
OPEN 7 DAYS
LUNCH 11:30 – 2:30 | DINNER 5:30 – 9:00

WWW.SODENSHOTEL.COM.AU 
FOLLOW US ON OUR SOCIALS

MENU



Starters
CHEESE AND GARLIC SLAB (V) .................................................. 14

CHEESE, GARLIC AND BACON SLAB ......................................  16

SPRING ROLLS (V, DFO) (3) .........................................................  15 
Served with sweet chilli sauce

CHICKEN SATAY SKEWERS (GFO, DFO) (3) ...........................17 
Chicken breast topped with house-made peanut sauce, served 
with turmeric rice

SOUP OF THE DAY (GFO) .............................................................  16 
Served with toasted Turkish bread

STEAK FRIES (GFO, DFO) .............................................................  12

POTATO WEDGES (V, GFO, DFO) ...............................................  17 
Served with sour cream and sweet chilli sauce

Kids Menu   STRICTLY 12 AND UNDER ONLY

CHICKEN NUGGETS AND CHIPS (GFO) ..................................  12

BATTERED FISH AND CHIPS (I)..................................................  12

CHICKEN SCHNITZEL AND CHIPS (GFO) ...............................  12

CHEESEBURGER AND CHIPS (GFO ADD 3) ..........................  12

CHICKEN PARMIGIANA AND CHIPS (GFO) ...........................  15



$22.00$22.00 Lunch Menu
AVAILABLE MONDAY TO FRIDAY 11:30AM TO 2:30PM ONLY 
(EXCLUDES PUBLIC HOLIDAYS)

THAI CHICKEN SALAD (GFO, DFO)  
Grilled chicken breast, lettuce, cherry tomatoes, cucumber, 
Spanish onion, capsicum, carrot, peanuts, fried shallots, bean 
sprouts and Thai dressing, topped with fried rice noodles

SWEET AND SOUR PORK 
Pork, capsicum, carrot and pineapple in sweet and sour sauce 
served over turmeric rice

BEER BATTERED FLATHEAD FILLETS (I) 
Served with tartare, chips and salad

CHICKEN & SALAD WRAP 
Grilled chicken breast, tomato, lettuce, cheese, carrot, Spanish 
onion, cucumber, beetroot and aioli served with chips

VEGAN WRAP (V) 
Hommus, avocado, lettuce, carrot, Spanish onion, cucumber, 
spinach, beetroot and tomato served with chips 

CHICKEN SCHNITZEL (GFO) 
Served with your choice of sauce, chips and salad

CHICKEN PARMIGIANA (GFO) 
Napoli, ham and cheese served with chips and salad

BEEF BURGER (DFO, GFO add 3) 
Beef pattie, cheese, lettuce, tomato and burger sauce served 
with chips



Chargrill  AVAILABLE LUNCH AND DINNER

T-BONE 500G (GFO, DFO) ..........................................................  49 
Served with your choice of sauce and sides

PORTERHOUSE 300G (GFO, DFO) .......................................... 44 
Served with your choice of sauce and sides

BEEF AND REEF 300G (GFO) (I).............................................  54 
Porterhouse topped with prawns and calamari in creamy garlic 
sauce, served with your choice of sides

OPEN STEAK SANDWICH (GFO, DFO) .................................. 30 
Chargrilled porterhouse, bacon, onion, egg, cheese, lettuce, 
tomato, beetroot and tomato sauce, served on toasted Turkish 
bread with chips

SAUCES (ALL GF) .............................................................................. 3 
Gravy, mushroom, pepper, Diane, garlic butter

SEAFOOD SAUCE (GF) (I)...........................................................  10

Schnitzels AVAILABLE LUNCH AND DINNER

ALL SERVED WITH CHIPS AND SALAD OR CREAM POTATOES 
AND VEGETABLES

CHICKEN SCHNITZEL (GFO, DFO).............................................  28 
Served with your choice of sauce

CHICKEN PARMIGIANA (GFO) ...................................................  30 
Napoli, ham and cheese

OUTBACK PARMIGIANA (GFO)...................................................  34 
BBQ sauce, bacon, onion, mushroom, cheese and fried egg

MEXICAN PARMIGIANA (GFO)....................................................  34 
Napoli, cheese, sour cream, guacamole, jalapeños and corn chips

CHICKEN SEAFOOD SCHNITZEL (GFO) (I)..........................  38 
Prawns and calamari in creamy garlic sauce



Mains AVAILABLE LUNCH AND DINNER

BEER BATTERED FLATHEAD FILLETS (I).............................  28 
Served with tartare, chips and salad

LEMON PEPPER CALAMARI (GFO, DFO) (I)........................  32 
Served with tartare, chips and salad

GRILLED BARRAMUNDI (GFO, DFO) (I).................................  32 
Topped with garlic butter sauce and lime pepper seasoning, 
served with chips and salad

PRAWN AND BACON BASIL PESTO SPAGHETTI (GFO)(I).34 
Pan-fried prawns and bacon, tossed with garlic, chilli and basil 
pesto, finished with cream, white wine, parmesan and shallots

PORK BELLY (GFO, DFO) .............................................................  38 
Served with creamy potatoes and seasonal vegetables, with a 
side of plum jus 

LAMB ROGAN JOSH (GFO, DFO) ..............................................  34 
Lamb curry in a rich aromatic tomato sauce served with a side of 
turmeric rice and pappadums

PEPPER STEAK HOT POT (GFO) ...............................................  32 
Served with mash and seasonal vegetables

CHICKEN BREAST (GFO) ..............................................................  36 
Chicken breast stuffed with camembert, garlic butter and spinach, 
wrapped in bacon, topped with basil cream sauce and served 
with creamy potatoes and seasonal vegetables

BAKED SALMON FILLET (GFO, DFO) (I)................................  38 
Served with creamy potatoes and seasonal vegetables, with a 
side of bearnaise sauce

BEEF BURGER (DFO, GFO ADD 3) ...........................................  29 
House-made beef pattie, bacon, onion, lettuce, tomato, beetroot, 
burger cheese and BBQ sauce served with chips 

MUSHROOM AND SPINACH FETTUCINE (V, GFO) ............  28 
Trio of mushrooms and spinach tossed through creamy sauce, 
topped with spring onion and parmesan  
ADD CHICKEN 34



CHICKEN CAESAR SALAD (GFO) .............................................  29 
Grilled chicken breast, baby cos, bacon, egg, parmesan, croutons 
and Caesar dressing

THAI BEEF SALAD (GFO, DFO) .................................................  32 
Marinated porterhouse, lettuce, cherry tomatoes, cucumber, 
Spanish onion, capsicum, carrot, peanuts, fried shallots, bean 
sprouts and Thai dressing, topped with fried rice noodles

VEGAN CHICKPEA CURRY (GFO, DFO)..................................  26 
In a mild coconut and tomato sauce with carrot and capsicum, 
served with tumeric rice and pappadums

PIE OF THE WEEK ...........................................................................  28 
Served with mash and seasonal vegetables

Dessert
TOASTED BELGIAN WAFFLE.......................................................  14 
Drizzled with raspberry coulis, chocolate sauce, toasted almonds 
and vanilla ice cream

HOUSE-MADE STICKY DATE PUDDING (GFO) ....................  14 
Served with butterscotch sauce and ice cream

BOWL OF VANILLA ICE CREAM (GFO)  ................................... 6 
Served with chocolate, strawberry or caramel topping

 
Please be aware that our food may contain or come into contact with 

common allergens such as, but not limited to, gluten, dairy, eggs, wheat, 
soybean, tree nuts, peanuts, fish and shellfish. Whilst we offer gluten-free 

options, please note that our kitchen is not entirely gluten-free and we 
cannot guarantee the absence of cross-contamination.

Mains (cont.) AVAILABLE LUNCH AND DINNER

(GFO) GLUTEN-FREE OPTION AVAILABLE  
(DFO) DAIRY FREE OPTION AVAILABLE  

(V) VEGETARIAN

SEAFOOD  
(A) AUSTRALIAN 

(I) IMPORTED


