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starters & niboles’

Herb or Garlic Focaccia

Calamari
served with lemon & lime mayonnaise

Salt & Pepper Prawns
served with salad & chilli & lime dressing

Buffalo Wings
mildly spiced marinated chicken wings served
with celery sticks & ranch dressing

Crispy Potato Skins
topped with bacon & melted cheese, finished
with sour cream & chives

Starters Platter
a combination of our buffalo wings, calamari,
salt n’ pepper prawns & tender pork riblets

salads ‘& something light’

Greek Salad
mixed leaf salad, tomatoes, cucumber, thyme,
spanish onions, kalamata olives & Australian fetta

Mixed Leaf Salad
tossed with pumpkin, Spanish onion, Australian
fetta then dressed with balsamic vinaigrette

Mac Inn’s Caesar Salad
crisp cos lettuce, croutons, bacon tossed with
anchovy free dressing then topped with an egg

Add Grilled Chicken Tenderloins

mains & all time favourites’

Premium Beef Burger
a big 2259 100% beef pattie, fresh salad,
cheese & served with chips

OMG Burger
two big 2259 100% beef patties, fresh salad,
bacon, cheese & beetroot served with chips

Gourmet Steak Sandwich

with a lean char grilled 150g scotch fillet,
homemade ranch dressing, onion rings &
fresh crisp mixed leaf salad on focaccia

Classic Spaghetti Bolognese
a rich blend of ripe tomato & premium ground beef
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Chicken Schnitzel Burger

a hand crumbed breast fillet with mayonnaise,
cheese & fresh crisp mixed leaf salad on toasted
burger bun with chips

Beef Nachos

corn chips layered with melted mozzarella cheese,
mild chili beef, sour cream, guacamole & salsa
(vegetarian option available)

Penne Boscaiola with Chicken
tossed with sautéed mushrooms, bacon, spring onions,
cream & white wine, topped with parmesan

Chilli Prawn Linguine
sautéed prawns, tossed through Napoli sauce
with garlic, chilli & fresh basil

Battered Whiting & Chips
lightly battered fillets with homemade
tartare sauce & fresh lemon

Oven Baked Barramundi
rested on a potato rosti with green beans & lemon butter

Seafood Platter (for one)
2 salt n’ pepper prawns, 2 scallops, a battered whiting

fillet & 2 calamari rings served with tartare sauce & lemon.

Platter for two also available

Chicken Schnitzel
fresh tender chicken breast fillets hand crumbed,
served with chips & fresh crisp mixed salad

Chicken Parmigiana

whole succulent chicken breast schnitzel topped with
virginian ham, Napoli sauce & melted mozzarella served
with chips & fresh crisp mixed salad

Chicken Kiev

supreme tender chicken breast filled with garlic butter,
hand crumbed and served with chips & fresh crisp
mixed salad

BBQ’d Pork Riblets
with chipotle sauce served with sweet corn & chips

Slow Cooked Lamb Shanks
fall off the bone shanks on a bed of potato mash
& steamed seasonal vegetables

Lamb Cutlets
served with chips & steamed seasonal vegetables

Mac Inn’s Mixed Grill

a 250g T-Bone, lamb cutlet, lamb and rosemary
sausage, bacon, egg, grilled tomato, grilled mushroom
served with chips
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graziers extras
| ( ] )
grass fed choice cut add it to your steak or meal
Eye Fillet — 220g 26.0 Grilled Prawns(4) 6.0
- Grilled Chicken 6.5

gra.ZIers : BBQ Pork Riblets 8.0
grain fed premium cut

Calamari 5.0
Graziers Rump - 2509 24.0

Bacon & Egg 4.0
Graziers Rump - 400g 28.0
Graziers Scotch - 2509 25.0 si d es ( & = eS’
Graziers Porterhouse - 300g 27.0 . -

Fried Onion Rings 6.5
Graziers Rib Eye on the Bone - 350g 29.0 .

Bowl of Chips 6.0
Graziers T-Bone - 450¢ 29.0

Bowl of Wedges 7.0
Graziers T-Bone - 750¢ 39.0

Potato Mash 4.0
Please be advised that the larger steaks require a longer A T T 6.0

cooking time. Our Steaks are cooked to your liking & are
served with either a mashed potato or chips & salad or Steamed Vegetables 6.0

seasonal vegetables and sauce
Bread Roll & Butter 1.60

Sauce 2.0

‘\/\/e p ro u d |y Gravy, Mushroom, Pepper, Creamy Garlic,

Dianne, Ranch or Tartare sauce

Se r\/e J[h e Hollandaise or Bérnaise Sauce 3.0

Dest steaks desserts ‘something sweet’
N Dubbo’ o camot ania edoean
p—

Sticky Date Pudding 8.5
Honey and Walnut Pana Cotta 8.5
Passion Fruit Créme Brulee 8.5
wcut whove the rest Cake of the Day 79

All of our quality Graziers prime beef cuts are aged for a
minimum of 42 days & up to 60 days to ensure unsurpassed
tenderness, flavour & texture. Our steaks are export quality
beef, proudly Australian owned & hormone free. Our steaks
are char-grilled on our specially designed grill (achieving
almost double the heat of a domestic BBQ) ensuring that
“we proudly serve the best steaks in Dubbo” which are
cooked to your liking from blue to well done




9% Hook, Line and Sinker

&

NN Grilled barramundi with scrummy salad

Stick Em Up
2 grllied kebabs full of cubed lean chicken breast
& cherry tomatoes with rice

Quick as a flash

Minute steak cooked to perfection

Burger-iffic

Lean beef patty (chargrilled) with lettuce, tomato and cheese on a bun

Wiped Out Grommet Wrap

Chicken breast (grilled), lettuce and mayo all wrapped up

TR R TRE o

Buddy Bangers with Friends Smash & Mash

2 tasty beef sausages with smashed peas, carrots and potato mash

Fly the Coop

Crumbed 100% lean chicken breast nuggets, home made (deep fried)

Flipped Out
Corn flake coated fish (deep fried)

pick one of these to go with your meal)

(

£)

Scrummy Salad

Potato Mash + Seasonal Vegies (Steamed)
Rice

Hot Chips (Deep Fried)

Peters Dixie Cup $1.50
Bowl of Vanilla Ice Cream $2.00

(strawberry or chocolate topping)

@@ﬁ@@@

A character themed cup (to take home)
filled with one of the following products*

Frozen Coke
Frozen Fanta
Soft Drink

*offer only with purchase of a kids meal



