
Grilled or beer ba�ered �llet served w/ lemon wedge, 
tartare sauce & your choice of salad or vegetables & 
chips or mash
Perfect paired with a glass of Upside Down Sauvignon Blanc

Tasmanian Salmon Fillet                               21.90
�ick �llet of Tasmanian salmon pan fried in bu�er 
w/ the skin on. Served w/ your choice of salad or 
vegetables & chips or mash
Perfect paired with a glass of Matua Valley Sauvignon Blanc

Chicken Breast Schnitzel                               17.90
Housemade thick & juicy breast �llet. Served w/your 
choice of salad or vegetables & chips or mash
Perfect paired with a glass of Rosemount Encore Sauvignon Blanc

Garlic Chicken w/ Bacon                                    21.90 
Full breast �llet wrapped in double smoked bacon 
drizzled w/ creamy garlic sauce & served w/ your 
choice of salad or vegetables & chips or mash
Perfect paired with a glass of Rothbury Estate Chardonnay    

Chicken Parmigiana                                              19.90
�ick & juicy schnitzel topped w/ traditional Napoli 
sauce & melted mild cheddar cheese. Served w/ 
your choice of salad or vegetables & chips or mash
Perfect paired with a glass of Morgan’s Bay Sem Sauv Blanc 

Fisherman’s Basket                                               24.90
Full beer ba�ered barra �llet, crumbed natural scallops, 
housemade lime infused white �sh & sand crab pa�ie 
& fresh prawns wrapped in layered pastry w/salt & 
pepper �ash fried calamari. Served in a basket w/ 
chips & salad
Perfect paired with a glass of Stony Peak Non Vintage Brut
 
Lamb Rack w/ Pistachio Crust                       29.90
Tender rack of lamb encrusted in a blend of pistachio 
& herbs, roasted to medium rare & served w/ your 
choice of sides & a rich balsamic reduction
Perfect paired with a glass of  Matua Valley Pinot Noir
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Main Meal 

Reef & Chicken                                                   24.90
Whole breast �llet topped w/ prawns & sautéed in a 
garlic cream reduction.  Served w/ your choice of 
salad or vegetables & chips or mash
Perfect paired with a glass of  Rothbury Estate Chardonnay    

Beef Schnitzel                                                 15.90
Tender beef steak lightly crumbed & served w/ your 
choice of salad or vegetables & chips or mash
Perfect paired with a glass of  Matua Valley Pinot Noir

Beef Lasagne                                                                        14.90
Delicious home-style beef lasagne served w/ your 
choice of salad or vegetables & chips or mash
Perfect paired with a glass of  Upside Down Hawks Bay Merlot

Salt & Pepper Calamari                                           16.90
Lightly dusted & �ash fried, served w/ chips, salad, 
lemon wedge & tartare sauce
Perfect paired with a glass of Upside Down Sauvignon Blanc

Bu�er Chicken                                                         14.90
Authentic housemade creamy butter chicken using
flavoursome thigh meat, served w/ jasmine rice & 
naan bread 
Perfect paired with a glass of  Rosemount Encore Moscato 

Smokey BBQ Pork Ribs    24.90
Meaty rack of  smokey BBQ Pork Ribs, slow braised 
melt in your mouth ribs served w/ your choice of sides
Perfect paired with a glass of  Morgan’s Bay Shiraz Cabernet

Ravioli                                                                                    16.90
Tender parcels of spinach & ricotta ravioli tossed 
through a creamy garlic & roasted pumpkin sauce, 
�nished w/shaved parmesan & baby spinach
Perfect paired with a glass of  Morgan’s Bay Sem Sauv Blanc

Beef Rissoles                                                                          14.90 
Two large housemade rissoles served w/ gravy & your 
choice of salad or vegetables & chips or mash
Perfect paired with a glass of Pepperjack Shiraz

Chunky Guinness Pie                                                    14.90
Housemade chunky guinness pie served w/ creamy 
mash, mushy peas & gravy
Perfect paired with a glass of Pepperjack Cabernet Sauvignon
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“Part of the secret of success in life is to eat what you 
like and let the food �ght it out inside”

- Mark Twain -



         
         KIDS ZONE 
       ACTIVITY               
       PACK 
       FREE WITH 
       EVERY KIDS     
       MEAL

          Boys & Girls bags
            Included in each bag:
           • Activity Book
            • Colouring Pencils (4)
            • Stickers
            • Kids Toy

           * Not suitable for children under 
              3 years old. 
              Contains small parts. 
               Adult supervision is advised.

•   Spaghetti & Meatballs
•   Mini Lasagne
•   Battered Fish
•   Grilled Fish
•   Chicken Nuggets
•   Bangers
•   Mini Pizza

•   Mashed Potato
•   Curly Fries
•   Wedges    

•   Salad
•   Veggies 
(includes corn on the cob, peas & broccoli)                  

Kids Menu

Activity Pack

9.90

Step 1 - Select one of the below

Step 2 - Select one of the below

Step 3 - Select one of the below

All kids meals are served w/ our kids 
zone activity pack. Kids Meals available 
to children 12 years & under only.
   

Dessert

          
     

 

   
             

    
Gluten Free
Chocolate Cake 
                                         
Rich chocolate cake 
served w/ chocolate 
ganache & whipped 
cream   

4.90

Wa�es  
                                         
Toasted wa�es 
served w/ 
strawberries, vanilla 
ice-cream, chocolate 
ganache & cream

7.90

Honeycomb 
Stack  
 
3 scoops of vanilla 
ice-cream served in a 
traditional sundae 
glass topped w/
crushed honeycomb, 
chocolate ganache & 
whipped cream

7.90



Red Wine

Morgan’s Bay

Rosemount Encore

Upside Down Hawks Bay

Wolf Blass Private Release

Matua Valley

Pepperjack

Pepperjack

Pepperjack

Penfolds BIN 28

Penfolds BIN 389

Penfolds Club

Galway Pipe

Shiraz Cabernet

Shiraz    

Merlot

Shiraz

Pinot Noir

Shiraz

Cabernet Sauvignon

Scotch Fillet Graded 
McLaren Vale Shiraz

Shiraz 

Cabernet Shiraz

Tawny Port 60ml

12yr Tawny 60ml

5.90

6.90

7.90

8.90

9.90   

9.90

9.90

11.90

-

-

4.90

5.90

21.90

24.90

27.90

34.90

39.90

39.90

39.90

54.90

59.90

89.90

-

-
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A serve of wine is 150ml or 1.5 standard drinks 

Variety 

Variety 

Variety 

  Red

  Premium Cellar

  Forti�ed

Gls

Gls

Gls

Btl

Btl

Btl

White Wine

Morgan’s Bay

Rosemount Encore

Rosemount Encore

Rothbury Estate

Annie’s Lane

Upside Down Hawkes Bay

Matua Valley

Yellowglen Yellow

Stony Peak

Coldstone

Riccadonna

Chandon NV

Sem Sauvignon Blanc

Sauvignon Blanc  

Moscato

Chardonnay

Chardonnay

Sauvignon Blanc 

Sauvignon Blanc 

Piccolo 200ml

Non Vintage Brut

Zibibbo

Asti

Non Vintage

5.90

6.90

6.90

6.90

9.90   

7.90

9.90

-

5.90

-

-

-

21.90

24.90

24.90

24.90

44.90

27.90

39.90

8.90

21.90

26.90

26.90

49.90
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A serve of wine is 150ml or 1.5 standard drinks 

Variety 

Variety 

  White

  Sparkling

Gls

Gls

Btl

Btl



Lunch Specials

 

                     
Salt & Pepper 
Calamari

Tender rings, lightly 
dusted in our own 
salt & pepper �our 
& �ash fried. 
Served w/ salad, chips 
& tartare sauce

9.90

�ai Beef Wrap      9.90
Tender pieces of beef, marinated in �ai spices & served 
in a so� tortilla w/ mesculin, red onion, capsicum & 
our own sweet chilli & soy dressing.  Served w/ a side 
of chips & aioli

Schnitzel of the Day                    9.90
Petite �llet of chicken, crumbed in-house & fried until 
golden. Served w/ salad, chips & your choice of sauce.

Salt & Pepper Calamari     9.90
Tender rings, lightly dusted in our own salt & pepper 
�our & �ash fried. Served w/ salad, chips & tartare sauce 

Crumbed Fish                     9.90
Fish �llet crumbed & fried.  Served w/ salad, chips & 
tartare sauce

Crumbed Prawn Cutlets     9.90
Six (6) prawns, bu�er�ied & crumbed then fried until 
golden. Served w/ salad, chips & tartare sauce

Chicken Caesar Wrap     9.90
Char-grilled Chicken breast �llet, marinated in garlic 
& herbs served in a so� tortilla with cos, crispy bacon 
pieces, shaved parmesan & creamy Caesar dressing.  
Served w/ a side of chips & aioli           

Lunch Specials 
Available 11:30am - 2:30pm Daily

       

Chef ’s Special

Each week enjoy 
a new delicious 
chef ’s special 
dish available for 
Lunch or Dinner. 

To see more 
details on this 
weeks dish please 
visit our 
specials board

   
             

    
Tripadvisor
            
We would love to hear 
about your experience 
with us. Please leave 
your rating & feedback 
on our Tripadvisor 
page.

All the ingredients & materials we use, including meat, are supplied 
fresh & prepared in house by our talented chef ’s. If you have any 
special dietary requirements, please ask one of our sta� for more 
information.  Many of our menu items can be adjusted to suit your needs

Special Dietary requirements include: Gluten Free, Diary Free 
& Lactose Free. Please ask a sta� member for more details.

“Ask not what you can do for your country. 
Ask what’s for lunch...”

-Orson Welles



Draught Beer

Li�le Creatures 
Brewing was born out 
of the love of great beer 
shared by a few good 
mates. Proudly 
presented to the 
Australian market just 
in time for the summer 
of 2001.

Li�le Creatures has 
created a li�le family 
of beers that they brew 
today with the same 
enthusiasm & drive 
as the day they began. 
Continuing to grow & 
stretch horizons, while 
motivated to make 
be�er beer with greater 
consistency each & 
every day.

James Squire the beer 
named a�er the convict 
brewer James Squire, 
who is claimed to have 
created Australia’s �rst 
commercial brewery.
With a selection of 
unique �avours, James 
Squire is one of the 
country’s leading cra� 
brands. Producing
boutique beers in small 
batches in honour of 
Australia’s �rst brewer.

Explore the wide & 
wonderful world of 
cra� beer styles. 
Discover their history, 
discern their character-
istics & uncover unique 
(& decidedly roguish) 
facts about each.

       
       

Sunday Steak

SUNDAY STEAK
Enjoy our delicious 200g 

Rump Steak, served w/ chips, 
salad & sauce

Available from
11:30am - 2:30pm

& 6pm - 9pm
Every Sunday

$9.90


