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(v) Vegetarian  | (vo) Vegetarian option  |  (vg) Vegan  |  (vgo) Vegan option

 (gf) Gluten friendly  |  (gfo) Gluten friendly option

(df) Dairy friendly  |  (dfo) Dairy friendly option

College Lawn is pleased to offer a variety of gluten friendly (i.e low gluten) options 
but we are not a gluten- free venue and cannot ensure that there will not be traces of gluten. 
These options would not be suitable if you suffer from a related allergy.

All card transactions incur a service fee: VISA 0.9%, Mastercard 1.1%, American Express 1.3% ? Mr Yum mobile ordering fee free.

15% Public Holiday surcharge applies.

Order & pay at your table
Order & pay at your tableFried Chicken Ribs                                    sml 18 /  lrg 32

chilli glaze, pickles, kewpie (df)

Chilli Bean & Beef Nachos          26
guacamole, tomato salsa, sour cream (vo)

Mushroom & Truffle Arancini          17
truffle aioli (vg)

Local Salt & Pepper Calamari          19
garlic mayo, lemon (df) (gfo)

Ham Hock Croquettes          18
compressed apple, tarragon mustard (df)

Mini Beef & Vegemite Pies          18
smoked tomato ketchup

Wagyu Beef Sliders          18
cheese, pickles, mustard, ketchup

Confit Garlic & Mozzarella Cob Loaf          17
parmesan (v)

Grilled Halloumi          17
raspberry & apple salsa (v) (gfo)

Mexi Bruschetta          16
avocado, tomato salsa, coriander, sourdough (vg) (gfo)

Seasoned Fries          12.5
smoked mayo (v) (gf) 

sal ads
Free Range Chicken Caesar          28
soft boiled egg, smoked bacon, parmesan,
sourdough croutons, baby cos (gfo) (dfo)

Warm Slow Roast Harissa Pumpkin Salad          25
hummous, fried chick peas, quinoa, pickled onion,
soft herbs (vg) (gf)

Peal Cous Cous Salad          24
mint, cucumber, baba ganoush, dill, lime, coriander,
tomatoes, onion (vg)

Salad Toppers: Grilled Chicken (gf) +5 | Calamari (gfo) +5 | Halloumi (gfo) +5

Lamb Shank Pie          32
pea puree, red wine jus

Pan Roasted Ora King Salmon          38
caponata, grilled zucchini, fried capers, lemon (gf)

Beer Battered Rockling          30
dill tartar, fries, house salad, lemon (gfo)

Hand Crumbed Chicken Parma          30
smoked ham, mozzarella, seasoned fries

Eggplant Parma          29
tomato sugo, mozzarella, parmesan, house salad,
seasoned fries (v) (vgo)

Pumpkin Gnocchi          29
sage, burnt butter, Meredith Dairy goat's cheese, 
pine nuts (vgo)

Chargrilled Free Range 1/ 2 Roast Chook          34
mustard sauce, roast broccoli (gf) (df)

Slow Roasted Western Plains Pork Belly                 36
pancetta, tomato and bean cassoulet (gf) (df)
 

Gr il l
250g Striploin & Fries          40
garlic butter, house salad, red wine jus (gfo) (dfo)

300g Scotch & Fries          55
garlic butter, house salad, red wine jus (gfo) (dfo)

400g Rump & Fries          49
garlic butter, house salad, red wine jus (gfo) (dfo)

200g Eye Fillet & Fries          59
garlic butter, house salad, red wine jus (gfo) (dfo)

bur ger s
Wagyu Beef Burger          28
milk bun, smoked bacon, Monterey Jack cheese, pickles,
iceberg, tomato, mustard, onion jam, fries (gfo)

Fried Chicken Burger          28
slaw, bacon, cheese, fries

Mushroom & Quinoa Burger          27
truffled mayo, pesto, iceberg, tomatoes, pumpkin bun,
fries (vg)

Mighty Meatball Sub          27
tomato sugo, basil, parmesan, chives, fries

Steak Sanga          31
pickled beetroot, fried egg, bbq sauce, sourdough, fries (gfo)

Desser t s
Warm Apple Crumble          15
vanilla custard, ice cream

Salted Caramel Sticky Toffee Pudding          15
vanilla ice cream

Dark Chocolate & Raspberry Cake          15
berry compote, berry sorbet (vg)


	COL Main Menu
	New Page
	New Page




