
THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

STEAK NIGHT

Wednesday & Friday · From 5.30pm
All three steaks served with chips, salad and sauce.

Rump Steak 25

Porterhouse 30

Eye Fillet 36

Side swaps
Swap the standard sides for:

Confit chats + vegetables 7

Confit chats + salad 3

Creamy mash + vegetables 7
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

BITES & SHARES

Garlic Bread 12
V

Add cheese 4

Seasoned Chips 13
V · GFA · DFA

Add gravy (GFA) 3

Add aioli 2

Sticky Glazed Pork Bites 19
GFA · Fresh chilli and pickled onions.

Smoked Cauliflower Bites 16
GFA · VGA · DFA. Smoky aioli and fresh herbs.

Patatas Bravas 14.5
V · GFA · DFA. Crispy potatoes with spicy smoky
tomato sauce and aioli.

Chargrilled Sliced Porterhouse 22
150g · Medium rare · GFA · DFA. Red wine jus and
Celtic salt.

Lemon Pepper Squid 17.5
GFA · DFA · Imported. Pineapple-cut squid and garlic
aioli.

GARDEN PLATES & SIDES

Mushroom Risotto 28
V · GFA · VGA. White wine, garlic, fresh herbs and
parmesan.

Eggplant Parmi 28
V · GFA. Panko-crumbed, house-made sugo,
mozzarella, salad and chips.

Swap for vegan cheese 5

Add vegan mayo 3

Warm Harvest Pumpkin + Feta
Salad

25

V · GFA · VGA · DFA. Rocket, spinach, feta, toasted
walnuts and honey balsamic dressing.

Halloumi + Chargrilled Broccolini
Salad

28.5

V · GFA. Watercress, cherry tomatoes, toasted pine
nuts and turmeric honey vinaigrette.

Medley Vegetables 14
V · Carrots, broccoli, green beans, cauliflower and
clarified butter.

Small Chips 8
V · VGA · GFA

Chargrilled Herb Chicken Thighs 12
GFA · DFA
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

ELEPHANT’S CLASSICS

Chicken Parmi 31.5
Premium free-range panko-crumbed chicken breast,
sugo, ham, mozzarella and cheddar, salad and chips.

Gluten-free parmi (total price) 33

Swap to confit chats + vegetables 7

Swap to confit chats + salad 3

Swap to creamy mash +
vegetables

7

Old English Fish & Chips 34
GFA · DFA · Mixed origin: Australia & New Zealand.
Market fish, salad, mushy peas, tartare, lemon and
chips. Add malt vinegar on request.

Lemon Pepper Squid 29.5
GFA · DFA · Imported. Pineapple-cut squid, garlic aioli,
lemon, salad and chips.

200g Wagyu Burger 28.5
Bacon, cheese, pickles, pickled onions, lettuce,
tomato, burger sauce, buttermilk bun, chips and aioli.

Bangers + Mash 29
GFA · Gourmet beef sausages, creamy mash, gravy
and braised cabbage.

House Made Lasagna 24
Layers of rich meat sauce, béchamel and melted
cheese.

Add chips + salad 5

Add chips + vegetables 7

SMALLER PORTIONS

Soup of the Day 16
GFA · Toasted bread or small chips.

150g Porterhouse 26
GFA · DFA. Chips, salad and gluten-free sauce.

Half Parmi 22
Chips and salad.

Chargrilled Herb Chicken Thighs 19.5
GFA · Chips and salad.

Swap to chips + vegetables 4

200g Wagyu Cheese Burger 22
Cheese, pickles, cheeseburger sauce, buttermilk bun
and chips.
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

STEAKS

Grass-fed Western District premium steaks. Served
with chimichurri, confit chat potatoes, greens and
your choice of gluten-free sauce or mustard.

300g Porterhouse 46
GFA · DFA

220g Eye Fillet 49.5
GFA · DFA

Add Surf + Turf 12
Imported · Prawn cutlets in a creamy garlic sauce.

Extra Sauce / Mustard 3
Gravy, red wine jus, garlic butter, peppercorn,
mushroom; English, Dijon or seeded mustard.

SEASON SPECIALS

Darryn Lyons’ Flavours of the World
Taste the adventure. Follow Darryn’s adventures at
@darrynbig.

Chef’s Catch of the Day
Australian · Freshest daily market fish supplied by
Bay City Fisheries.

Slow-cooked Osso Buco 39
GFA · Rich red wine jus, creamy mash, roasted sweet
potato, broccolini and crispy parsnip.

Creamy Garlic Prawn Linguine 36
Imported · Sautéed prawns in a rich creamy garlic
sauce, finished with herbs and parmesan. Gluten-free
option: swap for penne pasta (GFA).
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

BABY ELEPHANTS

Kids under 12 get a free soft drink.

Crispy Chicken Nuggets 15
With chips.

Fish + Chips 15
GFA · Mixed origin: Australia & New Zealand.

Penne Pasta 15
With Napoli sauce.

Add Vegetables 3
Add salad on request.

Kids Ice-cream 6
Chocolate, caramel, strawberry or sprinkles topping.

DESSERTS

Sticky Date Pudding 16
V · Rich decadent butterscotch sauce and vanilla
ice-cream.

Hazelnut Chocolate Tiramisu 16
V · Finger biscuits layered with rich mascarpone
cream, hazelnut chocolate, crunchy caramelised nuts
and almond flakes.

Two Tone Sweet Tart 14
V · GFA. Chocolate orange and passionfruit toffee tart,
ice-cream and berries.
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

WEEKLY SPECIALS

Grandma Lyons’ Sunday Roast 30
Sunday · Seasonal roasted vegetables, Yorkshire
pudding and gravy.

Extra Yorkshire pudding 4

Smaller Sunday Roast 20
No trimmings. Chips, salad and gravy.

Swap to roasted vegetables 4

Parmi Night From 22
Thursday · Chicken Parmi 27; Half Parmi 22. Served
with chips and salad.

Lunch Deals From 22
Wednesday to Saturday · Comes with a free drink.
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

SPARKLING WINE

House Sparkling
Multi-regional · 150ml / bottle
150ml: 11 · Bottle: 34

6Ft6 Prosecco
King Valley, VIC · 150ml / bottle
150ml: 13 · Bottle: 52

Henkell Piccolo 13
Brut Sparkling · Wiesbaden, Germany

Leura Park Blanc de Blanc 62
Geelong, VIC · Bottle

Veuve Clicquot Champagne 130
Champagne, France · Bottle

Chandon Rosé 65
Brut Sparkling · Yarra Valley, VIC · Bottle

WHITE WINE

Three prices indicate 150ml / 250ml / bottle.

6Ft6 Pinot Gris
Bellarine Peninsula, VIC
150ml: 13 · 250ml: 20 · Bottle: 52

Leura Park ’25 d’gris’ 65
Pinot Gris · Bellarine Peninsula, VIC · Bottle

House White Sav Blanc
Multi-regional
150ml: 11 · 250ml: 17 · Bottle: 34

Petal Stem Sav Blanc
Marlborough, NZ
150ml: 12.5 · 250ml: 19 · Bottle: 48

Eden Hall ‘Springton’ Riesling
Eden Valley, SA
150ml: 13.5 · 250ml: 20.5 · Bottle: 54

Josef Chromy Riesling 72
Tasmania · Bottle

Mt Duneed Chardonnay
Bellarine Peninsula, VIC
150ml: 13.5 · 250ml: 20.5 · Bottle: 54

Scotchman’s Hill Chardonnay 65
Bellarine Peninsula, VIC · Bottle

Deakin Estate Moscato
Multi-regional, VIC
150ml: 11 · 250ml: 17 · Bottle: 34

ROSÉ

Roches de Provence
Rosé · Provence, France · 150ml / 250ml / bottle
150ml: 13.5 · 250ml: 20.5 · Bottle: 54

Oakridge ‘Yarra Valley’ 65
Rosé · Yarra Valley, VIC · Bottle
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

RED WINE

Three prices indicate 150ml / 250ml / bottle.

Ropiteau Pinot Noir
Burgundy, France
150ml: 13.5 · 250ml: 20.5 · Bottle: 54

Tomich Pinot Noir 55
Adelaide Hills, SA · Bottle

Hancock and Hancock Tempranillo 52
McLaren Vale, SA · Bottle

Mount Avoca Merlot 42
Avoca, VIC · Bottle

Pikes ‘Los Compañeros’
Shiraz/Tempranillo · Clare Valley, SA
150ml: 13 · 250ml: 20 · Bottle: 52

Kay Brothers ‘Basket Pressed’ 65
Grenache · McLaren Vale, SA · Bottle

House Red Cab Sav
Multi-regional
150ml: 11 · 250ml: 17 · Bottle: 34

Wills Domain ‘Eightfold’ Cab Sav 52
Margaret River, WA · Bottle

Jo Nash Single Vintage Shiraz
Grampians, VIC
150ml: 13.5 · 250ml: 20.5 · Bottle: 54

Biscay Road Shiraz 50
Barossa Valley, SA · Bottle

Provenance Shiraz 75
Geelong, VIC · Bottle

Dada Art La Finca de Morales
‘391’

45

Malbec · San Juan, Argentina · Bottle

(03) 5221 3707 · elephantandcastle.com.au

BOOK NOW

tel:+61352213707
https://bookings.nowbookit.com/?accountid=82a2953c-31ca-4595-aa08-74b6000de87e&colors=hex%2CB79F85&theme=light&venueid=2131


THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

BEERS

Cascade Light 9

Travla 3.5% Mid 9

Hahn SuperDry (GF) 9.5

Carlton Draught 9

Melbourne Bitter 10

Victoria Bitter 9

Furphy 9.5

Stone + Wood Pacific Ale 13

Coopers Sparkling Ale 12

Little Creatures Pale Ale 13.5

White Rabbit Dark Ale 14

Corona 12

CIDERS

Strongbow Original / Sweet 10

Bertie Apple Cider 11

Mercury Hard Cider 11

ON TAP

Carlton Draught

Carlton Dry

Carlton Dry Mid 3.5

Great Northern

Balter XPA

Pirate Life Pale Ale

Guinness

Kilkenny

Bulmers Cider

Brookvale Ginger Beer

Hard Rated Solo
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

COCKTAILS

Peach Bellini 16
Prosecco, peach syrup.

Ruby Sour 22
Shiraz gin, triple sec, limoncello, Chambord, lemon
juice, aquafaba.

Margaritas 22
Blueberry, Spicy or Original. Tequila Silver, triple sec,
lime.

Elephant’s Espresso 23
Vodka, Licor 43, Kahlua, fresh coffee.

Crème Brûlée Martini 23
Vodka, crème anglaise, butterscotch schnapps.

Long Island Iced Tea 26
Gin, vodka, Tequila Silver, rum, triple sec, lemon
juice.

NON-BOOZY

Blueberry Lemonade 16
Blueberries, blue curaçao syrup, raspberry.

Lycee Gimlet Zero 16
Zero gin, lycee juice, lemon juice.

Elderflower Mojito 16
Mint, elderflower syrup, soda water, lime juice.

Brown Brothers Zero Prosecco 12

Guinness Zero 12

Heineken Zero 9

Heaps Normal XPA 11
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THE ELEPHANT & CASTLE HOTEL
DINING & DRINKS · ALL AREAS

DIETARY & ORDERING

All dietary modifications are on request only. Speak to
our friendly staff to discuss your specific
requirements.

GFA: Gluten Free
V: Vegetarian
VGA: Vegan
DFA: Dairy Free

Fish source: Australian, mixed or imported is noted
with the relevant dishes.

5% surcharge on drinks only on Saturdays after
9.30pm.

Scan the ordering QR code at your table to order on
your phone.
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