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LIGHT MEALS 

FISH AND CHIPS
Crisp beer battered Flat Head fillets, chips & tartare sauce  17.90

Beer battered John Dory fillet, chips & tartare sauce  26

STEAK SANDWICH
Black Angus steak with onions, tomato, salad leaves, bbq sauce, chips & coleslaw 17.90

GOURMET BURGERS
All our burgers are made with 100% grain fed Black Angus beef and served with crisp

lettuce, tomato, onions, mayo, accompanied with chips and homemade coleslaw

	 CLASSIC BURGER ALL OF THE ABOVE AND TOMATO SAUCE 				    15.90
	 CHEESE BURGER TOPPED WITH VICTORIAN MAFFRA CHEDDAR CHEESE		  17.90
	 CHEESE AND BACON BURGER WITH MAFFRA CHEDDAR CHEESE AND GRILLED BACON	 18.90
	 CAJUN SPICED & JALAPENO AIOLI BURGER TOPPED WITH OUR BLEND OF CAJUN 
	 SPICES & HOMEMADE JALAPENO AIOLI						      16.90
	 OZZIE BURGER WITH SLICED BEETROOT & FRIED EGG 				    17.90

VEGETARIAN
GRILLED VEGETABLE TOWER

Char-grilled field mushroom, eggplant, asparagus & tomatoes, dressed with goats cheese & pesto oil  22.90

CHICKPEA & PUMPKIN BURGER
Topped with tomato relish, lettuce, onion & served with side of coleslaw & chips  18.90

SALADS

CAESAR SALAD
Baby cos lettuce, bacon, sourdough croutons & shaved parmesan

					     PLAIN				    $14.90
					     SMOKED CHICKEN BREAST	 $17.90
					     GRILLED TIGER PRAWNS		  $24.00

SMOKED CHICKEN AND FRISEE SALAD
Flaked smoked chicken, frisee, fresh pear, seeded mustard dressing  18.90

ROCKET AND FENNEL SALAD
Wild rocket, vine ripened tomato, shaved fennel, spanish onion & balsamic dressing  13.90

GARDEN SALAD
Mixed leaves, cherry tomatoes, cucumber, red onion, homemade tomato vinaigrette  6.90/14.90
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 Manly Grill is the newest and most exciting steakhouse to create and promote some of Australia’s 
best quality and eating steaks sourced from some of the lushest farms in the Gippsland region of 

Southern Victoria.

We are extremely proud to bring you some of the best farmed and aged beef with an eating quality which will 
keep you coming back time and time again.

At Manly Grill we are passionate about our steaks. We only use the finest Black Angus Beef
which is pasture fed, free from hormonal growth promotants and antibiotics.

Black Angus is a noble British Breed with blood lines dating back over 70 years. It has an eating quality 
superior to any other.

The product has a flavoursome quality with an even marbling which is aged to perfection, all of which 
ensures a unique eating experience.

ENJOY!

For bookings and functions please contact us:
phone: (02) 9977 0997

email: info@manlygrill.com.au
web: www.manlygrill.com.au


