
MENU

SIDES

Cross Trax chips (v)  $12
Garlic aioli, sweet chilli sauce

Garlic & cheese bread (v)  $10 
Mozzarella cheese, garlic butter

Crunchy chips (v) $10
Garlic aioli, tomato sauce

Seasonal green vegetables (v)  $10
Garden salad (v)  $10

DESSERTS

Vanilla crème brulee $14 
Mixed berry compote, shortbread

Warm double chocolate chip brownie  $14
Vanilla ice cream, raspberry coulis

Sticky date pudding  $14 
Butterscotch sauce, vanilla ice cream

Baked mango cheesecake $14 
Passionfruit coulis, whipped cream

Ice cream 120g tub $6
Your choice of vanilla bean, chocolate, salted caramel  
or lemon sorbet

KIDS MENU $14

Popcorn chicken & crunchy chips
Spaghetti Bolognaise 
Hot dog & crunchy chips

(gf) gluten free  (v) vegetarian  (i) imported
Food Allergies: Please be aware that all care is taken when catering for 
special requirements. It must be noted that within the premises we handle 
nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi and dairy 
products. Customer requests will be catered for to the best of our ability, 
but the decision to consume a meal is the responsibility of the patron.

BOOK ONLINE AT
mindilbeachcasinoresort.com.au 



A L L  D AY  M E N U
Available 11am to 10pm

APPETIZERS

Australian prawns ½ kg (gf) $25     
South Australian oysters (gf)
Natural  (6) $20  (12) $40 

Kilpatrick   (6) $22  (12) $44

Mushroom & Camembert arancini (v)  $17
Cheese dipper, white truffle oil

Crispy pork belly bites  $17
Cinnamon apple gel, fig vincotto 

Korean chicken wings  $17
Yang yum sauce, citrus mayonnaise                                                               

Salt & pepper calamari (i) $16
Burnt lime, chipotle mayonnaise, chili, garlic

BURGERS

Wagyu beef $26
Wagyu beef patty, caramelised onions, cheese, lettuce, tomato, 
pickles and chipotle mayonnaise, brioche bun, side of crunchy 
chips 

Chicken bacon & avocado $24
Grilled chicken, bacon, smashed avocado, Spanish onion,  
semi-dried tomatoes, garlic aioli, brioche bun, side of crunchy 
chips 

Pulled pork $25
Shredded pork shoulder, smoky BBQ sauce, lettuce, apple slaw, 
brioche bun, side of crunchy chips 

Vegan (v) $22
Field mushrooms, vegan cheese, roast capsicum, beetroot 
hummus, vegan mayonnaise 

SALADS 

Chicken Caesar salad  $22 
Baby Cos lettuce, Prosciutto crisps, croutons, shaved Parmesan, 
boiled egg, anchovy, Caesar dressing

Salmon salad  $26
Rocket, spinach, semi dried tomato, green bean, olives, roasted 
capsicum, fried capers, balsamic dressing, crostini 

Crispy noodle salad          $16 
Crunchy Hokkien noodles, cucumber, Spanish onion, mixed 
greens, tomatoes, sesame lime dressing

Add crispy fried chicken tenders  $22
Add panko prawns (i)  $26

SHARE PLATTERS (FOR 2)

Peri Peri chicken  $50
Grilled half Peri Peri chicken, crispy chicken tenders, chipotle 
mayonnaise, cross trax chips, marinated chargrilled vegetables, 
roasted corn on the cob, garden salad  

Pig & prawns  $60
BBQ bourbon pork ribs, fresh prawns, roasted corn on the cob, 
cross trax chips, garden salad

Whole NT Snapper  $80
Whole NT Snapper, fresh prawns, six natural oysters, cross trax 
chips, garden salad 

MAINS

Rib eye steak 300g $39
Chargrilled classic rib eye, crushed chat potatoes, green beans, 
pink pepper sauce

Surf & turf $49
Chargrilled classic rib eye, creamy garlic prawns (i), crushed chat 
potatoes, green beans

Malibu prawns $30
Sautéed prawns (i) in Malibu and garlic cream sauce, jasmine rice, 
grilled pineapple, pak choy           

Braised beef rendang  $29
Angus beef braised in authentic rendang flavours, young jackfruit 
curry, pandan scented rice, sambal, pickled vegetables  

Baked Humpty Doo barramundi $34
Crispy skin-on barramundi fillet with citrus salsa, crushed chat 
potatoes, green beans              

Proscuitto wrapped chicken breast  $30
Camembert cheese, asparagus, creamy whole grain mustard 
sauce, crushed chat potatoes, green beans

(gf) gluten free  (v) vegetarian  (i) imported
Food Allergies: Please be aware that all care is taken when catering for 
special requirements. It must be noted that within the premises we handle 
nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi and dairy 
products. Customer requests will be catered for to the best of our ability, 
but the decision to consume a meal is the responsibility of the patron.


