
SMALL PLATES & SHARES	 	
Garlic & cheese bread L 	  88 	  10 
Cured meats & cheese plate	  2222 	  24 
prosciutto, sopressa, pecorino, quince paste, pickles,  
olives, and lavosh
Sticky Sriracha cauliflower LJHCA	  1515 	  17 
miso aioli, sesame
Salt & Sichuan pepper calamari IEBC	  1818 	  20 
aioli, lemon
Mooloolaba prawn bun (each) IFCA	  1414 	  16 
cos lettuce, spicy cocktail sauce 
Ocean trout ceviche IFDBA	  1818 	  20 
lime, avocado, chilli, cucumber, corn chips
Crispy smoked chicken wings DBHA 	  1818 	  20 
Alabama white sauce & BBQ sauce
Hot & sour pork belly bites DBJHA	  2020 	  22 
pickled papaya, toasted sesame
Chips LC	  1010 	  12 
aioli 
Seasoned wedges LJA	  1515 	  17 
sour cream & sweet chilli sauce 

STEAK
Served with chips, leaf salad & your choice of sauce 
Our steaks are cooked over ironbark wood on our custom-built grill

Rump 250g	  2828 	  30 
Grainge 100-day grain fed (Riverina, NSW)
Add garlic cream prawns IE 	  77 	  7 
Sauces: mushroom | peppercorn | gravy | garlic cream | Béarnaise 

SCHNITZEL		
Free range chicken schnitzel	  2424 	  26
chips & house slaw 
Parmy	  2828 	  30 
shaved ham, mozzarella cheese, Napoli sauce	
Frenchy C	  3030 	  32 
grilled bacon, avocado, brie, Béarnaise sauce	
Florentine J	  2727 	  29
garlic cream, mushrooms, baby spinach, mozzarella cheese

MAINS
Baked eggplant parmigiana L	  2727 	  29
tomato, mozzarella & parmesan cheese, seasonal leaves, toasted 
sourdough
Fish & chips IEBC	  2626 	  28 
Balter XPA battered hoki, chips, salad, tartare sauce
Margherita	  2222 	  24 
Napoli sauce, fior di latte cheese, basil
Add: Pepperoni +2  |  Prawns +7  |  Ham +2  |  Pineapple +2
Chicken carbonara C	  2424 	  26 
tagliatelle, smoked bacon, mushrooms, white wine garlic cream, 
parmesan cheese	

BURGERS & SANDWICHES
Served with chips & tomato ketchup

Falafel burger LC	  2222 	  24 
beetroot hummus, lettuce, tomato, avocado, pickled onion,
chipotle mayo
Fried chicken burger CA 	  2424 	  26 
American cheese, pickled onion, chipotle mayo, oak lettuce,
tomato, toasted brioche bun
Classic cheeseburger C 	  2222 	  24 
grilled beef patty, American cheese, mustard, ketchup, pickles, onion, 
toasted brioche bun, chips
Bli Bli burger C 	  2727 	  29 
double beef patty, American cheese, grilled bacon, oak lettuce, tomato, 
onion, burger sauce, toasted brioche bun
Steak sandwich C	  2727 	  29 
12-hour slow roast rib eye of beef, lettuce, tomato, beetroot, cheddar 
cheese, bacon, egg, onions, BBQ sauce, thick toast



EVERY DAY
EATS

L Vegetarian   K Vegan Option   D Gluten Friendly   B Dairy Free   G Contains Nuts

J Contains Soy  H Contains Sesame C Contains Egg   A Chilli   I Contains Seafood

F Local Seafood   E Imported Seafood 

 Mates’ rates for our  members
See our friendly staff for more information. 

All care is taken when catering for special requirements, however, please note that the kitchen handles, nuts, seafood, 

 sesame seeds, wheat flour, fungi, eggs and dairy products. Requests will be catered to the best of our ability, but the  

decision to consume  a meal is the responsibility of the diner.

15% surcharge on public holidays

Stay connected with Bli Bli Hotel, receive awesome perks 
including   mates’ rates, earn points & rewards.

See our friendly staff for more information.


