
ENTREE

Chicken Parma
chicken schnitzel, Napoli, ham, cheese, slaw, skin on fries

Beer Battered Fish & Chips (gfo)
rockling, cos & pea salad, lemon, tartare, skin on fries

Wagyu Beef Burger (gfo)
milk bun, cos, tomato, pickles, cheese, bacon, burger sauce, 
skin on fries

Plant Based Burger (v) (vg) (gfo)
pumpkin bun, cos, tomato, pickles, ketchup, mustard,
skin on fries

Southern Fried Chicken Burger 
milk bun, slaw, cheese, pickles, chipotle mayo, skin on fries
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Salt & Pepper Calamari (gfo)
sweet chilli aioli, dill, lemon

Spinach & Mushroom Croquettes (v) (vg) 
vegan truffled mayo

Fried Halloumi (v) 
macerated figs, roma tomato

Fried Chicken Tenders
jalapeno mayo, escabeche

Twice Cooked Lamb Ribs
harissa mayo, soft herbs, pomegranate
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MAIN

v - vegetarian | vg - vegan | vgo - vegan option | gf  - gluten free | gfo - gluten free option
If  you have any dietary requirements please speak with our staff

The Auburn is pleased to offer a variety of  g luten friendly (i.e low gluten) options but we are not a gluten-free venue and
cannot ensure that there will not be traces of  gluten. These options would not be suitable if  you suffer from a related allergy.

A 0.7% surcharge will be applied to all purchases made with American Express, Mastercard and Visa & a 10% surcharge applies on public holidays

Scan the QR code with your phone camera 
or go to avcmenu.com/auburn

Order & pay from your table,
we’ll bring it to you.

Chicken Caesar Salad (gfo)
cos, croutons, egg, bacon, anchovies, Caesar dressing

Roast Cauliflower Salad (gfo)
quinoa, spinach, chickpeas, saffron yoghurt, cranberries
add chicken +5

Wild Mushroom Risotto (gf ) (vgo)
pickled mushroom, hazelnut, truffle oil, pecorino, chives

Ora King Salmon (gf )
green beans, dauphinoise potatoes, mussels, sea herb,
saffron cream sauce
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Chicken Nuggets
skin on fries, ketchup

Cheeseburger
skin on fries, ketchup

Fish & Chips (gfo)
skin on fries, ketchup

Tomato Penne
Napoli, parmesan

Mini Steak
broccolini, skin on fries

Auburn
HotelEST. 1888



FROM THE GRILL
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Scan the QR code with your phone camera 
or go to avcmenu.com/auburn

Order & pay from your table,
we’ll bring it to you.

200g Bavette (gf )
Rangers Valley MBS5+, QLD

300g Porterhouse (gf )
1000 Guineas Shorthorn MBS2+, QLD

200g Eye Fillet (gf )
Riverine Premium MBS2+, NSW 

All steaks are served with skin on fries, house salad and your 
choice of  peppercorn or bearnaise sauce.

Sticky Toffee Pudding 14 
butterscotch sauce, vanilla ice cream

Chocolate Delice (vg) (gf ) 14 
raspberry sorbet, compote

Cheese Plate for 2 (gfo) 28 
three cheeses, quince paste, lavosh, grapes
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DESSERT

v - vegetarian | vg - vegan | vgo - vegan option | gf  - gluten free | gfo - gluten free option
If  you have any dietary requirements please speak with our staff

The Auburn is pleased to offer a variety of  g luten friendly (i.e low gluten) options but we are not a gluten-free venue and
cannot ensure that there will not be traces of  gluten. These options would not be suitable if  you suffer from a related allergy.

A 0.7% surcharge will be applied to all purchases made with American Express, Mastercard and Visa & a 10% surcharge applies on public holidays
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Seasoned Skin On Fries (gfo)
aioli

Buttered Green Beans (gf )
crispy garlic, shallots

House Salad (v) (vg) (gf )
cos, dill, pickled onion, radish

Cauliflower & Cous Cous Salad (v) (vg)
soft herbs, pomegranate

Auburn
HotelEST. 1888
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