
FROM THE GRILL

250G RUMP    31.0
Beef City Black | Western Darling 
Downs QLD

200G EYE FILLET     47.0
Grass Fed | QLD 

350G SIRLOIN ON 
THE BONE    47.0
Yardstick | Central QLD

300G RIB FILLET  46.0
Beef City Black | Western Darling 
Downs QLD 

400G RUMP    46.0
Beef City Black | Western Darling 
Downs QLD

CHICKEN SCHNITZEL   26.0
Fried chicken schnitzel served with 
choice of sides & sauce

CHICKEN PARMI     29.0
Chicken schnitzel topped with ham, 
Napoli sauce & mozzarella, served 
with choice of sides

BBQ MEATLOVER PARMI   29.0
Chicken schnitzel topped with 
bacon, ham, sausage & BBQ sauce, 
served with choice of sides

VEGAN SCHNITZEL VG 26.0
Plant based meat alternative 
schnitzel, served with choice
of sides
+     VEGETARIAN PARMI  3.0

CRUMBED STEAK 29.0
300g wagyu beef schnitzel house 
crumbed, served with choice of 
sides & sauce

BARKERS CREEK KING PORK 
CUTLET  32.0
300g Victorian king pork cutlet 
served with garlic roasted potatoes, 
Brussel sprouts, caramelised 
onion, apple jam & apple cider 
vinegar glaze

BUTCHER PORK SAUSAGES 29.0
Culberts butchers sausage served 
with caramelised onion, maple 
smoked bacon, mash potato, peas & 
gravy

SMOKED BEEF RISSOLES  25.0
House smoked beef rissoles served 
with caramelised onion, maple 
smoked bacon, mash potato, peas 
& gravy

CAJUN SPICED GRILLED
CHICKEN BREAST   29.0
Sous-vide chicken breast chargrilled 
dusted in a cajun spice, served with 
steamed jasmine rice & fried corn 
ribs, topped with house smoked 
spiced butter

CASHEW STIRFRY VG DF   23.0
Hokkien noodles, cabbage, carrot, 
red onion, capsicum, broccolini, 
snow peas, bok choy, sauteed & 
coated in our Asian glaze, topped 
with cashews & sesame oil

+     BEEF | CHICKEN | SQUID I  7.0
+ PRAWNS I 11.0

VEGETARIAN STACKER
LASAGNE V     27.0
Layered chargrilled sweet potato, 
zucchini & eggplant, served with a 
rich sugo, olive oil & focaccia bread

MAINS

GARLIC BREAD V  10.0

CHEESY BREAD V 11.0

BACON & CHEESE BREAD 12.0

WARM ROSEMARY
& PARMESAN FOCACCIA   9.0
House-made fresh focaccia topped 
with rosemary & parmesan,
served with a whipped smoked 
Tennessee butter

BRUSCHETTA  15.0
Grilled sourdough bread topped 
with basil pesto, red onion, tomato 
concassé, balsamic glaze & 
Australian feta

SALT & PEPPER
CALAMARI DF GF I 16.0
Flash fried salt & pepper squid 
served with aioli & lemon

SWEET CHILLI CHICKEN
SPRING ROLLS DF GF 18.0
Shredded chicken breast, Asian 
spices, bamboo shoots & cabbage
encased in a crispy spring roll 
pastry, served with a nam jim 
dipping sauce

CRITERION LOADED FRIES   24.0
House-smoked pork & crispy bacon 
topped on chips, coated in a 
cheddar sauce, aioli & spring onions

PORK BELLY BITES DF   20.0
Twice cooked pork belly flash fried 
& coated in our Vietnamese chilli 
caramel glaze, topped with crispy 
rice noodles

GRILLED THAI AUSTRALIAN
KING PRAWNS (4) GF A   24.0
Whole grilled U10 Thai spiced 
Australian king prawns from 
Spencer Gulf (SA), served with 
burnt lime, pickled carrot & 
coriander

SWEET POTATO
WEDGES V DFO   17.0
Served with sour cream & sweet 
chilli sauce

BOWL OF CHIPS GF   10.0
Served with gravy

WET & STICKY
Honey Sriracha
Bourbon BBQ   
Asian Sesame Ginger Soy

DRY & DUSTED
Mexican Chilli Margarita
Tennessee Smokehouse Rub
Milton Mango Magic  

SMOKED BUTTER MAC & CHEESE 
WITH PULLED PORK   25.0
Macaroni pasta, coated in a rich 
cheese sauce topped with our 
house smoked pork & spring onion

SEAFOOD MARINARA GFO M    33.0
Mussel, scallop, prawns,
calamari & Moreton Bay bug 
cooked in a rich Napoli sauce, 
served with fettuccine

CHICKEN CARBONARA  GFO 27.0
Field mushrooms, bacon, onion, 
parmesan & chicken coated in 
a rich garlic sauce, served 
with fettuccine

FETTUCCINE BOLOGNESE GFO 
8 hour braised beef & pork mince 
in a rich tomato sugo, topped 
with parmesan 

25.0

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

ENTREES

WINGS

PASTA

1/KG 18.0  |  1KG 32.0

FRIED EGG (1) GF  3.0

SMOKED TENNESSEE
COMPOUND BUTTER 4.0
House smoked compound
spiced butter

LEMON PEPPER SQUID I 8.0

GRILLED THAI PRAWNS (2) A 12.0
Two large grilled Thai spiced U10 
Australian king prawns 

GARLIC PRAWNS (5) I 15.0
Peeled prawns tossed in a creamy 
garlic sauce

REEF TOPPER M 25.0
Mussel, scallop, prawns, calamari 
& Moreton Bay bug, cooked in 
garlic sauce

TOPPERS

SAUCES

DF DAIRY FREE  |  V VEGETARIAN  |  VG VEGAN
GF GLUTEN FREE  |  GFO GLUTEN FREE OPTION

Seafood Origin: A AUSTRALIA  |  I IMPORTED | M MIXED

Please advise staff of any food allergies or intolerances you may have. 
Although all care is taken when catering for special dietary requirements, it must be noted that within the 

premises we handle gluten, nuts, seafood, shellfish, sesame seeds, wheat, eggs, fungi, lupin & dairy products.

350G FLANK STEAK     41.0
Coated in local Chinchilla
spice rub | Riverine Region NSW

300G BLACK OPAL WAGYU 
PICANHA      63.0
Coated in local Chinchilla
spice rub | Dimboola, VIC

SERVED WITH CHIMICHURRI, ROASTED BRUSSEL SPROUTS, 
SMOKED MAPLE BACON JAM & POTATO BAKE

CHEESE & BACON TOPPER +5

SMASH BEEF BURGER     22.0
150g smash beef burger, lettuce, 
tomato, beetroot, cheese & BBQ 
sauce on a potato bun served with 
chips

STEAK SANDWICH      27.0
150g rib fillet, lettuce, tomato, 
beetroot, cheese, caramelised 
onion, BBQ sauce & aioli on 
buttered toasted thick bread served 
with chips

SOUTHERN FRIED CHICKEN 
BURGER     22.0
Southern fried chicken tenders, 
lettuce, tomato, cheese & aioli on a 
potato bun, served with chips

VEGAN SCHNITZEL
BURGER V    22.0
Plant based meat alternative 
schnitzel, lettuce, tomato, cheese, 
bbq sauce on a potato bun

+ EGG OR BACON   3.0
+ EXTRA BEEF PATTY

& CHEESE  7.0

BURGERS

RICH BEEF GRAVY DF  GF 2.0

CREAMY MUSHROOM GF 2.0

CREAMY PEPPER GF 2.0

DIANE GF   2.0
 
GARLIC GF  2.0

MUSTARD GF 2.0



OPEN 7 DAYS A WEEK | DINE IN & TAKEAWAY

LUNCH 11.30AM - 2PM | DINNER 5.30PM - 8.30PM

LUNCH MEALS

PULLED PORK MELT    16.0
House smoked pork, BBQ sauce & 
mozzarella toasted between two thick 
slices of buttered white bread

SWEET CHILLI FRIED CHICKEN 
WRAP     14.0
House fried chicken tenders, lettuce, 
tomato, mozzarella, sweet chilli & aioli 
in a tortilla wrap

BEER BATTERED FISH OF
THE DAY    22.0
See staff for the fish of the day, coated 
in our XXXX beer batter served with 
chips, lemon & tartare sauce

LUNCH 150G RIB FILLET GF   22.0
Chargrilled rib fillet, served with chips 
& choice of sauce 

LUNCH SCHNITZEL  22.0
250gm chicken schnitzel served with 
chips & choice of sauce
+ MAKE IT A PARMI   4.0

SEAFOOD BASKET DF M    32.0
Prawn twister, coconut prawns, 
tempura scallop, crumbed whiting, 
flash fried squid & calamari rings, 
served with chips, salad, tartare 
sauce & lemon

LEMON PEPPER
SQUID DF GF I       26.0
Flash fried salt & pepper calamari, 
served with chips, salad, tartare 
sauce & lemon

LEMON PEPPER PAN-FRIED 
HUMPTY-DOO GF A   36.0
200g pan-fried Northern Territory 
Humpty-Doo Barramundi

XXXX BEER BATTERED
REEF FISH DF I 31.0
XXXX beer battered reef fish, 
served with chips, salad, tartare 
sauce & lemon

CAESAR SALAD     22.0
Romaine lettuce, croutons, crispy 
bacon, parmesan, caesar dressing & 
topped with a poached egg

THAI SALAD GF DF     22.0
Cucumber, red onion, cabbage, 
sprouts, capsicum, cherry 
tomatoes, vermicelli noodles, 
peanuts, lettuce 
& nam jim dressing

GREEK SALAD GF DF    22.0
Cherry tomatoes, cucumber, red 
onion, capsicum, lettuce, Greek 
salad dressing, topped with 
Australian feta

+ GRILLED CHICKEN   9.0
+ FRIED CHICKEN TENDERS   9.0
+ GRILLED BEEF   9.0
+ SQUID I   9.0
+ PRAWNS I   11.0

AVAILABLE FROM 11:30AM - 2PM
*No substitutes for sides

KIDS NUGGETS & CHIPS      15.0

KIDS PIZZA & CHIPS     15.0

KIDS BOLOGNAISE PASTA     15.0

KIDS FISH (WHITING) & CHIPS      15.0

KIDS 150G STEAK & CHIPS    20.0
Excluded from Kids Eat Free Thursdays

KIDS MEALS

INCLUDES ICE CREAM WITH TOPPING
OR ZOOPER-DOOPER, PLUS A POP TOP JUICE 

ALL KIDS MEALS SERVED WITH TOMATO SAUCE

BIG BURGER STACKER 50.0
Three 150g beef smash burgers 
with cheese & bbq sauce 
loaded with 1/2kg chips

FISHERS FRENZY I 65.0
Three beer battered reef fish 
fillets, 1/2 kg chips, tartare 
sauce & lemon

PARMY STACKER 70.0
Three 250g parmies stacked on 
top of each other served with 
1/2kg chips & gravy

WING MADNESS 99.0
500g of each flavour of our 
house fried wings, totalling 3kg 
of pure havoc

CHOCOLATE LAVA CAKE     15.0
With whipped cream & vanilla
ice cream 

DESSERT OF THE DAY     15.0
With coulis, vanilla ice cream
& whipped cream

AUSSIE PAVLOVA     15.0
With mixed berries, passionfruit 
coulis & whipped cream

FROM THE SEA

SALADS

CHALLENGE

DESSERTS

MENU

CRITERIONHOTELDALBY.COM.AU

PH: 07 4662 3303

+ ADD CHIPS, SALAD, MASH 
OR VEGE    5.0    

   
  C

RITERION HOTEL DALBY


