
K O O N Y A  H O T E L

OYSTERS APPELLATION ROCK OYSTERS SHUCKED TO ORDER (GF)

SERVED NATURAL OR APPLE & SHALLOT VINAIGRETTE OR KILPATRICK 

3 (21) 6 (39) 12 (76)

SNACKS CHARGRILLED SOURDOUGH  (3) W. SMOKED GARLIC BUTTER 13.50 (EXTRA SLICE $4.50)

WARM SPICY MARINATED OLIVES 14.50 (GF)

MUSHROOM PATE W. (3) CHARGRILLED SOURDOUGH 18.50

PLATES
TO SHARE
24.50 ea

FRIED HALLOUMI W. LEMON OIL, FENNEL & ROCKET SALAD (GF)

KOREAN CHICKEN BAO BUNS (2) W. PICKLED CARROT, CORIANDER + MAYO

TUNA CROQUETTES (3) W. SMOKED AIOLI, PARMESAN + CHILLI

SALT & PEPPER CALAMARI W. ROCKET LEAVES, LEMON DRESSING + CHIPOTLE AIOLI

CRISPY PRAWN TACOS (2) AVO, SLAW, CHIPOTLE AIOLI, CHILLI + CORIANDER

BAKED SCALLOPS (3) W. LIME & CHILLI BUTTER + BACON CRUMBS (GF)

MUSSEL POT - TOMATO, GARLIC, CHILLI, WHITE WINE, BASIL + TOAST (29.5) (GF-B)

BURGERS
Served w.
French Fries
29.50 ea

BEEF W. BACON, CHEDDAR, LETTUCE, TOMATO, ONION, GHERKIN RELISH + AIOLI 

CHICKEN W. BACON, CHEDDAR, LETTUCE, TOMATO + CHIPOTLE AIOLI 

FRIED FISH W. ASIAN SLAW, LETTUCE, TOMATO, TARTARE + CUCUMBER RELISH 

STEAK SANDWICH W. FRIED EGG, BACON, CHEDDAR, LETTUCE, TOMATO, ONION + AIOLI

MUSHROOM & HALOUMI W. LETTUCE, TOMATO, RELISH + CHIPOTLE AIOLI

(+ BACON & OR EGG $5)

PUB CLASSICS
34.50 ea

SENIORS PLATE
24.50 ea

CAESAR W. FRIED CHICKEN, LETTUCE, BACON, EGG, ANCHOVIES, PARMESAN & CROUTONS

BANGERS & MASH W. CUMBERLAND PORK SAUSAGE, PARIS MASH, PEAS + ONION GRAVY (GF)

BEER BATTERED FISH & CHIPS W.TARTARE SAUCE + HOUSE SLAW

CHICKEN PARMIGIANA W. HAM, NAPOLI, MOZZARELLA, FRIES + SALAD

CRUMBED EGGPLANT PARMIGIANA W. NAPOLI, MOZZARELLA, FRIES + SALAD

THARAKA’S CURRY OF THE DAY  W. BASMATI RICE, MANGO CHUTNEY + PAPPADUM (GF-B)

MAINS
49.50

STEAK

WILD MUSHROOM RISOTTO W. STRACIATELLA + FRIED ENOKI 39.50 (GF&V) (+ CHICKEN 10) 

PRAWN & SCALLOP RISOTTO W. CORN, SAFRON + PARMESAN (GF)

SEAFOOD LINGUINE W. MUSSELS, PRAWNS, CALAMARI, TOMATO, GARLIC, WHITE WINE

SLOW COOKED BEEF CHEEK W. RED WINE JUS, MASH POTATO + BRAISED CABBAGE (GF)

SPICED CHICKEN MARYLAND W. BRAISED LEEKS, POLENTA + POTATO & FENNEL SAUCE (GF)

MARKET FISH FILLET W. LENTIL, CAPSICUM, LEEK, FENNEL + COCONUT CURRY SAUCE (GF)

300G SOUTHERN RANGES PORTERHOUSE  52.50

250G JOS DALE BLACK ANGUS SCOTCH FILLET 54.50

PEPPER SAUCE OR CAFE DE PARIS BUTTER 

SERVED W. HASH BROWN, PARSNIP PUREE + PARSLEY & RADISH SALAD

SIDES 14.50 ea GARDEN SALAD (VG) · BABY COS SALAD (VG) · HOUSE SLAW (V) · FRENCH FRIES (VG+GF)

LITTLE TACKERS
16.50 ea

CHEESE BURGER W. FRIES

CHICKEN & CHEESE BURGER W. FRIES

MINI PARMA W. FRIES

SWEETS
18.5 ea

CREME BRULEE W. SEASONAL BERRIES

CHOCOLATE DELUXE W. VANILLA ICE CREAM & CHOCOLATE CRUMBS

GULAB JAMUN (INDIAN SWEET DUMPLINGS) W. VANILLA ICE CREAM

ICE CREAM VANILLA, CHOC, STRAWBERRY, RUM N’ RAISIN, SALTED CARAMEL, CAPPUCINO

PLEASE ORDER AND PAY AT THE BAR WITH YOUR TABLE NUMBER
PUBLIC HOLIDAY SURCHARGE OF 20% APPLIES

(V) VEGETARIAN (VG) VEGAN (GF) GLUTEN FREE
(GF-B) GLUTEN FREE MINUS BREAD

MONDAY
MUSSEL POTS

16.5

WEEKLY 
SPECIALS
From 5pm

TUESDAY
BURGERS & SANGAS

ALL 19.5

WEDNESDAY
STEAK NIGHT

34.5

THURSDAY
PARMARAMA

24.5

FRIDAY
FISH & CHIPS

24.5

SUNDAY
ROAST PLATE

34.5

ALL DAY

Until

Sold Out

FRIDAY
MONTHLY

FULL MOON
CRAB

EXTRAVAGANZA

KOONYA
WEBSITE

FOR
BOOKINGS

HAPPY
HOUR & A HALF

4-5:30

PUBLIC BAR

EVERY DAY

$5 CARLTON POTS

$10 ALL WINE

FISH & CHIPS

PASTA NAPOLI (VG)

PASTA BOLOGNESE
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ON TAP CARLTON DRAUGHT	 8	 16	 30

GREAT NORTHERN	 7.5	 15	 28

BALTER XPA	 9	 18	 34

COOPERS AUSSIE LAGER	 8.5	 17	 32

COOPERS PALE	 9	 18	 34

ASAHI 400ML	 15

PERONI 400ML	 15

TINS VB	 10

MELBOURNE BITTER	 10

COOPERS	 12.5 

TEN SIXTY ONE APPLE CIDER	 12.5

HEAPS NORMAL HALF DAY HAZY 0.5%	 9.5

TWO BAYS GFB DRAUGHT	 12.5

TWO BAYS GFB AUSSIE ALE	 12.5

SLO MOE VODKA ELDERFLOWER & GRAPEFRUIT	 12.5

SLO MOE VODKA PEACH & GUAVA	 12.5

SPRITZ
19.5

APEROL SPRITZ

CAMPARI SPRITZ

SORRENTO MOON CUVEE SPRITZ

PORTSEA SUN LIMONCELLO SPRITZ

COCKTAILS
by Curatif
20

ESPRESSO MARTINI

TOMMY’S MARGARITA

COSMOPOLITAN

AMARETTO SOUR

PORNSTAR MARTINI

MAI TAI

MORNINGTON
PENINSULA
FINE WINE

SPARKLING

NV CUVEE BLANC	 14.5/67.50

WHITE

2013 GEWURZTRAMINER	 55

2013 ARNEIS	 55

2024 PINOT GRIGIO	 14.5/69

2019 MOSCATO	 11.5/55

2023 RIESLING	 14.5/69

2022 SAUVIGNON BLANC	 14/67

2021 CHARDONNAY	 14.5/69 

2022 PORTSEA ESTATE CHARDONNAY	 111

ROSE

2024 ROSE	 14.5/69

RED

2023 PINOT NOIR	 15.5/72.5

2022 PORTSEA ESTATE PINOT NOIR	 111

2021 CAB SAUV	 15.5/72.5

2022 SHIRAZ (SYRAH)	 15.5/72.5

NON
ALCOHOLIC
SPARKLING
by NON
14.5

No.1 

SALTED RASPBERRY & CHAMOMILE

No.7 

STEWED CHERRY & COFFEE

NON
ALCOHOLIC
COCKTAILS
by Naked Life
14.5

MARGARITA

NEGRONI 

ITALIAN SPRITZ

PASSION MARTINI

PINK PALOMA

MOJITO

POT 
285ml

PINT
570ml

JUG
1140

HAPPY HOUR
AND A HALF

EVERY DAY

4-5:30PM

$5 CARLTON POTS
$10 ALL WINES

PLEASE ORDER AND PAY AT THE BAR WITH YOUR TABLE NUMBER
PUBLIC HOLIDAY SURCHARGE OF 20% APPLIES


