
À LA CARTE MENU | 2010 
 

 

Entrées  
 

TAPAS PLATE (for 2)  19.90  

Salt  & pepper k ing prawns ,  

homemade meat bal ls ,  C a jun ch icke n s t r i ps ,  gr i l led  

p ineapple  w/  caramel is ed oni on,  mi nt ed s our  

cream & rus t ic  f r ies  

 

PEKING DUCK RAVIOLI  12.90  

Al dent e  duck ra vi ol i ;  s erved  

w/s now  peas ,  f res h orange wedges  

& a  dr izz le  of  ex t ra  v irgi n  o l i ve  o i l  

 

CORN & CHIVE CROQUETTES  9.90 
 

. . .  w/  SMOKED SPEC 11.90  

Homemade s avoury  pot at o ca kes ;  s erved  

w/  roc ket  & a  t o mat o &  oni on re l is h ( v)  

 

PRAWN & PANCETTA PASTA 13.90  

K ing prawns  & pancet t a  

w/  chi l l i  &  lemo n but t er  s paghet t i ;  

s erved w/  baby  beet root  leaves  

 

WARM CHORIZO SALAD 11.90  

C harred chor izo,  r oas t  caps icum,  

kipf ler  pot at oes  & s pinach leaves  dr izz le d  

w/  a  s moky  papr ika  dres s ing  ( g)  

 

RISOTTO 11.90  

Bas i l  &  s un dr ied  t omat o  r is ot t o  

w/  mus hro oms  &  p ine  nut s  ( v)  ( g)  

 

SOUP OF THE DAY 9.90 

Served w/  a  warm cr us t y  rol l  

See  -  Specia ls  B oard  

 

LUNCH MENU 

AVAILABLE 
MON to THU 11:30am ~ 2:30pm 

 

FRI to SUN 11:30am ~ 6:00pm  

 
 

( v )  =  v e g e t a r i a n    ( g )  =  G l u t e n  F R E E  o p t i o n  a v a i l a b l e

 

Mains  
 

PORK GALANTINE 19.90  

Homemade pork  s aus age  wrapped  

in  pancet t a;  s erved w/  green peas ,  

creamy  garl i c  mas h &  a  red wi ne  jus  ( g)  
 

LAMB SHANK 22.90  

Tender lamb s hank  in  a  

r ich t omat o  & ros emary  s auce;  

w/  bra is ed veget ables  & mas h  
 

CHICKEN SUPRÉME 19.90  

C ris py  s kinned chicken  s upreme;  

s erved w/  a  cau l if lower  puree,  

brocco l in i  &  a  r oas t  caps icum s auce  ( g)  
 

VEAL MEDALLIONS 24.90 

Tender veal  medal l i ons  dr izz led  

w/  Hoi  s in  s auce ;  s erved w/  w ok t os s ed  

As ian greens  & r oas t ed cherry  t omat oes  ( g)  
 

BLUE EYE COD  22.90  

C ris py  s kinned f i l let  of  B lue  Ey e  C od  

w/  beer  bat t ered  chips ,  wi lt ed baby  s p inach  

& a  chu nky  t omat o re l is h  ( g)  
 

CHICKEN SCHNITZEL  18.90  

(w/  FREE sauce)  

Served w/  c hips  &  s a lad or  veget ables .  

O r. . .  wh y n o t  a d d  o n e o f  o u r  g r ea t  T o p p ers ?  

 

FISHERMAN’S BASKET  18.50  

F is h  f i l let s ,  prawn cut let s ,  crab meat ,  

ca lamari  & s ea  s ca l l ops  s erved w/  caper  

may onnais e ,  chips  & s a lad  
 

VEGETARIAN PIZZA 13.50  

Pumpkin,  p ine  nut s ,  rocket ,  oni on ja m  

& crumb led f et t a  on a  t omat o bas e  ( v)  

 

          
 

Stag & Hunter Hotel – Mayfield 
 

 

T:  4968  1205  |  E:  enquir ies@thestag.com.a u



À LA CARTE MENU | 2010 
 

Steaks 
200g TENDERLOIN 26.90 
Gippsland  Private  Selection  

Produced from grain finished yearling beef, renowned for a superior 

eating quality & is characterised by a clean juicy taste & a light crisp 

flavour on the palate. 

250g RUMP 28.90 
Darl ing  Downs Wagyu  |  Mb3+  
The tastiest name in beef is produced from Wagyu / Angus cattle.  

Marble scores of 6+ help create an extraordinary depth of flavour & 

texture that gives you an eating experience you won’t forget. 

300g STRIPLOIN 29.50 
Riveri ne  Gold  |  MSA 3  
Riverine premium beef is produced exclusively from high quality Bos 

Taurus cattle bred & finished in the rich, temperate climate of 

Southern Australia. 

300g SCOTCH FILLET 25.90 
Upper Hunter  |  Free Range  
Locally bred free range beef, grown on the rich pastures of the Upper 

Hunter Valley by 4th generation cattle farmers. 

400g RUMP  (CAAB)  25.50 
Certif ied  A ust.  A ngus Beef  |  MSA 3  
Pure bred Angus cattle, bred & grown on some of the finest pastures 

in Australia & finished on high quality cereal grains to deliver a 

delicious beef meal on every occasion. 

400g T-BONE 29.90 
Upper Hunter  |  Grass  Fed  
Another premium product from the Upper Hunter Valley.  Grass fed & 

hormone free; guaranteed to deliver a true beef flavour every time. 

500g PRIME RIB 43.90 
1824 Premium Beef  |  MSA Y GGF  
1824 is produced from AAco’s Santa Gertrudis based herd.  Cattle are 

cross-bred resulting in a breed known as Barkly composite.  Cattle are 

individually selected to carry the 1824 brand ensuring consistency & 

uniformity.  Selected cattle are finished at the Gonnoo feedlot near 

Emerald in Qld on rations designed by Australia’s leading nutritionists. 

1KG T-BONE 53.90 
1824 Premium Beef  |  GF MSA  
AAco’s premium cut of beef, displaying flavour & tenderness that is 

second to none. 1824 has been dry aged to ensure a superior eating 

experience. 

 

All  steaks come with your choi ce of  

Steak Fries  or Smashed Idaho Potato & Salad  
 

 

THE FEAST (for 2)  55.50 
A  Feast  . . .  for  Two People 
120g Angus top sirloin, 120g grain fed scotch fillet, lamb cutlets, pork 

ribs, chipolata, crisp prosciutto, green beans, & potato skins served w/ 

side salad & sauces. 

SEASONING 2.00 
 

“To enhan ce  t he  f lav our of  y our  s t eak  

our  C hef s  recommend addi ng a  s eas oni n g ”  
 

GA RLIC,  LEMON & CHILLI  WET RUB,  or . . .  

SWILL’N’GRILL SPICY RUB (MILD)  
 

 

Breads  

GARLIC BREAD 4.90 

GARLIC BREAD w/ CHEESE  5.90 

BRUSCHETTA 6.00  

CHILLI & CORN BREAD 6.90 

MIXED BREAD 9.00 

 

Oysters  

NATURAL 14.50 |  22.50  

KILPATRICK 16.50 |  25.50  

MORNAY 16.50 |  25.50  

MIXED 16.50 |  25.50  

 

Salads & Sides  

CAESAR SALAD 12.90  

. . .  w/  CHICKEN  17.50 

C os  let t uce,  bacon,  crout ons ,  s of t  f r ied  egg,  

parmes an & a  l ight  anc hovy  dres s ing  

GARDEN SALAD 8.50  

SIDE SALAD 4.50 

STEAMED VEGETABLES 4.50 

CHIPS 4.50 

CHIPS w/  GRAVY 5.00  

 

Sauces  2.50 

CREAMY GARLIC –  DIANE –  MUSHROOM – 

PEPPER –  NAPOLITANA – or RICH GRAVY 

 

Toppers  

CHEESY PARMIGIANA 4.50 

CREAMY GARLIC PRAWNS 5.50 

 


