ALBION PLACE HOTEL

531 GEORGE ST, SYDNEY NSW 2000

v- vegetarian, vg- vegan, gf gluten free, df- dairy free, n- contains nuts.
10% service surcharge on public holidays and all credit-card- payments incur surcharge.

LUNCH SPECIAL $22

(EVERYDAY)

Meal & Drink 12pm-3pm

Choice of House Beer, House Wine,
Soft Drink or Juice

AGED RUMP STEAK 250G
Chips & Salad, Choice of sauce*

FISH & CHIPS
Chips & Salad, Choice of Aioli or Tartare

CHICKEN SCHNITZEL
Chips & Salad, & Choice of Sauce*

DOUBLE BEEF BURGER
Cheddar Cheese, Mustard,
Mixed Leaves Tomato, Onion, & Chips.

VEAL RAGOUT SPAGHETTI
Rich Tomato Herb Sauce

VEGETABLE RATATOUILLE
SPAGHETTI WITH FRESH BASIL (V)

Choice of sauce:
PEPPER, MUSHROOM, GRAVY, DIANE

SALADS (ALL S20)

SERVED WITH CHAR GRILLED BREAD

& GRATED PARMESAN
CHICKEN & FENNEL SALAD

SUN-DRIED FIG, FETTA AND ROCKET SALAD (V)
BABY SPINACH GREEK SALAD (V)
GRILLED HALLOUMI SALAD (V)

TAPAS (All $18)

SALT & PEPPER CALAMARI
Lemon Aioli (GF)

SMOKED SALMON

Red Onion, Baby Capers,
Dill Dressing & Parsley Oil (GF)

CHAR GRILLED
CHICKEN SOUVLAKI
Pita Bread, & Tzatziki

BUFFALO CHICKEN WINGS

Honey Soy, Sweet Chili
with Ranch Sauce (GF)

SIDES & SHARES

STEAMED BROCCOLINI $6
Herb Butter (V)(GF)

GARLIC BREAD (V) $8
SOURDOUGH BREAD $8
Olive Oil, & Balsamic (V, VG)

MIXED LEAF SALAD $10
Lemon Vinaigrette Dressing (V)(GF)
CHIPS $10
Aioli (V)

BRUSCHETTA $12
Red Onion, Tomato, Fresh Basil,

Parmesan, Balsamic Glaze (V)

POTATO WEDGES $13
Sweet Chili & Sour Cream (V)

BEEF NACHOS $19

Guacamole, Salsa, & Sour Cream

CHEESE PLATTER
Brie, Cheddar, Blue Vein,
Dried Figs & Fresh Fruits (V)
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MARGHERITA

$20

Mozzarella Cheese & Napolitana Sauce (V)

VEGETARIAN

Mushrooms, Capsicum, Onion, Olives,
Baby Spinach and Mozzarella Cheese (V)

MEAT ADMIRER

Beef, Chorizo, Bacon, Mushrooms, Onion & BBQ Sauce

ALBION PLACE SEAFOOD

$26

Prawns, Calamari, Scallops, Garlic, & a Hint of Chili Sauce

PERI-PERI CHICKEN

$24.5

Mushrooms, Onions, Napolitana Sauce,

Mozzarella Cheese & Peri-Peri Sauce

SPAGHETTI
Fresh Basil (V)

Rich Tomato Herb Sauce

VEGETABLE RATATOUILLE

VEAL RAGOUT SPAGHETTI

GARLIC SPAGHETTI (CHICKEN ORPRAWN) $32
In rich Creamy pink sauce, Garlic, Fresh Chili & Parsley

$28

DOUBLE BEEF BURGER
Cheddar Cheese, Mild Mustard,
Tomato, Onion, Lettuce & Chips

CHICKEN BURGER
Cheese, MildMustard, Tomato,
Onion, Lettuce & Chips

CHICKEN SCHNITZEL
Chips & Salad & Choice of Sauce*

CHICKEN PARMI

Cheese, Parmigiana Sauce,
Chips & Salad
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$24

$25

$28

BEER BATTERED FISH $26
Chips & Salad & Choice of Aioli or Tartare

GRILLED
BARRAMUNDI FILLET

Sage creamy sweet potato puree &
Broccolini (GF)

CRISPY SKIN SALMON
Vegetable Ratatouille & Baby Capers

OVEN ROASTED

LAMB SHANKS

In rich Napolitana Sauce, Roasted
potato, Carrots and Rosemary (GF)

$37

$37

$30

ORGANIC PORK RIB EYE 300G $35

Mash, Sauteed Cabbage, Caramelised apple
& Orange Glaze (GF)
Please allow 20-25 mins cooking time

AGED RUMP STEAK 250G $29
Chips & Salad & Choice of Sauce*
SIRLOIN STEAK 270G $43

Chips & Broccolini, served with Dijon,
Sweet soy sauce, and a choice of sauce

DESSERT

HONEYCOMB &
MARSHMELLOW

Ice cream sandwich

ORANGE VANILLA (GF)
BEAN PANNA COTTA $14

Ice Cream & Berry Coulis

RICOTTA BAKED

$14

CHEESECAKE (V) $14
DESSERT SHARING
PLATTER (V) $35

KIDSMENU
S12

SPAGHETTI WITH
NAPOLITANA SAUCE

SPAGHETTI BOLOGNESE
FISH AND CHIPS

served with choice of sauce

1/2 SCHNITZEL

served with chips and
choice of sauce




