info@theempiredeloraine.com.au
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Liquor licence # 71107455
19 Emu Bay Rd
Deloraine, TAS

Ph 6362 1029

Winter Menu
Dinner
Entrée and small plates
Herbed garlic bread lightly toasted crusty baguette with homemade garlic and herb butter

6

Soup of the day please check with wait staff for today’s option (gf df vg)

8

Spicy Thai corn cakes with sweet chilli (gf df vg)

13

Salt and pepper squid with 41 South ginseng and pepperberry spice, served on young
salad leaves with chilli jam (df) (gf option)
small
large

15
22

Mains and larger plates
Empire crispy battered fish southern blue whiting in fresh beer batter served with chips and
house made dill mayo (df)
small
12
large
21.90
Chicken nuggets and chips served with tomato or barbecue sauce
10.75
Brisket burger slow cooked Cape Grim brisket with slaw and house made gold bbq sauce
served with chips (df)

20

Cajun chicken burger buttermilk marinated chicken coated with Cajun spice and served with
slaw, bbq sauce and chips
17.50
Blackbean and sweet potato burger lightly spiced patty with sweet chilli, avocado and baby
spinach leaves, served with chips (vg)
17.50
Wallaby burger house made wallaby patty with caramelised onion relish, aged cheddar cheese,
sweet spiced gherkin, salad leaves and lemon myrtle mayo, served with chips
20
Smoked chicken wings smoked in-house, served with sriracha chilli sauce (gf df)

13

Satay chicken marinated tenderloins with house made satay sauce and jasmine rice (gf df)
small
large

16
22

Spinach fettuccine with spicy Arrabbiata sauce (v)

Fettuccine with prawns and creamy lemon sauce

small
large
add chicken

12
20
4

small
large

19
27

Chicken and mushroom risotto roast chicken breast, fresh mushrooms with Arborio rice cooked
in broth with butter and parmesan (gf)
25
Pumpkin, pine nut and baby spinach risotto roast pumpkin, shredded spinach with Arborio
rice cooked in vegetable broth, finished with parmesan and toasted pine nuts (v, gf)
24
Chicken scaloppine chicken breast fillet served with avocado and prawns in a cream sauce with
hand cut potato wedges and greens
30
Mongolian venison stir fry Springfield farm venison with stir fry vegetables and hokkien noodles
(df)
27
Asian braised local pork spare ribs with steamed bok choy and jasmine rice (df gf)
26
Chicken parmigiana crumbed chicken breast topped with Napoli sauce and mozzarella served
with chips
22.75
New Orleans style gumbo pork belly, chicken and chorizo slow cooked with vegetables and
served with a baguette

28

Thai Yellow curry served with rice (gf df vg)

22
4

add chicken
Sides
Bowl of chips (gf option)
Side of chips (gf option)
Slaw (gf v)

7
4
5

Sauces
Mushroom (gf)
Pepper (gf)
Gravy (gf)
Aioli (df gf)
Dill Mayo (df gf)

4
4
3
1
1

Dessert Menu
Sticky Date Pudding served with butterscotch sauce and vanilla icecream

9

Chocolate Brownie served with vanilla icecream (gf)

8

Apple Pie served with vanilla icecream

8

Affogato coffee, vanilla icecream and a shot of liqueur. Choose from Frangelico, Baileys,
Kahlua or Tia Maria

12

Also available are various cheesecakes, cakes, slices and biscuits in the cake fridge, including gluten
free, please ask your wait staff for the day’s selection.

WARNING Under the Liquor Licensing Act 1990 it is an offence: for liquor to be delivered to a person under the age of 18 years.
Penalty: Fine not exceeding 20 penalty units for a person under the age of 18 years to purchase liquor. Penalty: Fine not exceeding 10
penalty units
v= vegetarian, vg= vegan, gf= gluten free, df= dairy free, gf/df options available please ask staff for the options. There is a 10%
surcharge for Sunday and public holidays.
Please speak to staff for any dietary requirements.
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