
FROM BOLD SOUTH AMERICAN FLAVOURS TO 
ELEVATED PUB CLASSICS, THIS MENU BRINGS 

THE HEAT AND THE HEART. THINK VIBRANT 
SPICES, FLAME-GRILLED FAVOURITES AND 

CROWD-PLEASING HITS. GENEROUS PLATES 
PACKED WITH FLAVOUR, ALL DESIGNED TO 

BRING PEOPLE TOGETHER.

HOTEL ELERMORE  

MENU



SALADS + BOWLS
CAESAR SALAD GFO, VO� 19
Crisp cos lettuce with bacon,  
poached egg, crunchy croutons, shaved 
parmesan and creamy Caesar dressing.

GREEK SALAD V, GF� 19 
Cos lettuce, tomatoes, olives, 
cucumber, Spanish onion and creamy 
fetta, topped with vinaigrette.

WARM PUMPKIN & � 22 
HALLOUMI SALAD V, GF 
Roasted pumpkin and pan-fried 
halloumi with mixed leaves, Spanish 
onion, cherry tomatoes, fried chickpeas 
and balsamic dressing.

SOUTH AMERICAN� 22  
BOWL VG, GF 
Hearty red rice topped with guacamole, 
beans, charred corn, pico de gallo and 
crunchy cassava chips.

ADD PROTEIN
CHIMICHURRI BEEF � 9 
CHIPOTLE GLAZED CHICKEN � 9 
PRAWNS GF � 9

GARLIC BREAD V, GFO� 8
Golden, toasted focaccia brushed with rich 
roasted garlic butter.
ADD CHEESE +1
ADD CHEESE & CRISPY BACON +2

BRUSCHETTA V, GFO� 14
Toasted sourdough topped with confit cherry 
tomatoes, Spanish onion, fresh basil, creamy 
feta and a drizzle of balsamic reduction.

FRIED CHICKEN WINGS
Crispy fried wings served with your choice of 
sauce: South American coconut chilli, hickory 
BBQ or hot buffalo. 
1/2 KG  17  |  1 KG  27

LEMON PEPPER CALAMARI� 18
Tender squid tossed in zesty lemon pepper 
seasoning, served with wasabi mayo and a hint 
of chilli.

CHICHARRONES� 19
Golden, twice cooked, crispy and crackled 
pork belly bites. Served with house-made 
guacamole.

PERUVIAN TIRADITO GF� 24
Sliced Hiramasa kingfish cured in Peruvian 
tiger’s milk.

TACO DE POLLO GF� 24
(2) Toasted corn tortillas filled with chipotle 
chicken, charred corn, cos lettuce, pico de 
gallo, beans, sour cream, mozzarella and 
tomatillo.

PATATAS BRAVAS V� 17
Crispy golden potatoes, fried to perfection, 
then tossed in garlic and rosemary salt. 
Topped with smoky chipotle sauce.

PAN-FRIED HALLOUMI V, GFO� 18
Golden-seared halloumi finished with a 
luscious hot honey glaze.

SMALL PLATES

BURGERS + SANDWICHES
ALL SERVED WITH GOLDEN CHIPS TOSSED  
IN OUR HOUSE-MADE CHICKEN SALT

PERUVIAN CHICKEN BURGER GFO� 25
Peruvian-spiced chicken breast with cos lettuce, 
tomato, grilled pineapple, bacon, Swiss cheese 
and chipotle sauce on a milk bun.

ELERMORE BEEF BURGER GFO � 25
Juicy Angus beef patty with cos lettuce, tomato, 
pickles, Swiss cheese and house-made burger 
sauce on a milk bun.

PICANTE PORK BELLY BURGER DF, GFO � 25
Crispy pork belly smothered in sweet but  
spicy rojo sauce with apple and fennel slaw  
on a milk bun.

CHURRASCO STEAK SANDWICH GFO� 26
Tender sliced rump steak with melted Swiss 
cheese, caramelised onions, tomato & house 
made chimichurri mayo on a panini.

HALLOUMI BURGER V, GFO� 24
Crumbed halloumi with cos lettuce, tomato, 
sweet chilli and aioli on a milk bun.

ADD-ONS
Bacon $3 | Egg $2 | Cheese $2 | Pineapple $3  
Extra Patty $7 | Swap to GF Bun $5

ALL SEAFOOD ON THIS MENU IS IMPORTED  
DF: Dairy Free | DFO: Dairy Free Option Available | GF: Gluten Free | GFO: Gluten Free Option Available | V: Vegetarian | VG: Vegan | VO: Vegetarian Option

Hotel Elermore endeavours to accommodate requests from customers with food allergies & intolerances, however we cannot guarantee meals will be completely allergen-free.



MEATS
WITH A COLOMBIAN HEAD CHEF, IT WOULDN’T FEEL RIGHT NOT HAVING A WHOLE SECTION 

DEVOTED TO WHAT THE SOUTH AMERICANS DO BEST, MEAT!

PUB CLASSICS
CHICKEN SCHNITZEL DF� 25
Hand-crumbed chicken breast cooked until 
golden. Served with your choice of two sides, 
chips, mash, vegetables or salad and one choice of 
sauce.

CHICKEN PARMIGIANA� 28
Chicken Schnitzel topped with Napolitana sauce, 
ham & melted cheese. Served with your choice 
of two sides, chips, mash, vegetables or salad and 
one choice of sauce.

CRUMBED STEAK DF� 28
Hand-crumbed tenderised rump steak, coated 
in seasoned golden crumbs & cooked until crisp 
and tender. Served with your choice of two sides, 
chips, mash, vegetables or salad and one choice of 
sauce.

FISH & CHIPS DF� 25
Fresh fish fillet coated in our signature house-
made beer batter and fried to perfection.  
Served with golden chips, fresh salad, lemon & 
tartare sauce.

COMFORTS
LAMB LASAGNA� 28
House-made lamb ragù layered 

with pasta and served with a 

fresh rocket salad.

GARLIC CHILLI PRAWN 
LINGUINE� 28
Garlic butter prawns, tomato 

concasse and parmesan tossed in 

a garlic and chilli sauce.

CAZUELA DE MARISCOS� 32  
(COLOMBIAN SEAFOOD STEW)
A medley of premium seafood in 

a thick, rich coconut cream sauce 

topped with coriander. Served 

with crunchy fried patacones.

STEAK FRITES 300G GFO� 39
South American twist on a French 
classic. Perfectly grilled striploin steak, 
sliced and served on top of patatas 
bravas and lathered in our house-made 
chimichurri.

RUMP 300G GFO, DFO� 34
Grilled to your liking. Served with 
your choice of two sides, chips, mash, 
vegetables or salad and one choice of 
sauce.

T-BONE 400G GFO, DFO� 51
Grilled to your liking. Served with 
your choice of two sides, chips, mash, 
vegetables or salad and one choice of 
sauce.

ADD SURF & TURF TOPPER GF� +11
Prawns and squid in a rich garlic  
cream sauce.

POLLO A LA BRASA GF� 33
Flame-grilled split chicken marinated in 
traditional Peruvian spices, served with red rice 
and charred sweet corn.

CARIBBEAN SNAPPER GF� 35
Perfectly grilled snapper served on top 
of South American red rice with crunchy 
patacones, confit fennel and finished with Aji 
Verde - a vibrant, spicy Peruvian green sauce.

CHURRASCO SKEWERS GFO� 49
A hearty mix of Peruvian chicken, traditional 
South American sausage, marinated beef, 
black pudding and seasonal vegetables, 
skewered and charred to perfection. Served 
with crunchy patacones, romesco and our 
house-made guac.

ASADO BEEF RIBS� 48
Crosscut tender beef ribs served with crispy 
golden chips, house made apple and fennel 
slaw, romesco and Aji Verde - a vibrant, spicy, 
Peruvian green sauce.

ALL SEAFOOD ON THIS MENU IS IMPORTED  
DF: Dairy Free | DFO: Dairy Free Option Available | GF: Gluten Free | GFO: Gluten Free Option Available | V: Vegetarian | VG: Vegan | VO: Vegetarian Option

Hotel Elermore endeavours to accommodate requests from customers with food allergies & intolerances, however we cannot guarantee meals will be completely allergen-free.



DESSERTS
SPANISH CHURROS V� 12
Dusted in cinnamon sugar, served with dulce de leche.

CHOCOLATE FUDGE BROWNIE V, GF� 14
House-made gluten-free chocolate brownie served with warm butterscotch sauce and  
orange segments.

HAVANA SPLIT V, GF� 15
Warm plantain brûléed in brown sugar and lightly dusted in cinnamon sugar.  
Served with vanilla gelato.

ADD GELATO V� 2
Choice of one scoop 
VANILLA | CHOCOLATE | STRAWBERRY | PISTACHIO

See our cake fridge for daily selections.

LITTLE LEGENDS
ALL 12
Includes ice cream cup

CHICKEN NUGGETS & CHIPS DF

FISH COCKTAILS & CHIPS DF

KIDS BURGER & CHIPS
Beef patty, cheese, tomato sauce

KIDS PASTA DFO
Napolitana sauce & parmesan

HOT

GRAVY DF

DIANE

PEPPER DF

MUSHROOM

GARLIC CREAM

ROMESCO 

COLD

AIOLI

HOT BUFFALO

HICKORY BBQ

TARTARE

CHIMICHURRI GF

SAUCES� ALL 3

ALL SEAFOOD ON THIS MENU IS IMPORTED  
DF: Dairy Free | DFO: Dairy Free Option Available | GF: Gluten Free | GFO: Gluten Free Option Available | V: Vegetarian | VG: Vegan | VO: Vegetarian Option

Hotel Elermore endeavours to accommodate requests from customers with food allergies & intolerances, however we cannot guarantee meals will be completely allergen-free.

BOWL OF CHIPS VG, DFO� 10

CREAMY MASH POTATO VG, GF� 10

GARDEN SALAD V, GF� 10

SEASONAL VEGETABLES V, GF, DFO� 10

CASSAVA CHIPS VG, DF� 12
Thinly sliced root vegetable, fried until golden perfection. Similar to potato 
but lighter and crunchier.

PATACONES VG, DF� 12
Golden twice-fried green plantains. Smashed and crisped to perfection.  
A twist on a potato scallop.

SI
DE

S

LOVE YOUR MEAL? TAKE A PIC & TAG US ON SOCIALS! HOTEL_ELERMORE HOTEL ELERMORE



LUNCH 
SPECIALS

200G RUMP STEAK GF, DF
200g rump steak cooked to your preference. Served with your 
choice of two sides, chips, mash, vegetables or salad and one 

choice of sauce.

CHICKEN SCHNITZEL DF
Hand-crumbed chicken breast cooked until golden. Served with 

your choice of two sides, chips, mash, vegetables or salad and 
one choice of sauce.

FISH & CHIPS DF
Fresh fish fillet coated in our signature house-made beer batter 

and fried to perfection. Served with golden chips, fresh salad, 
lemon & tartare sauce.

CHICKEN CAESAR WRAP
Chicken, cos lettuce, bacon, parmesan cheese, Caesar dressing, 

all in a tortilla wrap. Served with golden chips.

SOUTH AMERICAN BOWL VG, GF
Hearty red rice topped with guacamole, beans, charred corn, 

pico de gallo and crunchy cassava chips.

ADD PROTEIN 
CHIMICHURRI BEEF +9  

CHIPOTLE GLAZED CHICKEN +9
PRAWNS GF +9

AVAILABLE AT LUNCH 
MONDAY - FRIDAY 

ALL SEAFOOD ON THIS MENU IS IMPORTED  
DF: Dairy Free | DFO: Dairy Free Option Available | GF: Gluten Free | GFO: Gluten Free Option Available | V: Vegetarian | VG: Vegan | VO: Vegetarian Option

Hotel Elermore endeavours to accommodate requests from customers with food allergies & intolerances, however we cannot guarantee meals will be completely allergen-free.


