info@theempiredeloraine.com.au
Facebook.com/empiredeloraine
6362 1029

Dinner Menu
Starters

In 1917 AJ Fowler ran a bicycle
factory in the corner of the Empire
Hotel. Fowler bicycles became
well regarded in the district and
were exported to Melbourne.

Herbed garlic bread lightly toasted crusty baguette with homemade garlic and herb butter
(vg option) add
Soup of the day, please check with wait staff for today's option (gf, vg)

6
1.5
8

Salt and pepper squid, sea salt and 41 south ginseng spice coated squid
with Jalapeno and green tomato chutney (gf option)

15

Pistachio and lamb kofta with apricot relish (gf,df)

18

Garlic prawns, creamy garlic sauce, served with rice (gf)

18

Stuffed mushrooms, cream cheese, scallions, fresh herbs and parmesan (v,gf)

17

Grilled chicken skewers with mango salsa (gf,df)

15

Smoked chicken wings, smoked in-house served with sriracha mayo (gf,df)

13

Mains
Empire crispy battered fish southern blue whiting in fresh beer batter served with
chips, garden salad and house made dill mayo (df)

small 12
large 21.90

Prawn, ginger and chilli noodles with stir fried vegetables (df,vg option)

27

Red lentil and sweet potato curry mild Northern Thai inspired vegan curry (vg,gf)

23

Chicken in madeira and mushroom sauce with mashed potato and wilted greens

28

Greek venison salad, fresh tomato, capsicum, cucumber, onion and feta with Greek dressing and
Springfield venison (gf,v option)

22

Tasmanian salmon, crispy skinned salmon served with caper and lemon butter, smashed
potatoes and seasonal greens

32

Chicken nuggets and chips served with tomato sauce

10.75

Chicken schnitzel with chips, salad and gravy

22

Maple and mustard pulled pork burger with slaw and chips

18

Pasta
Gnocchi gorgonzola, Italian blue cheese and fresh herbs in a cream sauce (v)

small 15
large 25

Gnocchi with smoked trout and bronze fennel in a cream and white wine sauce

small 16
large 26

Fettuccine primavera, sautéed seasonal vegetables finished with house made
Napoli sauce and parmesan (v)

small 14
large 24

Chicken and mushroom fettuccine, sautéed in garlic and herb butter
tossed with grated parmesan

small 14
large 24

From the grill
Porterhouse 300gm
Cooked the way you like it, includes your choice of a side and a sauce.

35

Sauces
Port jus (gf,df)
Mushroom sauce (gf)
Pepper gravy (gf)
Gravy (gf)
Garlic and brandy cream sauce (gf)

extra sauce

4

extra side

8

Sides
Smashed potato (vg,gf)
Buttered baby carrots (v,gf)
Chunky chips with rosemary and sea salt (v,df)
Seasonal greens (vg,df)
Garden salad (vg,gf)
Regular chips and salad (vg, gf option)

Dessert Menu
Sticky Date Pudding served with butterscotch sauce and vanilla ice cream

9

Chocolate Brownie served with vanilla ice cream (gf)

8

Apple Pie served with vanilla ice cream

8

Affogato coffee, vanilla ice cream 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.

v= vegetarian, vg= vegan, gf= gluten free, df= dairy free, gf/df options available please ask staff for the options.
Please speak to your wait staff for any dietary requirements. We cater for vegetarians, gluten free, dairy free and vegans
wherever possible,

