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Hop’s Companion’s 

Wasabi Prawns, Mango Salsa (S) 68 

 
Cajun Fried Calamari, Garlic Aioli (S) 47 

 
Honey Chipotle Wings 53 

 
Southern Fried Chicken Bites 47 

 

Italian Meatball Sliders (N) 53 
 

Garlic and Parmesan Fries (V) 37 
 

Vegetable Spring Rolls (V) 47 
 

Seafood & Lemongrass Skewer (S) 63 
 

Antipasti and Goats Cheese Pizza (V) 74 
 

Beef Chorizo and Mozzarella Pizza 79 
 

BBQ Chicken and Cheddar Cheese Pizza 74 
 

Chili Prawn and Pineapple Pizza (S) 79 

Salads 
 

Nomad (V)  58 
Garden salad, strawberries, mango, cherry tomato, 

Beets, cucumber, edamame, pomegranate vinaigrette 
 

Prawn Cocktail (S) 68 
Poached prawns, gem lettuce, cherry tomatoes,  

Pineapple rose island 
 

Barley and Quinoa Salad (V) 58  
Sun blushed tomatoes, sunflower seeds, marinated feta, 

Baked sweet potato, cumin and lime vinaigrette 
 

Smoked Salmon 68  
Dill mustard potato, whipped horseradish, garden greens 

 

Salmon Niçoise 68 
Baked salmon, sun blushed tomato, baby potatoes, 
Green beans, hens egg, olive tapenade 
 
Chicken Caesar Salad 63  
Romaine lettuce, sun dried tomato, boiled egg, herb croutons,  
Parmesan cheese, anchovy dressing 
 
Beetroot and Goats Cheese (N) (V) 58 
Slow roasted beets, whipped goat cheese, pine seeds, 
Apple, endive 

 
Greek Salad (V) 58 
Romaine lettuce, oregano lemon dressing, marinated feta cheese 

 
Soup 

 
Seafood Chowder (S) 42 

Creamy seafood soup with shrimps, mussels, squid 
 

Chicken and Barley Broth 37 
Fragrant chicken and leek broth with barley 

 

Oriental Red Lentil Soup (V) 32 
Cumin spiced red lentil velouté, Arabic croutons 

Sushi  
 

Tempura Crunch (N) (S) 58 
Tempura prawn maki, marinated cucumber, 

Sriracha 
 

Blowtorch Tuna 58 
Tuna nigiri, Japanese mayo, aburi sauce, soy pearls 

 

Avocado Smoked Salmon 58 
Avocado purée, cream cheese

“Think Outside the Bun” 

Our beef burgers are made in-house, using Australian Angus beef, served in a sesame brioche bun with fries 
 

The Classic (N) 74 
Cheddar cheese, mustard mayonnaise, onion, 

lettuce, tomato, dill pickle  
 

The Highwayman (N) 79 
Mushroom, turkey ham, fried egg,  

Onion ring, BBQ sauce 
 

The Big Ben (N) 79 
Blue cheese, steak sauce, marinated Portobello,  

Veal bacon, rocket leaves 

 
Beet Me (N) (V) 68 

Roasted beets, lentil, mushroom and cashew patty, 
Tahini sauce, 

The Surf (N) 68 
Fish cake patty, tartar sauce, arugula leaves 

 

Cajun Chicken (N) 74 
Grilled chicken breast, turkey ham, guacamole, 

Pineapple relish
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Mains 
 

Butter Chicken  89 
Chicken tikka, in rich tomato gravy, basmati rice, naan 

 
Paneer Butter Masala (V) 79 

Cottage cheese, in rich tomato gravy, basmati rice, naan 
 

Prawn Curry Mee (N) (S) 100 
Mild spiced prawns, in coconut curry sauce, Asian greens, and egg noodles 

 
Black Bean Beef (N) 100 

Mild spiced beef in black bean sauce, sesame, scallion egg fried rice 
 

Mushroom Tortalini (V) 89 
Basil cream, antipasti vegetable, parmesan 

 
Seafood Tagliatelle (S) 100 

Prawns, squid, mussels, seafood velouté, tagliatelle pasta, wild rocket 
 

Fish and Chips 100 
Battered fish, mushy peas, tartar sauce, pub chips 

 
Chicken Milanese 89 

Oregano marinated chicken breast, antipasti salad, and aged balsamic 
 

Farm House Chicken 89 
Skillet chicken, barley risotto, assorted mushrooms ragout, soft poached egg 

 
Peri Peri Chicken 121 
Roasted ½ chicken, spiced potatoes, green salad, peri peri sauce 
 
Skillet Salmon (S) 116 
Cauliflower purée, leek & pea fricassee, shrimp, chive butter 
 
Sea Bass Provincial 116 
Pan roasted sea bass, Provençal vegetable, basil oil 
 
Surf & Turf* (S) 252 
Angus beef rib eye, lobster tail, pub chips, béarnaise sauce 
 
Ocean Indulge* (S) 273 
Salmon fillet, lobster tail, prawn, calamari, panache vegetables, beurre blanc 
 
Steak and Chips 152 
Angus beef sirloin, café de Paris butter, pub chips 
 
Nomad Mix Grill 158 
Shish taouk, kofta kebab and lamb chop, onion salad, spiced fries 
 
Braised Rib 153 
Braised beef rib, glazed mushrooms & shallots, truffle mash, sprouting broccoli 
 
Lamb Shank 153 (A) 
Slow cooked lamb shank, mashed potatoes, roast carrots 

 
Grill Corner 

 
Angus Beef Tenderloin 173 

Angus Beef Rib Eye 158 
Australian Lamb Chops 158 

Fish of the Day 126 
Salmon Steak 126 
Sea Bass Fillet 126 

 
Sauce 21 each  

Rosemary gravy 
Blue cheese sauce 

Mushroom sauce 
Béarnaise sauce 

Peppercorn sauce 
Lemon butter sauce 

Fixings (V) 21 each 
Roasted root vegetables 

Spinach gratin 
Green beans 

Mashed potato 
 

French fries 
Pub chips 

Mac and cheese gratin 
Coleslaw 

 

Garden salad 
Steamed vegetables o 

Warm quinoa o 
Steamed rice 

Desserts 
New York Cheesecake (N) 42 

Summer berry compôte, whipped vanilla cream 
 

Salted Butter Caramel Fudge Brownie (N) 42 
Slow cooked griotte cherries, maple walnut ice cream 

 

Greek Yoghurt Panacotta 42 
Summer berry compôte, white chocolate soil, raspberry ice cream 

 
Warm Date Pudding 42 

Butterscotch sauce, vanilla ice cream 
 

Tropical Fruit  42 
Selection of exotic fruit

 


