ARGENTON

HOTEL

Whether you’'re with
the family near the playground,
catching up with mates in the main bar,
or hosting an event in our beautiful
functon space, there’s something
for everyone at The Argy.

515 LAKE RD, ARGENTON, NSW, 2284
4958 1060 | ARGENTONHOTEL.COM.AU



ENTREES

GARLIC BREAD 9

golden, toasty focaccia soaked in roasted garlic butter

ADD CHEESE $2

ADD BACON & CHEESE $4
ADD SWEET CHILLI $2
GFO $3

PROSCIUTTO BRUSCHETTA bFo, GFO 16
prosciutto & heirloom cherry tomato, feta, bruschetta
on st malo focaccia

FOCACCIA WITH DIPS 18

bruschetta mix, beetroot hummus, olive tapenade

SALT & LEMON PEPPER SQUID GFro 17
lightly coated & flash fried with lime mayo

SOUTHERN FRIED POPCORN CHICKEN 18

southern fried buttermilk chicken thighs, peri peri sauce

CHICKEN WINGS 1/2KG 17 / 1KG 26
tossed in your choice of sauce. korean gochujang & sesame
seed (DFO), honey soy sweet chilli (DFO), argy buffalo with
ranch (GFO)

HONEY GLAZED HALLOUMI BITES GFo, v 16

fried & coated in our unique honey glaze

PULLED BRISKET NACHOS 22
cooked pulled brisket, sour cream, guacamole,
pico de gallo on corn chips

BURGERS

BURGERS ARE PREPARED FRESH IN-HOUSE
SERVED ON A ST MALO MILK BUN
SERVED WITH A SIDE OF CHIPS

THE ARGY BURGER brFo, GrFo 24
beef patty, american cheese, caramelised onion, tomato,
lettuce, pickles & argy signature burger sauce

AFC GFo 24
buttermilk southern fried chicken breast, maple bacon,
american cheese, ranch slaw, pickles & argy buffalo sauce

GRILLED HALLOUMI BURGER GFo, Vv 22
lettuce, smashed avocado, sweet & smoky
tomato chilli jam

BBQ BRISKET BURGER GFo 24
12 hour slow roasted sliced brisket, ranch slaw, bread &
butter pickles, smoky bbq sauce

STEAK SANDWICH prFo, GFo 26
200g sirloin steak, onion rings, lettuce, tomato &
smokey BBQ chipotle served on panini bread

ADD ONS:
BEEF PATTIE ADD ON
CHICKEN AFC ADD ON
ADD BACON
ADD GLUTEN FREE BUN
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PUB CLASSICS

SERVED WITH YOUR CHOICE OF 2 SIDES:

CHIPS, MASH, SEASONAL VEGETABLES,
GARDEN SALAD

SALT & LEMON PEPPER SQUID GFo
lightly coated & flash fried with lime mayo

OLD SCHOOL FISH AND CHIPS pro
house-battered fresh to order fish fillet with tartare sauce

& lemon

CHICKEN SCHNITZEL 250G
house crumbed free range breast schnitzel with choice

of sauce

GRILLED BARRAMUNDI pFo,GFo
freshly grilled barramundi served with tartare sauce

& lemon

CHICKEN PARMIGIANA
leg ham, napolitana sauce, mozzarella cheese on a house

crumbed free range breast schnitzel with choice of sauce

TOPPERS &

CREAMY GARLIC PRAWNS

ABC

avocado, bacon, mozzarella & sweet chilli sauce

ARGY SURF & TURF

prawns & squid in a creamy garlic sauce

SALADS

CLASSIC CAESAR SALAD Gro
baby cos, bacon, parmesan, egg, croutons &
caesar dressing

GRILLED HALLOUMI
MEDITERRANEAN SALAD v
grilled halloumi with medley tomato, olives, cucumber,

toasted pumpkin seeds

THAI BEEF SALAD
marinated rump strips, lettuce, cabbage, carrot, tomato,
coriander, shallots, thai dressing, and crispy noodles

ADD ONS:
ADD GRILLED CHICKEN
ADD CRUMBED CHICKEN
ADD GRILLED PRAWNS
ADD SQUID
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V VEGETARIAN VEG VEGAN GF GLUTEN FREE

DFO DAIRY FREE OPTION

GFO GLUTEN FREE OPTION

ALL SEAFOOD ON THIS MENU IS IMPORTED



FROM THE GRILL

ALL SERVED WITH YOUR CHOICE OF 2 SIDES
& YOUR SELECTION OF SAUCE OR PREMIUM
HOUSE MADE BUTTER.

All our steaks are sourced from 36 Degrees
South in the heart of Southern Australia’s
food & wine region. Grass fed and hand
selected from exclusively British Breeds

300G RUMP 34
300G SIRLOIN 42
300G SCOTCH 54

SIGNATURE MEAT BUTTER

CAFE DE PARIS BUTTER cF 3.5
COWBOY BUTTER GF 3.5
GARLIC & PARSLEY BUTTER GF 3.5
ALMOND & SHALLOT BUTTER GF 3.5
DILL, LEMON & CAPER BUTTER GF 3.5
SAUCES &
AIOLI bF, GF 2
BBQ CHIPOTLE DF,GF 2
GRAVY DF,GF 3
DIANNE GF 3
MUSHROOM GF 3
PEPPERCORN GF 3
GARLIC CREAM GF 3
RED WINE JUS 3

SIDES
CREAMY MASH cGFo 8
GARDEN SALAD pbFo, GFO 10
CHIPS pFo, GFo 10
BOWL OF ONION RINGS pbr 10
BUTTERED SEASONAL 10

VEGETABLES bFo, GFO

SWEET POTATO FRIES GFo,DF 12

—— CHEFS SELECTION —

PESTO LINGUINI GFo, v 24
pumpkin, pine nuts, shaved parmesan in a creamy

pesto sauce

CHICKEN & CHORIZO ORECCHIETTE pFo, GFo 26
spanish onion, charred capsicum, baby spinach &

feta in a rich tomato sauce

PROSCIUTTO WRAPPED CHICKEN KIEV cro 30

mediterranean cous cous salad

CHILLI PRAWN LINGUINI pFo, GFo 30

queensland prawns, zucchini, cherry tomato

CRISPY SKINNED ATLANTIC SALMON pbFo, Gro 30
almond butter, seasonal roasted vegetables

with fresh herbs

TWICE COOKED PORK BELLY GFo 36
oven roasted potato gratin served with charred bok choy

& rich red wine jus

PASTA EXTRAS:

ADD FOCACCIA 4
ADD SOURDOUGH 4
COMES WITH YOUR CHOICE OF KIDS ICE CREAM
NUGGETS & CHIPS 14
FISH COCKTAILS & CHIPS 14
CHEESEBURGER & CHIPS pFo 14
BOLOGNESE LINGUINI with parmesan DFo 14
PAVLOVA GF 14

toasted meringue shell, caramelised pineapple, passionfruit,
seasonal mango, kiwi & strawberries served with vanilla

whipped cream

TRADITIONAL TIRAMISU 16

espresso, kahlua, sabayon, cocoa powder

V VEGETARIAN VEG VEGAN GF GLUTEN FREE

DFO DAIRY FREE OPTION

GFO GLUTEN FREE OPTION

ALL SEAFOOD ON THIS MENU IS IMPORTED



LLUNCH
SPECIALS

ALL $18

Monday - Friday
11:30am - 3:30pm

CHICKEN CAESAR WRAP

grilled chicken, baby cos, bacon, parmesan,
egg & caesar dressing. served with chips

SALT & LEMON PEPPER SQUID

with chips, fresh mixed leaf salad, tartare &
lemon wedge

BRISKET TACOS

with sour cream, guacamole & pico de gallo

ARGY CHEESEBURGER

beef patty, american cheese, pickles,
mustard & tomato sauce. served with chips dfo, gfo

200G RUMP STEAK

200g rump steak cooked to your preference, served with your choice
of two sides - chips, salad, mash and veg, & choice of one sauce

V VEGETARIAN VEG VEGAN GF GLUTEN FREE DFO DAIRY FREE OPTION GFO GLUTEN FREE OPTION
ALL SEAFOOD ON THIS MENU IS IMPORTED



