
Welcome to Hotel Sorrento, an iconic waterfront destination.
 

We have been welcoming locals and visitors since the 1870s. 
Our restaurant features contemporary Australian seafood dishes, 
innovative signature pub classics, and farm-to-table produce with 

a focus on seasonality.
 

Our aim is to offer a balance of comfort and sophistication as a 
family-owned-and-operated business for the past 40 years 

with a deep connection to the coast.

TO START
Flat bread, olive oil, sea salt                                       10
+ add hummus, olives                                           +8

Freshly shucked oysters, bloody mary, lemon (6)        MP

Vietnamese prawn spring rolls, Nước chấm (4)            16

Lemon pepper calamari, aioli, lemon              15

Crispy cauliflower pieces, Sakura sauce             15

Tandoori chicken skewers, cucumber raita (3)                                               15

Prawn and water chestnut dumplings, Szechuan chilli oil (3)        16

Salmon ceviche, sesame rice cracker, wasabi kewpie (3)              18

Flathead fish taco, avocado, chilli slaw, hot sauce (2)           18

Tofu taco, avocado, chilli slaw, vegan hot sauce (2)   18

Tasting board - please refer to our specials    MP

Fries, aioli & tomato sauce  11

Sweet potato fries, chipotle aioli 12

Rocket salad, pecorino, pear, olive oil  14

Mixed leaf salad, roma tomatoes, cucumber, citrus dressing 14

Seasonal steamed greens  14 

Cabbage slaw, sumac dressing                       12

Crème Brûlée                         15

H-S churros, cinnamon, chocolate sauce       15

New York cheesecake, double cream        15

Chocolate coated vanilla waffle cone         7

Raw vegan wagon wheel, cashew cream, raspberry chia jam          16

Selection of Australian cheeses - please refer to our specials         MP

SIDES

TO FINISH

Grilled chicken tenders with chips                       15

Linguine bolognaise                15

Fish and chips                 15

Napoli linguine                 15

KID’S MENU 12 years and under

Gift an experience 
hotelsorrento.com.au/gift-card

For business and pleasure
hotelsorrento.com.au/conferences

Grow with us
careers@hotelsorrento.com.au

Margherita - buffalo mozzarella, fresh tomato, basil                                      22

Moroccan lamb - lamb, feta, yoghurt, lemon, rocket                                      26

Pepperoni - salami, olives, capsicum, Chimichurri       26

Fungi - mushrooms, red onion, olives, vegan cheese                                     26

GF base             +3  

 

P IZZA

Goodness bowl, mushroom, pickled cabbage, kale, spinach, 
carrot, daikon radish, avocado, miso brown rice                    26
+ add cured salmon           +4

Grilled chicken, sweet potato, chickpeas, balsamic onions, 
spinach, feta                           28 

SALADS

Fish of the day - please refer to our specials        MP

Nasi Goreng, Thai crispy barramundi pieces, hot sauce                   26

Seafood linguine - prawns, market fish, mussels, chilli garlic sugo     32

56-hour beef short rib, slaw, fries, honey bourbon BBQ sauce      45

Confit wild mushroom gnocchi, sage, parmesan       29

Slow cooked lamb shoulder for two, rosemary potatoes, 
baby carrots, green beans, Chimichurri         78

Eye fillet (200g), parsnip puree, broccolini, beetroot relish, 
red wine jus            47

Scotch fillet (350g), fat chips, broccolini, peppercorn sauce      47

Chicken parmigiana, fries, slaw          29

Chicken schnitzel, fries, slaw, gravy, lemon        28

Lemon pepper calamari, slaw, fries, aioli        29

Curry of the day - please refer to our specials        MP

Beer battered flake and chips, tartare sauce        29

Grass feed Wagyu beef and bacon burger, lettuce, tomato, 
cheese, relish, fries           25

+ gluten free bun *Available until 4pm       +3
           

     

MAINS

*Please note: we are not a gluten free kitchen. 
We will endeavour to meet your dietary needs; however, we can not be held responsible for traces or 
allergens. 
Menu items subject to availability.
 
Hotel Sorrento requests that customers with food allergies or other dietary requirements please inform 
staff when placing your order. 
Please quote your table number when ordering. 
Please note: surcharges apply on public holidays.

market price
vegan

vegetarian
ingredients are sourced gluten free*


