
STARTERS & SHARE

Please pay & order at the counter

GARLIC BREAD V 8.0

CHEESY GARLIC BREAD V 9.0

BACON & CHEESE BREAD 11.0

JALAPEÑO & CHEESE BALLS 15.0 
Mozzarella cheese & jalapeños, crumbed in a crispy breadcrumb, 
served with chipotle aioli 

CHILLI CARAMEL PORK BELLY BITES GF 17.0
Vietnamese chilli caramel, crispy confit pork belly, vermicelli, sesame 
seeds & fresh chilli

CHICKEN & CASHEW SPRING ROLLS 16.0
Braised chicken, cabbage, sweet chilli & roasted cashew  

BRUCHETTA V 15.0
Toasted Turkish bread, tomato, red onion, feta, balsamic & pesto

LEMON PEPPER CALAMARI GF 16.0
Flash-fried, served with lime & aioli

LOADED FRIES GF 19.0
Topped with bacon, 12 hour smoked pork shoulder, house spices, 
aioli & cheese sauce

ONION RINGS 13.0
Served with sweet chilli sauce

BUFFALO FRIED CHICKEN TENDERS (3) 17.0
Tossed in house made buffalo sauce, with chipotle aioli

MAINS
CHICKEN PARMY 28.0
250g crumbed schnitzel, topped with house-made Napoli sauce, 
ham & mozzarella, served with chips & salad

CRUMBED STEAK 26.0
200g crumbed schnitzel, served with chips & salad & choice of sauce

CHICKEN SCHNITZEL 24.0
250g crumbed chicken schnitzel, served with chips & salad 
& choice of sauce

MEAT LOVERS SCHNITZEL 29.0
250g crumbed schnitzel, topped with bacon, smoked sausage, ham 
& BBQ sauce, served with chips & salad 

CHICKEN FETTUCCINE CARBONARA GFO 24.0
Chicken, bacon, parmesan, mushroom & onion in a creamy sauce 

PORK RIBS GF 45.0
Full rack of house smoked ribs, in a chipotle BBQ sauce & house spices, 
served with chips & salad

VEGAN CASHEW STIR-FRY VG DF GF  20.0
Bok choy, snow peas, asparagus, brocolini, Asian cabbage, capsicum,
onion, cashews, & carrot in a ginger soy dressing 
       + ADD BEEF, CHICKEN OR SQUID 7.0
       + ADD PRAWNS 9.0

FETTUCCINE BOLOGNESE GFO 20.0
Slow cooked beef bolognese in a rich red wine Napoli sauce

RED WINE BRAISED LAMB SHANK GF 30.0
Served with creamy mash potato, peas & rich tomato gravy 

POTATO GNOCCHI VG GF 22.0
Gnocchi with rich tomato sauce & parmesan
       + ADD SMOKED PORK RAGU 7.0

SMOKED RISSOLES 20.0
House-made beef & pork smoked rissoles served with peas, 
mash potato & gravy

FROM THEGrill
250G RUMP 29.0
100-Day Grain Fed | MB1+ Thousand Guineas | Australian Shorthorn

200G EYE FILLET 42.0
Queensland Pasture Fed

400G RUMP 39.0
150-Day Grain Fed | MB1+ Thousand Guineas | Australian Shorthorn

400G T-BONE 54.0
100-Day Grain Fed | Local Five Founders Reserve | NapCo Composite

300G SIRLOIN 35.0
120-Day Grain Fed | Beef City Platinum | British Cross Cattle, QLD

300G RIB FILLET 42.0
100-Day Grain Fed | MB2+ Beef City Black | Darling Downs

SERVED WITH EITHER CHIPS & SALAD, OR MASH & VEGETABLES 
WITH CHOICE OF SAUCE

BAKERS CREEK PORK CUTLET 31.0
300g pork cutlet, grilled in our house spice, served with roasted 
vegetables, apple chutney & gravy

BURGERS
PULLED PORK BURGER 23.0
Pulled pork, coleslaw, pickles, chipotle aioli, BBQ sauce & onion rings

SOUTHERN FRIED CHICKEN BURGER 23.0
Buttermilk chicken tenderloins fried in house spices, bacon, cheese, 
lettuce, tomato & aioli on a sesame seed hamburger bun

NOT MUSH-ROOM BURGER DF V 22.0
House smoked field mushrooms, lettuce, tomato, beetroot & avocado 
on a sesame seed hamburger bun

CRITERION SIGNITURE BEEF BURGER 23.0
180g Diamantina beef patty, bacon, cheese, BBQ sauce, lettuce, tomato
& beetroot on a sesame seed hamburger bun

CRITERION STEAK SANDWICH 25.0
150g Sirloin, bacon, fried egg, cheese, lettuce, tomato, beetroot & 
BBQ sauce on Turkish bread

FROM THE SEA
PAN-FRIED BARRAMUNDI GF 29.0
Humpty Doo Crispy Skin Barramundi, with roast vegetables, grilled 
tomato & pesto sauce

PRAWN & CHORIZO FETTUCCINE GFO 25.0
Grilled prawn, chorizo, red onion, spinach, chilli & Napoli sauce 

SEAFOOD BASKET DF 29.0
Calamari, coconut prawns, crumbed fish, crumbed scallops, prawn 
twisters, tartare sauce & lemon

LEMON PEPPER CALAMARI GF 22.0
Flash-fried, served with chips, salad, tartare sauce & lemon

GRILLED ATLANTIC SALMON GF 32.0
Vermicelli noodles, tom yum soup, steamed greens, mushrooms,
beansprouts & fresh lime

TOPPERS
GARLIC PRAWN (5) GF 10.0

FRIED EGGS (2) GF 6.0

SMOKED MUSHROOMS GF VG 6.0
Smoked field mushrooms, coated in a house dukkah spice

LEMON PEPPER CALAMARI GF 6.0

CRITERION TOPPER 9.0
Avocado, melted cheese & bacon (only for steaks)

BREKKY TOPPER GF 14.0 
Bacon, egg, smoked mushroom & smoked sausage

SIDES
BOWL OF CHIPS V  12.0
With gravy

BOWL OF SWEET POTATO CHIPS V 12.0
With aioli

ROASTED VEGETABLE MEDLEY V GF 10.0
Roast pumpkin, sweet potato, onion, potato & carrot, baked with
rosemary, garlic & thyme

All burgers served with chips



SALADS
CAESAR SALAD V GF 20.0
Cos lettuce, bacon, parmesan, croutons, Caesar dressing & poached egg

THAI SALAD V GF 20.0
Beansprouts, vermicelli noodles, lettuce, cucumber, red onion, chilli, 
coriander, mint, peanuts, tomato & Asian cabbage tossed in a 
Nam Jim dressing

CRITERION HOUSE GARDEN SALAD 20.0

ADD PROTEIN TO ANY SALAD
       + ADD BEEF, CHICKEN OR SQUID 7.0
       + ADD PRAWNS 9.0

COCONUT PRAWNS (5) 15.0 
Coconut crumbed prawns with tartare sauce & lemon

BATTERED SNAPPER 15.0
160g battered snapper with tartare sauce & lemon

GRILLED CHICKEN CAESAR WRAP 16.0
Grilled chicken tenderloin, bacon, lettuce, parmesan, aioli 

FRIED CHICKEN WRAP 16.0
Buttermilk soaked chicken tenderloins dusted with house spices, 
cheese, lettuce, tomato, sweet chilli sauce & aioli

PULLED PORK WRAP 16.0 
12 hour smoked pulled pork, lettuce, tomato, onion, cheese, 
& smokey BBQ sauce

200G LUNCH SCHNITZEL 15.0
Served with chips & choice of sauce
       + ADD SALAD OR MASH OR VEGETABLES 3.0

200G LUNCH RUMP 15.0
Served with chips & choice of sauce
       + ADD SALAD OR MASH OR VEGETABLES 3.0

DESSERTS
CHOCOLATE LAVA CAKE 12.0
Served with chocolate sauce, vanilla ice-cream, & whipped cream

STICKY DATE PUDDING 12.0
Served with caramel sauce, vanilla ice-cream & whipped cream

CAKE OF THE DAY 12.0
Served with butterscotch sauce, vanilla ice-cream & whipped cream

BOWL OF ICE-CREAM 6.0
Three scoops of vanilla ice-cream, with sprinkles & choice of chocolate, 
strawberry or caramel topping

SAUCES
RICH BEEF GRAVY DF 2.0

CREAMY MUSHROOM 2.0

CREAMY PEPPER 2.0

DIANNE 2.0

GARLIC 2.0

MUSTARD 2.0

Everyday
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10% surcharge on public holidays
OPEN 7 DAYS | DINE IN & TAKEAWAY

(07) 4662 3303 www.criterionhoteldalby.com.au

LUNCH: 11:30AM - 2PM
DINNER: 5:30PM - 8:30PMPlease be advised that although all care is taken when catering for special dietary 

requirements, it must be noted that within the premises we handle nuts, seafood, 
shellfish, sesame seeds, wheat, eggs, fungi, lupin & dairy products.

Kids Meals
FETTUCCINE BOLOGNESE  

CHICKEN NUGGETS & CHIPS
With tomato sauce

CRUMBED FISH & CHIPS
With tomato sauce

MINI PIZZA & CHIPS
With tomato sauce

$12
INCLUDES A SMALL SOFT DRINK OR JUICE & ICE-CREAM

AVAILABLE FROM 11:30AM - 2PM
ALL LUNCH MEALS SERVED WITH CHIPS

*No substitues for sides

All sauces are gluten free


