
FOOD Weekly Specials

Southern Cross Hotel Practices The Responsible Service of Alcohol A 10% surcharge applies on public holidays*southerncrosshotel.com.au                      

S O U T H E R N  C R O S S  H O T E L

Facebook /SouthernCrossHotelStPeters @southerncrosshotel

DESSERT
Churros
Chocolate hazelnut sauce, strawberry, vanilla ice cream 

15/16

Sticky Date Pudding
Warm pudding, vanilla ice cream, butterscotch sauce 

15/16

KIDS

Pasta Bolognese
Cheeky Chicken (grilled or crumbed)
Cheeseburger & Chips
Fish & Chips   I

all served with a kids soft drink or juice M $12
NM $13Kids Ice Cream (Chocolate, Vanilla or Strawberry) +3.5

Southern Cross Beef Burger
Lettuce, tomato, beetroot, American cheese, pickles, SCH burger 
sauce, bacon & egg

26/28

Pulled Beef Brisket Burger 
Slow-cooked braised brisket , coleslaw, tomato, hi-melt cheese, 
pickle, aioli 

25/27

Southern Fried Chicken Burger
Crispy fried chicken breast, cos lettuce, pickles, coleslaw, hi-melt 
cheese, adobo aioli 

24/26

Steak Sandwich
Sourdough bread, grilled angus beef, tasty cheese, rocket, 
caramelised onion, beetroot relish, aioli

25/27

BURGERS
served with chips add gluten free bun +3 add extra patty +6SCH Caesar Salad

Baby cos, crispy bacon, free range egg, croutons, shaved parmesan, 
SCH Caesar dressing

21/22

Superfood Salad   V DF  GF
Sumac roasted pumpkin, quinoa, rocket, pepitas, roasted beetroot 
hummus, smoked almond dukkah & green goddess dressing

21/22

Halloumi and Farro Salad   V
Grilled halloumi, organic farro, kale, crispy chickpea, pomegranate, 
honey lemon vinaigrette

21/22

SALADS
add chicken or halloumi +6 add prawn or calamari +9    I       

TACOS (soft shell)
3 of the same taco per serve

Panko Prawn   I
Pico de gallo, shredded lettuce, citrus aioli

23 /25

Grilled Chicken
Pico de gallo, shredded lettuce, chipotle mayo

23 /25

Grilled Halloumi
Pico de gallo, shredded lettuce, chipotle mayo

23 /25

TO SHARE
Garlic Bread     VG
add cheese & bacon  + 4

9/10

Bowl of Chips   VG DF  GF
Seasoning salt, garlic aioli

10/11 

Beef Brisket Nachos     GF 
Topped with sour cream, guacamole, jalapeno salsa

25/27

1 kg  Kinkawooka Mussels   A
Chilli, garlic in Napolitana sauce, baton chorizo, basil, garlic bread 

32/35

Lamb Souvlaki Skewers (2)
Marinated lamb, fresh salad, warm bread, cucumber, tzatziki sauce, lemon 

28/30

SCH Squid    GF   I
Citrus aioli, house-made umami salt

19/22

Citrus aioli, arugula parmesan salad 

House-made Wild Mushroom & Green Pea 
Arancini (3)      V

19/20

Buffalo Chicken Wings     GF
Frank’s hot sauce or house-made BBQ sauce, ranch

19/21½ kg 
29/311 kg 

EAT FREE
WITH ANY MAIN

KIDS

Sunday All Day

TACOS
$14 MARGARITAS

$6

Thursday 5pm - 9pm

NIGHT
2 FOR 1

Tuesday 5pm - 9pm

STEAK NIGHT
$22

Monday 5pm -9pm

LUNCH SPECIAL
$18
11am - 2pm 
Mon - Thurs

 Changes Monthly

ALL PIZZAS
20% off

Wednesdays 5pm - 9pm

VegetarianVegan Dairy Free Gluten FreeDVVG GF

NM   Non-memberM   Members

M / NM

MAINS
Chicken Schnitzel
Chips, house garden salad , choice of sauce

24/26

Beer Battered Fish & Chips   I
Chips, house garden salad, tartare, lemon

29/32

Chicken Parmigiana
Chips & house garden salad

29/31

Tiger Prawn Fettuccine   I
Chilli, roast garlic, cherry tomato in Napolitana sauce, 
spinach, pecorino, basil 

32/35

Forest Mushroom Risotto   V
Mixed wild mushrooms ragout, parmesan & herbs, finished with truffle oil

26/27

Chicken Ballotine
Spinach & ricotta stuffed chicken breast, carrot & sweet potato 
puree, roasted new potatoes, asparagus, spinach cream sauce 

29/31

Pie of the Month
Please see staff for details 

28/30

Pan Seared Salmon   I
Mashed potato, confit cherry tomato, broccolini, tarragon butter sauce 

34/37

M / NM STONE BAKED PIZZA
Vegan cheese available +3

Margherita     V
Fresh tomato, buffalo mozzarella, basil, Napolitana

21/22

Mozzarella, herbs, garlic base
Garlic Herb & Cheese Pizza     V 21/22

Farmhouse Pizza     V
Fresh tomato, Spanish onion, olive, mushroom, 
roast capsicum, mozzarella, Napolitana 

24/25

Meat Lover 
Pepperoni, ham, hot sopressa salami, bacon, house-made 
BBQ, mozzarella

25/27

Hawaiian
Shredded leg ham, pineapple, mozzarella, 
oregano, Napolitana

24/26

Prawn    I
Fresh prawn, sliced tomato, onion, chilli, herbs, 
mozzarella,  Napolitana  

28/31

Supreme
Ham, pepperoni, onion, capsicum, olive, mushroom, 
mozzarella, Napolitana

25/27

Tandoori Chicken
Marinated chicken, red onion, roasted capsicum, mint 
yogurt, mozzarella, coriander, Napolitana

24/26

M / NM

STEAKS
Served with your choice of two sides: chips, mashed potatoes, 
house salad or steamed vegetables (+2) 

Sauces:  
Gravy, Diane, Mushroom, Peppercorn, Bernaise, Red Wine Jus

300g Rump 34/37
250g Sirloin 38/41
300g Scotch Fillet 52/55

Seafood Origin ImportedIAustralianA Mixed OriginM


