
ROYAL EXHIBITION HOTEL

ME
NU

VIEW MENU, ORDER & PAY ONLINE!
Scan the code on your table to view the menu, order & pay for food 
& drinks or start a tab. No app required. 
Have dietary requirements? Try the handy filters via me&u!



GARLIC BREAD | 9 
add cheese 2 | add bacon 2 (v)
 
SALT & PEPPER SQUID | 17 
herb salt, aioli, lemon

CHICKEN WINGS | 17 
Crispy fried & seasoned: 
Choose to coat in BBQ or buffalo sauce

POTATO SCALLOPS | 13 
vinegar salt, tomato sauce (v)

HOT CHIPS | SML 9  LGE 13 
aioli (gf, v) 
 
SWEET POTATO FRIES | 14 
sambal mayo (v)

FISH & CHIPS | 26 
beer battered barra, chips, salad, 
tartare & vinegar salt
 
BANGERS & MASH | 25 
Cumberland sausages, mash potato, 
peas, Guinness onion gravy, kale, 
crispy shallots (gf)
 
ROYAL COTTAGE PIE | 26 
slow-cooked beef mince, garden peas 
& carrots, caramelised potato mash 
top & leaf salad

GRILLED BARRAMUNDI | 30 
shaved apple, cabbage & dill slaw, 
lemon vinaigrette & dill oil (gf)
 
LINGUINE BOSCAIOLA | 25 
bacon, mushroom, leek, onion, garlic, 
cream & grana padano
 
CAESAR SALAD | 20 
Romaine lettuce, garlic butter 
croutons, crisp bacon, soft boiled egg, 
parmesan & Caesar dressing.
Add grilled chicken +6

MAINS

SNACKS

MAKE IT YOUR OWNCLASSIC CHEESEBURGER | 23 
Angus beef patty, cheese, Westmont Pickles,
ketchup & mustard
 
FRIED CHICKEN BURGER | 23 
mild sambal chilli mayo, creamy slaw, pickled onion

cheese +2
bacon +2
extra patty +6
sub sweet potato chips +6

BURGERS Served on a toasted milk bun & with chips



Do you have particular dietary needs?
Scan the code on your table view our menu & 

fiter to suit your requirements.

Please note our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, 
gluten and eggs. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we 
cannot guarantee that our food will be allergen free.

V = Vegetarian
VG = Vegan
GF = Gluten-friendly

GRAIN-FED RUMP 250G | 30 
100-day grain-fed, Riverine region, NSW (gf)
 
GRAIN-FED TOP SIRLOIN 250G | 35 
100-day grain-fed, Riverine region, NSW (gf)
 
GRAIN-FED SCOTCH FILLET 300G | 40 
120-day grain-fed ‘Grainge’ black Angus, mb2+, 
Riverine, NSW (gf)
 
FREE-RANGE CHICKEN SCHNITZEL | 24 
250g panko crumbed schnitzel
 
FREE-RANGE CHICKEN PARMI | 27 
chicken schnitzel, double-smoked ham,
Napoli sauce, mozzarella
 
PLANT POWERED SCHNITZEL | 24 
soy-based vegan schnitzel, chips, salad, lemon, 
vegan mayo (vg)

I DON’T KNOW | 12 
chicken nuggets, chips & 
tomato sauce
 
I DON’T CARE | 12 
battered fish, chips & 
tomato sauce

BANOFFEE PIE | 13 
salted banana & caramel tart, 
vanilla cream, banana chips, 
chocolate (v)

PUB CLASSICS

KIDS DESSERTS

Served with your choice of two sides & choice of sauce.

Choose 2 Sides (All gf, v)

Choose a Sauce (All gf)

chips
leaf salad
mash
green beans

gravy
pepper
mushroom
extra sauce +3



$18 MON - FRI LUNCH SPECIALS

Specials cannot be used in conjunction with any other offer or discount. Available dine in only. 
Excludes public holidays & Melbourne Cup

CLASSIC CHEESEBURGER
Angus beef patty, cheese, Westmont 
Pickles, ketchup & mustard
 
CHICKEN SCHNITZEL
choice of sides & sauce
 
FISH & CHIPS
beer battered barra, chips, salad, 
tartare & vinegar salt

GRAIN-FED RUMP 250G
choice of sides & sauce (gf)
 
BANGERS & MASH
Cumberland sausages, mash potato, 
peas, Guinness onion gravy, kale, 
crispy shallots (gf)

DINNER SPECIALS

MON | $19 GRAIN-FED RUMP 250G 
choice of sides & sauce (gf)
 
TUE | $19 CHICKEN PARMI 
served with your choice of sides & sauce
 
WED | $19 BANGERS & MASH 
Cumberland sausages, mash potato, peas,
Guinness onion gravy, kale, crispy shallots
 
THU | $19 CHICKEN SCHNITZEL 
served with your choice of sides & sauce

FRI | $19 BURGERS
your choice of burger served with chips 
 
SUN | $26 ROAST 
grain-fed Angus sirloin, roasted potatoes & pumpkin, charred 
carrots, green beans, kale & gravy, Yorkshire pudding



WINE MENU

Mr Thomas Sparkling, Murray Darling, VIC...............................................7................... 32

La Maschera Prosecco, King Valley, VIC..................................................8.5................... 42

Jansz Premium Cuvee, Tasmania.................................................................................... 60

Veuve Cliquot Brut, Champagne, FR............................................................................. 120

De Bortoli Rose Rosé, King Valley, VIC.....................................................7.5.... 11.5....... 36

Mr Thomas Chardonnay, Murray Darling, VIC..........................................7....... 11....... 32

Mr Thomas Sauvignon Blanc, Murray Darling, VIC..................................7....... 11....... 32

821 South Sauvignon Blanc, Marlborough, NZ......................................8.5....... 13....... 42

Chain of Ponds ‘Millers Creek’ Chardonnay, Adelaide Hills, SA............9....... 14....... 40

Nugan Estate Single Vineyard Pinot Grigio, King Valley, VIC.............8.5....... 13....... 40

Leo Buring Riesling, Clare Valley, SA............................................................................. 42

Tempus Two Silver Series Pinot Gris, South East Australia...................8....... 12....... 38

Mr Thomas Shiraz, Murray Darling, VIC.....................................................7....... 11....... 32

Mr Thomas Cabernet Merlot, Murray Darling, VIC..................................7....... 11....... 32

St Huberts ‘The Stag’ Pinot Noir, Yarra Valley, VIC...............................8.5....... 13....... 40

Nugan Estate Single Vineyard Shiraz, McLaren Vale, SA.......................9....... 14....... 42

Devils Lair ‘Dance With the Devil’ Cab Sav, Margaret River, WA.......9.5....... 15....... 45

Squealing Pig Tempranillo, Spain..............................................................9....... 14....... 42

Teusner ‘Avatar’ GSM, Barossa Valley, SA...................................................................... 62
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	 Small	 Large	 Bottle
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RoyalExhibitionroyal.exhibition.hotel

Classic Margarita
Olmeca Reposado, Cointreau,
Lime Juice, Salt
 
The Exhibitionist
Skrewball Whiskey, Chocolate Liqueur, 
Peanut Butter Syrup, Cream
 
Lychee Cosmo
Smirnoff, Soho Lychee Liqueur,
Lime Juice
 
Negroni
Martini Rosso, Campari, Tanqueray, 
Orange Zest
 
Passionfruit Caipiroska
Smirnoff Vodka, Lime, Passionfruit
Pulp, Passionfruit Syrup
 
French Martini 
Smirnoff Vodka, Chambord,
Pineapple Juice

$14 Cocktail Happy Hour | Thu & Fri 5-7pm

$7 Beer & Wine Happy Hour | Mon - Fri 4-6pm / Sat 1-4pm

Trivia Night | Tuesdays from 6.30pm

$18 Lunch Specials | Weekdays 11am-3pm

10% Off Accommodation | Book Direct & Save!

Tommy’s Margarita 
Olmeca Reposado, Lime, Agave 
Syrup, Salt 
 
Apple Pie 
Fireball, Lime, Apple juice, Apple Slice 
 
Mojito 
Bacardi, Lime, Mint 
 
Aperol Spritz 
Aperol, Prosecco, Soda, Orange Slice 
 
Circolo Spritz ($15) 
Circolo Lemon Spritz, Lemon Slice
 
Espresso Martini 
Smirnoff Vodka, Mr Black, Espresso

Signature Cocktails $21 Classic Cocktails $19

COCKTAILS

WHAT’S ON...


