
SIR CHARLES DARLING HOTEL 
_________________  Starters  __________________ 
Garlic & Cheese Bread (v) $13 

Herb & Cheese Bread (v) $13 

Beer Battered Onion Rings with aioli (v) $18 

Salt & Pepper Calamari with lemon and aioli (gf, i) $19 

Mozzarella Sticks (6) with tomato relish (v) $17 

Vegetarian Spring Rolls (4) with sweet chilli sauce (v, vg)  $16 

__________________  Seafood   __________________
 

Tempura Battered Calamari          $29 
Tempura calamari served with chips, salad, lemon and 
housemade tartare. (i) 

Salmon Fillet  $33 
Grilled salmon fillet served with mash, broccolini,   
and lemon, topped with creamy citrus dill sauce. (gf, dfo, i) 

Prawn Linguine  $29 
Butterflied prawns tossed with olive oil, garlic, parsley,  
chilli, fresh tomato, spinach and lemon juice. (df, i) 

Prawn or Chicken Nasi Goreng  $30 
Spicy Indonesian fried rice with beans, carrot, peas, 
capsicum, red onion and fried egg, topped with dried 
shallots. (df, i) 

Garlic Prawns  $30 
Butterflied prawns in a creamy garlic sauce served with 
steamed jasmine rice and salad. (gf, i) 

Flathead  $30 
Beer battered flathead served with chips, salad, lemon  
and housemade tartare sauce. (i) 

Barramundi  $30 
Grilled barramundi fillet served with chips, salad, lemon 
and housemade tartare sauce. (dfo, gfo, i) 

Seafood Linguine  $31 
Butterflied prawns, calamari and marinara mix in creamy 
garlic and white wine sauce. (i) 

 

____________________  Mains  ___________________ 
Stuffed Chicken Breast $32 
Chicken breast stuffed with sundried tomatoes, fried onion, 
spinach and brie, served with sweet potato mash, broccolini 
and creamy garlic sauce. (gf) 

Satay Chicken  $28 
Grilled chicken tenderloins on steamed jasmine rice, served 
with steamed vegetables and creamy satay sauce. (gf) 

Beef Lasagne  $31 
Housemade porterhouse lasagne, served with chips and salad. 

Bangers & Mash  $31 
Locally sourced butcher made thick beef sausages, served 
with mash, fried onion, peas and gravy. (gf, dfo) 

Chicken Scaloppini $31 
Grilled chicken tenderloins and bacon in a creamy mushroom 
sauce, served with broccolini and mash. (gf)                                                    

Chicken Kiev  $31 
Housemade chicken breast stuffed with garlic butter 
served with mash and steamed vegetables. 

Chicken Calabrese Linguine $27 
Chicken, olives, capsicum, salami, garlic, chilli and linguine 
pasta in a rich tomato sauce topped with parmesan. (dfo) 

Vegetarian Risotto  $28 
Risotto with pumpkin, mushrooms, broccoli, beans, 
cauliflower and spinach in a rich tomato sauce, topped with 
parmesan cheese. (gf, dfo, vgo) 
 Add Chicken (dfo, gf)  $32 

Mixed Grill  $36 
Porterhouse steak (120g), sausage, chicken tenderloin, 
tomato, mushrooms, bacon and egg, served with chips and 
gravy. (dfo, gfo) 

Lamb Shank  $33 
Slow cooked lamb shank in housemade red wine and 
rosemary gravy, served with mash, carrot and peas. (gf)  
 

Please turn over for more options 
 

____________________  Salads ____________________
 

Warm Thai Beef Salad $30 
Marinated porterhouse, salad greens, red onion, capsicum 
and cashews in spicy Thai citrus dressing, garnished with 
sesame seeds. (gf, df)  Chicken Option (gf, df)  $27 

Cajun Chicken Salad $27 
Cajun chicken, salad greens, tomato, carrot, cucumber, 
red onion, olives, capsicum and olive oil dressing. (gf, df) 

Salt & Pepper Calamari Salad $29 
Salt and pepper calamari on salad greens, pumpkin,  
capsicum, cucumber, red onion, lemon with aioli. (gf, dfo, i) 

Salmon Salad  $31 
Grilled salmon fillet on salad greens, carrot, capsicum, 
red onion and lemon, served with herb mayo. (gf, dfo, i) 

____Housemade Schnitzels & Parmis____ 

Chicken Schnitzel  $29 
Chicken schnitzel with chips, salad and topped with gravy.  

Chicken Parmi $31 
Chicken schnitzel topped with Napoli sauce, ham and 
mozzarella cheese, served with chips and salad.  

Seafood Chicken Schnitzel $35 
Chicken schnitzel topped with butterflied prawns, 
calamari, marinara mix in creamy garlic sauce, served 
with chips and salad. (i) 

Beef Schnitzel $33 
Tenderised young porterhouse schnitzel, served with chips, 
salad and topped with gravy.  

Beef Parmi $35 
Tenderised young porterhouse schnitzel topped with 
Napoli sauce, ham, cheese, served with chips and salad.  

Meatlovers Parmi $32 
Chicken schnitzel topped with Napoli and BBQ sauce, salami, 
sausage, bacon and cheese, served with chips and salad.  

Eggplant Parmi $29 
Crumbed eggplant topped with Napoli sauce, roasted 
capsicum and cheese, served with chips and salad. (v, vgo) 



SIR CHARLES DARLING HOTEL 
________________  Burgers  __________________ 
Classic Burger $28 
180g Angus beef patty, tasty and American cheese, fried  
onion, lettuce, tomato, special burger sauce with chips. 

Chicken Burger $30 
Housemade whole chicken schnitzel, bacon, tasty cheese, 
lettuce, tomato, red onion, sriracha mayo with chips.  

Charlies Burger $29 
180g Angus beef patty, bacon, fried egg, fried onion, tasty  
and American cheese, special burger sauce with chips. 

Darling Burger $29 
180g Angus beef patty, tasty and American cheese, 
jalapenos, pickles, fried onion, lettuce, tomato and  
Jack Daniel’s mayo with chips. 

Aussie Burger with the Lot $32 
180g Angus beef patty, bacon, fried egg, beetroot,  
pineapple, tasty and American cheese, fried onion, lettuce, 
tomato, tomato relish with chips. 

Veggie Burger $27 
Veggie patty, tasty cheese, red onion, lettuce, tomato, 
tomato relish and aioli with chips. (v, vgo) 

___________________  Sides  ___________________ 

Steamed Vegetables seasoned with salt, pepper and  $8 
finished in housemade garlic butter. (gf)   
Garden Salad with housemade signature dressing. (gf) $7 
Beer Battered Chips (df) $13 
Creamy Mashed Potatoes (gf) $6 
Scalloped Potatoes (gf) $6 
Sweet Potato Mash (df, gf) $6 
Steamed Rice (gf) $5 

(gf) Gluten Free, (gfo) Gluten Free Option, (vg) Vegan, 
(vgo) Vegan Option, (v) Vegetarian, (df) Dairy Free,       

(dfo) Dairy Free Option, (i) Imported 
 
 

__________________  Steaks  _________________
 

Porterhouse (300g),  served with chips and salad. (gfo, dfo) $41 
 
Scotch Fillet (300g),  served with chips and salad. (gfo, dfo) $43 
 
Eye Fillet (250g),  served with chips and salad. (gfo, dfo)      $45 
 
All steaks include your choice of sauce (all gluten free):  

• Creamy Pepper   
• Creamy Mushroom 
• Gravy 
• Red Wine Jus 
• Garlic Cream  
• Garlic Butter 

                                                              extra sauce         $3 
   Swap chips for mash or scalloped potatoes (gf)    $1.5 
                        Swap salad for steamed vegetables (gf)    $1.5 
                                                     Add garlic prawns (gf, i)    $9 
           Add garlic prawns, calamari and marinara (gf, i)     $12 

 

 

 
 
 

 
 
 
 

 
 
 

Please advise staff of all food allergies before ordering. 

While our staff ensure all dietary requirements are taken 
seriously, we cannot guarantee any dish is free of allergens 
due to shared preparation, storage or supplier processes. 

 

____________  Weekly Specials  _____________
 

Dinner Only  Monday to Friday 5:30pm to 8:30pm 

Monday / Tuesday Steak from 5:30pm 
Porterhouse (300g)                                $35 
Scotch Fillet (300g)               $37 
Eye Fillet (250g)                      $39 
(all sauces gluten free)                   extra sauce          $3 
 Swap chips for mash or scalloped potatoes (gf)       $1.50 
                 Swap salad for steamed vegetables (gf)        $1.50 
                                           Add garlic prawns (gf, i)               $9 
       Add garlic prawns, calamari and marinara (gf, i)          $12 

Wednesday Seafood from 5:30pm 
All seafood $26.00 (except Grilled Salmon Fillet $31) 

See “Seafood” listing over the page 

Thursday Parmi from 5:30pm 
All Parmis $27.00 

Housemade schnitzels, all served with chips & salad 
1. Prawn & Avo Schnitzel  

Avocado, prawns and creamy garlic sauce. (i) 
2. Mexican Parmi 

Napoli sauce, corn chips, jalapenos, melted cheese, sour 
cream and salsa. 

3. Aussie Parmi 
Napoli sauce, bacon, beetroot, fried onion, melted cheese 
and fried egg 

4. Meatlovers Parmi  
Napoli and BBQ sauce, salami, sausage, bacon and cheese. 

5. Traditional Parmi 
Ham, Napoli sauce and melted cheese. 

6. Eggplant Parmi 
Crumbed eggplant, roasted capsicums, Napoli sauce and 
cheese. (v, vgo)  

Friday Burgers from 5:30pm 
All burgers $27.00 

Jul26
 

Porterhouse Perfection 
Every porterhouse is carefully trimmed of excess 

fat to ensure the steak that arrives on your plate is 
300g of pure yearling porterhouse beef! 

This premium young beef is hormone-free, 
pasture-raised and aged for at least four weeks  

to enhance tenderness and flavour. 

Close to perfection? We hope so. 


