Devils Marbles Hotel
Tucker Time
Bloody Grouse Pub Grub

Little Stuﬀ
Bernie's Homemade Spring Rolls
Rice paper packed with minced pork & vegies served
w sweet chilli and honey mustard dipping sauces.
$13.50

Lemon Pepper Calamari
Tender calamari, dusted with lemon pepper, lightly
pan fried served with balsamic & garden salad.
E $16.90 M $28.50
 Spicy Chicken Skewers w
Avocado Salsa
Tender marinated thigh ﬁllet ﬂame grilled and
served with zesty avocado salsa. $17.90
Garlic or Herb Bread
Grilled under the salamander on Ciabatta Bread.
$7.00

 Hand Rolled Arancini
Four little Golden balls of happiness..!! Served with
Garlic Aioli and a garden salad. 13.50

Big Stuﬀ
NT Gulf Barramundi
Have it grilled or battered. No farmed rubbish here.
$34.00

Chicken Schnitzel
Fresh Chicken breast pan-fried until golden brown.
Whack a sauce on it if you like. $26.00

Scotch Fillet Schnitzel
Aged scotch ﬁllet, crumbed with a selection of herbs
and spices and pan-fried until golden brown.
$29.00

Marbles Chicken Parmi
Tender chicken breast coated in our own crumb
mix, layered with premium ham, coated with
homemade Napoli, w three cheese mix. $28.00
Fettuccine Carbonara
Bacon, egg, cracked peppercorns, parsley and a hint
of garlic & cream sauce tossed through ribbon pasta.
$24.00

Add Chicken Thigh Pieces $4.00

The Signature Collection
 Sizzling Pork Sisig (Bernie's Fav)
Native Filipino dish with roasted and chopped pork
served on a sizzling plate accompanied with rice.
$29.00

The Devil's Chicken Curry
Bernie's specialty red creamy curry cooked with
tender chicken ﬁllet served with rice. 27.00
Bernie's Stir-Fry
Legendary Asian Chef Bernie's wok tossed sichuan
style stir fry is spicy, slightly sweet & yummo
Choose Beef or Chicken $27.00
 Publican's Favourite Beef
Madras Curry
A beautiful blend of chilli, coriander, cumin,
turmeric, garlic, ginger & lemon juice served with
homemade raita, steamed rice and two pappadums.
$27.00

Winner Gold Plate Award 2015 & 2016

