
1 Course 
2 Course 
3 Course 

WALTERS
LUNCH  MENU

ENTREES 

SOUP OF THE DAY 

check special board

PRAWN COCKTAIL [GF]

w/lettuce & thousand island dressing 

MUSHROOM & PARMESAN ARANCINI

w/aioli dipping sauce 

VEGAN LENTIL & PUMPKIN CURRY

w/rice & pappadum

MAINS

SALT AND PEPPER SQUID [GFO]

w/chips, salad & tartare

CHICKEN BREAST SCHNITZEL

w/chips, salad & choice of gravy

FISH & CHIPS [GFO]

battered, crumbed or grilled
w/chips, salad & tartare

ROAST OF THE DAY [GFO]

check special board 

BANGERS & MASH [GFO]

w/rich onion gravy

LAMBS FRY

w/mash & bacon

DESSERT 

ICE CREAM SUNDAE [GF]

w/choice of chocolate, strawberry

or caramel topping & crushed nuts

ETON MESS [GF]

w/meringue, berry compote, cream 

STICKY DATE PUDDING

w/butterscotch sauce & ice-cream

$17.90
$22.90
$27.90

OTHERS

GARLIC BREAD

oven baked with garlic butter

7

CHIPS

w/tomato sauce or aioli

10

WEDGES

w/sour cream & sweet chilli

12

HOT DRINKS

TEA/COFFEE

espresso coffee & selection of teas

4

HOT CHOCOLATE/CHAI 4

MUG add $1

SOY/ALMOND MILK add $1

S A U C E S  &  T O P P I N G S  
Rich gravy, peppercorn gravy, diane  
or creamy mushroom sauce

Parmigiana 4.5


