


V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN FREE AVAILABLE   DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 
We are happy to assist you with any special dietary requirements however, we kindly ask for no variations.

We endeavour to serve our customers without lengthy delay, particularly during high volume service periods. For this reason, starters will be served promptly,  
the rest of the menu will be served to your table together. Please note a 10% surcharge will apply on public holidays.

S T A R T E R S

GARLIC BREAD (4) 	 10

CHEESY GARLIC BREAD (4) bacon +2	 12

BRUSCHETTA (3) GFA	 16
grilled sourdough topped with fresh tomato salsa, basil, 
olive oil, balsamic and parmesan
fetta +2 | bacon +2

S H A R E  P L A T E S

KOREAN BBQ CHICKEN WINGS (8) GF DF	 20
topped with shallots and sesame seeds

POPCORN CAULIFLOWER V	 20
served with honey and sweet chilli dipping sauce topped 
with sesame seeds

CALAMARI FRITTI	 20
served with lemon wedge and tartare sauce

BEEF RAGU CALZONE (4)	 20
with garden salad and warm napoli sauce

PORK BELLY BITES GF	 20
glazed with sticky soy, honey, garlic and ginger sauce

S A L A D S
grilled chicken +9 | 150g rump steak +12 

smoked salmon +12 | anchovy on caesar +2 
falafel +8

RUSTIC CAESAR GFA	 24
crisp baby cos lettuce, parmesan, bacon, croutons, hard-
boiled egg, dressed with homemade caesar dressing

NOURISH BOWL GF DFA	 24
roasted pumpkin, spinach, greek feta cheese, cherry 
tomato, cucumber, dry slaw, quinoa, sesame seeds, 
pepitas, lemon wedge and green goddess dressing

ROASTED BEETROOT AND GOATS 
CHEESE SALAD GF DFA	 24
rocket, cherry tomato, roasted carrot and walnuts with 
honey balsamic dressing

PANZANELLA GF DF	 22
ripe tomato, cucumber, croutons and fresh basil dressed  
with balsamic vinaigrette

APPLE AND WALNUT GF DF	 22
shredded red cabbage, sliced apple, carrot, cucumber, 
cherry tomato, toasted walnuts, raisins, sesame seeds 
and cos lettuce with lemon vinaigrette

GRAIN BOWL GF DF	 22
quinoa, mixed green lettuce, red cabbage slaw, cherry 
tomato, cucumber, spanish onion and crushed pistachios 
with honey mustard dressing

WATERMELON, FETA AND ROCKET	 22
GF DFA 
cucumber, fresh mint, pepitas glazed with balsamic 
vinegar reduction

M A I N S

12HR BRASIED BEEF SHORT RIBS GF	 48
with creamy mashed potatoes, steamed green vegetables 
and red wine reduction

12HR BRAISED LAMB SHANK GF	 42
with creamy mashed potatoes, steamed green vegetables 
and red wine jus

OVEN BAKED ATLANTIC SALMON DF GF	 42
with roasted beetroot, cherry tomatoes, quinoa and mixed 
leaf salad with citrus dressing

GRILLED CHICKEN GF	 32
chargrilled chicken fillet topped with creamy mushroom 
sauce with mashed potato/vegetables or chips/salad

VEGAN GNOCCHI DF GF VG	 28
spinach, sundried tomato, sautéed mushroom served with 
basil pesto, vegan cheese and drizzled with truffle oil

PLANNING A SPECIAL EVENT?
Harrigan’s functions team can assist you. Call (02) 4998 4300 to discuss your event today.



V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN FREE AVAILABLE   DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 
We are happy to assist you with any special dietary requirements however, we kindly ask for no variations.

We endeavour to serve our customers without lengthy delay, particularly during high volume service periods. For this reason, starters will be served promptly,  
the rest of the menu will be served to your table together. Please note a 10% surcharge will apply on public holidays.

B U R G E R S
all burgers served on a milk bun with chips 

gluten free bread +4 | add chicken +4 | cheese +2 | tomato +2 
beef patty +8

STEAK SANDWICH GFA DFA	 28
150g tenderised rump steak, tasty cheese, rocket  
and caramelised onion, herb seeded mustard mayo on 
toasted turkish bread

HARRIGAN’S BEEF BURGER GFA DFA	 25
angus beef patty, grilled bacon, lettuce, tomato, beetroot, 
tasty cheese and special burger sauce

SOUTHERN FRIED CHICKEN  
BURGER GFA DFA	 25
crispy fried chicken, lettuce, tomato, cheese and burger 
sauce 

VEGGIE BURGER GFA DFA	 22
veggie patty, smashed avocado, tomato, lettuce, cheese, 
beetroot, tomato relish and mayo

P U B  C L A S S I C S

CHICKEN PARMIGIANA	 34
panko crumbed crispy chicken breast fillet topped with 
ham, mozzarella, napolitana sauce served with chips  
and salad

BEEF AND GUINNESS POT PIE DFA	 32
tradionally slow cooked beef, mushroom, celery, leek, 
carrot, topped with puff pastry, served with creamy 
mashed potato and steamed seasonal vegetables 

BANGERS AND MASH DFA GF	 28
two thick grilled pork sausages with creamy mashed 
potato, green peas and onion gravy

CHICKEN SCHNITZEL	 28
panko crumbed crispy chicken breast fillet served with 
mashed potato/vegetables or chips/salad and choice of 
sauce

FISH AND CHIPS	 28
beer battered crispy flathead fillets served with chips, 
salad, lemon wedge and tartare sauce

G R I L L
grainge msa graded 120 day grain fed beef 

MEAT PLATTER FOR TWO	 68
250g rump steak, chicken parmi, bbq chicken wings, 
napolitana meatballs served with chips or salad and choice  
of sauce

FULL RACK OF RIBS	 58
smokey bbq glazed pork ribs with chips/salad or chips/slaw

HALF RACK OF RIBS	 34
smokey bbq glazed pork ribs with chips/salad or chips/slaw

300G SCOTCH FILLET GFA	 54
with choice of chips/salad or mashed potato/steamed 
vegetables and choice of sauce

300G SIRLOIN GFA	 52
with choice of chips/salad or mashed potato/steamed 
vegetables and choice of sauce

RIBS AND WINGS COMBO GFA	 56
smoky bbq pork ribs, kransky chipolatas, bbq chicken 
wings topped with sesame seeds, with a side of creamy 
slaw, chips and corn ribs

S I D E S

GARDEN SALAD V DF GF	 12

SEASONAL STEAMED VEGETABLES V DF GF	 12

CREAMY MASHED POTATO GF	 10

ROASTED CHATS DF GF	 10

CHIPS V	 10
with gravy

S A U C E S  A N D  C O N D I M E N T S

SAUCES  GF	 3
creamy mushroom, peppercorn, gravy, dianne

CONDIMENTS	 2
hot english mustard GF, dijon mustard GF, aioli GF, hot 
siracha, peri peri mayo



V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE    
GF GLUTEN FREE   GFA GLUTEN FREE AVAILABLE    

DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 
We are happy to assist you with any special 

dietary requirements however, we kindly  
ask for no variations.

K I D S
12 years and under. includes an ice cream

BATTERED FISH FILLETS	 14
served with chips, tomato sauce and lemon 

CHICKEN BREAST NUGGETS (5)	 14
served with chips and tomato sauce

HAM AND CHEESE PIZZA	 14
with mozzarella on a tomato base 

NAPOLITANA PASTA	 14
penne pasta with meatballs and napolitana sauce

CHEESEBURGER 	 14
beef patty, cheese, tomato sauce with chips 

D E S S E R T S
ice cream +3 

VEGAN MUD CAKE VG GF	 18
with raspberry sorbet

ICE CREAM SUNDAE GF	 14
salted caramel ice cream, chocolate fudge sauce, 
marshmallows and sour cherries 

STICKY DATE PUDDING	 14
with vanilla ice cream and butterscotch sauce

CHOCOLATE BROWNIE	 14
rich fudgy brownie served with vanilla ice cream, fresh 
strawberries and dark chocolate fudge sauce

 $24 ROAST SPECIAL
SUNDAY 5:30PM–9PM · CHEF’S SELECTION
S E R V E D W I T H C H E F ’ S  S E L E C T I O N O F S I D E S

 $20 CURRY SPECIAL
MONDAY 5:30PM–9PM · CHEF’S SELECTION

 $20 SCHNITTY NIGHT
TUESDAY 5:30PM–9PM · PARMIGIANA TOPPER +$4 
S E R V E D W I T H C H I P S ,  S A L A D & G R AV Y

 RIBS NIGHT FROM $30
WEDNESDAY 5:30PM–9PM · PORK RIBS 
1/ 2 R A C K $ 3 0 ·  F U L L R A C K $ 5 2 

 $30 STEAK NIGHT
THURSDAY 5:30PM–9PM · 250G RUMP STEAK 
S E R V E D W I T H C H I P S ,  S A L A D & Y O U R C H O I C E O F  S A U C E

 FREE LIVE MUSIC
FRIDAY TO SUNDAY · Visit our website to see the line-up

*T&Cs apply. Specials not available on public holidays.

 WHAT’S ON
AT HARRIGAN’S HUNTER VALLEY



V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN FREE AVAILABLE   DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 
We are happy to assist you with any special dietary requirements however, we kindly ask for no variations.

P I Z Z A  A D D  O N S
+ GLUTEN-FREE BASE	 5
+ PEPPERONI	 5 
+ PULLED BEEF	 5
+ VEGAN CHEESE 	 5 
+ CHICKEN	 4 
+ OLIVES	 2 
+ MUSHROOM	 2 
+ BACON	 2 
+ HAM	 2 
+ PINEAPPLE	 2

P I Z Z A S
all pizzas are 12 inch sourdough base with napoli sauce unless otherwise listed

MEAT LOVERS GFA DFA	 30
pulled beef, pork sausage, bacon, pepperoni, ham and bbq sauce

MOROCCAN LAMB PIZZA GFA DFA	 30
marinated pulled lamb, spanish onion, olives topped with tzatziki sauce and fresh rocket

MUSHROOM GFA DFA	 28
sautéed button, oyster, enoki mushrooms and mozzarella

GARLIC PRAWN GFA DFA	 28
marinated prawn, spanish onion, chilli flakes topped with rocket and lemon wedge

BBQ CHICKEN GFA DFA	 25
marinated chicken, spanish onion, roasted capsicum and mozzarella on a bbq sauce base

VEGETARIAN V GFA DFA	 26
mushroom, sundried tomatoes, olives, spanish onion, roasted capsicum and spinach 
topped with basil pesto

MARGHERITA V GFA DFA	 24
mozzarella and fresh basil

CHEESY GARLIC GFA DFA	 18
confit garlic, mozzarella and chopped parsley



LUNCH SPECIALS
SERVED FROM 12PM – 3PM,  MONDAY T O THURSDAY

*T&Cs apply. Specials not available on public holidays.

250G RUMP STE AK	 30
served with chips, salad and choice of sauce

BBQ CHEESEBURGER GFA	 20
beef patty, cheese, pickle and bbq sauce 

FISH & CHIPS (2)	 20
beer battered flathead with chips, salad, tartare sauce and lemon wedge

FRIED CAL AMARI SAL AD	 20
mixed leaf, spanish onion, cherry tomatoes with lime mayo dressing 

CHICKEN GARDEN SAL AD GF DF	 20
grilled chicken, mixed lettuce, cherry tomatoes, cucumber, capsicum, carrot and  
chilli mayo

FAL AFEL VEGAN BOWL VG	 20
shredded red cabbage, carrot, cherry tomatoes, cucumber, cos lettuce and  
lemon vinaigrette 

CL ASSIC CHICKEN PIZ Z A DFA GFA	 20
marinated chicken, spanish onion, capsicum and mozzarella

BBQ PULLED PORK PIZ Z A DFA GFA	 20
with spanish onion and bbq sauce

L U N C H  A D D  O N S
+ GLUTEN FREE BREAD	 4 
+ GLUTEN FREE PIZZA BASE	 5

V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN FREE AVAILABLE 
DF DAIRY FREE   DFA DAIRY FREE AVAILABLE

We are happy to assist you with any special dietary requirements however,  
we kindly ask for no variations.



V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN FREE AVAILABLE   DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 
We are happy to assist you with any special dietary requirements however, we kindly ask for no variations.

We endeavour to serve our customers without lengthy delay, particularly during high volume service periods. For this reason, starters will be served promptly,  
the rest of the menu will be served to your table together. Please note a 10% surcharge will apply on public holidays.

BREAKFAST MENU

BACON AND EGGS WITH MUSHROOM 
& HASH BROWNS	 25
bacon, your choice of poached or scrambled eggs, 
mushrooms, two hash browns, toasted sourdough with a 
side of butter

BREAKFAST BURGER	 25
bacon, fried egg, spinach, avocado, tomato relish, hash 
browns on a toasted milk bun

AVOCADO ON TOAST GFA 25
smashed avocado, greek feta cheese, cherry tomatoes, 
rocket, balsamic glaze and two poached eggs

EGGS BENEDICT GFA 25
your choice of smoked salmon or bacon, wilted spinach 
and poached eggs served on toasted sourdough with 
hollandaise sauce

BIG BREAKFAST GFA 25
bacon, choice of a poached/scrambled/fried eggs, 
mushrooms, baked beans, kransky chipolatas, grilled 
tomatoes, hash browns, baby spinach, toasted sourdough 
with a side of butter

PANCAKES 25
with maple syrup, double cream and fresh berries

K I D S

EGGS ON TOAST	 15
scrambled eggs on a toasted sourdough bread

MINI PANCAKES	 15
with maple syrup and double cream

All breakfast meals include a selection of toast 
(including gluten free), cereal, fruit, muffins, juice, 
self-serve coffee & tea

Continental Breakfast  |  15
Includes a selection of toast, cereal, fruit, 
muffins, juice, self-serve coffee & tea

PLANNING A SPECIAL EVENT? 
Harrigan’s functions team can assist you.  

Call (02) 4998 4300 to discuss your event today.

Espresso coffee available at additional cost

MENU
B�eak�as�

AVAILABLE 7 DAYS, 7AM-10:30AM
A D D  O N S

+ SMOKED SALMON	 12

+ MUSHROOM	 4

+ SAUSAGE 4

+ GF BREAD	 4

+ BACON 4

+ HASH BROWN 2

+ TOMATO 2

+ BAKED BEANS 2

+ EGG 2

 FRIDAY  
 TO SUNDAY

 LIVE  
 MUSIC
CHECK OUR WEBSITE  
TO SEE OUR MONTHLY  
LINE-UP



 $24 ROAST  SPECIAL
SUNDAY 5:30PM–9PM · CHEF’S SELECTION
SERVED WITH CHEF’S  SELEC TION OF S IDE S

LUNCH  SPECIALS FROM $20
SERVED FROM 12PM–3PM, MONDAY TO THURSDAY
SEE BISTRO MENU FOR SELEC TION

 WHAT’S ON
AT HARRIGAN’S HUNTER VALLEY

$20 CURRY SPECIAL
MONDAY 5:30PM–9PM · CHEF’S SELECTION

 $20 SCHNITTY NIGHT
TUESDAY 5:30PM–9PM · PARMIGIANA TOPPER +$4 
SERVED WITH CHIP S,  SAL AD & GR AV Y

 RIBS NIGHT FROM $30
WEDNESDAY 5:30PM–9PM · PORK RIBS 
1/2 R ACK $30 ·  FULL R ACK $52 

 $18 COCKTAIL HOUR
FRIDAY 4PM–6PM & SATURDAY 3PM–5PM

 $30 STEAK NIGHT
THURSDAY 5:30PM–9PM · 250G RUMP STEAK 
SERVED WITH CHIP S,  SAL AD & YOUR CHOICE OF  SAUCE

 HAPPY HOUR
MONDAY TO FRIDAY FROM 3PM–5PM 
PINT S AT SCHOONER PRICE S

 FREE LIVE MUSIC
FRIDAY TO SUNDAY · VISIT OUR WEBSITE TO SEE FULL LINE-UP 
FRIDAY 8PM –11PM,  SATURDAY 12PM –3PM & 8PM –11PM,  &  SUNDAY 12PM –3PM

*T&C APPLY. SPECIALS NOT AVAILABLE ON PUBLIC HOLIDAYS.



LUNCH SPECIALS
SERVED FROM 12PM – 3PM,  MONDAY T O THURSDAY

*T&Cs apply. Specials not available on public holidays.

250G RUMP STE AK	 30
served with chips, salad and choice of sauce

BBQ CHEESEBURGER GFA	 20
beef patty, cheese, pickle and bbq sauce 

FISH & CHIPS (2)	 20
beer battered flathead with chips, salad, tartare sauce and lemon wedge

FRIED CAL AMARI SAL AD	 20
mixed leaf, spanish onion, cherry tomatoes with lime mayo dressing 

CHICKEN GARDEN SAL AD GF DF	 20
grilled chicken, mixed lettuce, cherry tomatoes, cucumber, capsicum, carrot and  
chilli mayo

FAL AFEL VEGAN BOWL VG	 20
shredded red cabbage, carrot, cherry tomatoes, cucumber, cos lettuce and  
lemon vinaigrette 

CL ASSIC CHICKEN PIZ Z A DFA GFA	 20
marinated chicken, spanish onion, capsicum and mozzarella

BBQ PULLED PORK PIZ Z A DFA GFA	 20
with spanish onion and bbq sauce

L U N C H  A D D  O N S
+ GLUTEN FREE BREAD	 4 
+ GLUTEN FREE PIZZA BASE	 5

V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN FREE AVAILABLE 
DF DAIRY FREE   DFA DAIRY FREE AVAILABLE

We are happy to assist you with any special dietary requirements however,  
we kindly ask for no variations.



SHARE PL ATES

GARLIC BRE AD (4) V	 10
	 + CHE E SE	 2

BOWL OF CHIP S V	 10 
served with gravy.

POTATO WEDGES V	 12
served with sour cream and sweet chilli.

BEEF NACHOS 	 18
served with sour cream, guacamole and tomato salsa.

FISH & CHIP S (3)	 2 8
beer battered flathead fillets served with chips, salad,  
lemon and house-made tartare.

ANTIPAS TO FOR 2	 3 8
local and imported cheeses, cured meats, crackers,  
beetroot hummus dip, mango chutney, tomato relish,  
dried fruits and fresh berries.

PIZZ AS
ALL P IZ Z AS ARE 12- INCH & INCLUDE A NAPOL I BASE

CHEESY GARLIC DFA GFA V	 18
confit garlic paste, mozzarella and chopped parsley.

MARGHERITA DFA GFA V	 2 2
mozzarella and fresh basil.

CHICKEN DELUXE DFA GFA	 2 6
marinated chicken, bacon, red onion, roasted capsicum, 
mushroom and mozzarella.

	 P IZ Z A A DD ONS
	 + V E GA N CHEE SE	 5
	 + GF B A SE	 5

SAL ADS

NOURISH BOWL DFA GF V	 24
with roasted pumpkin, spinach, greek feta, cherry tomatoes, 
cucumber, dry slaw, avocado and sesame seeds, with green 
goddess dressing and served with pepitas and lemon. 

RUS TIC CAESAR GFA	 24
with crisp baby cos lettuce, parmesan, bacon, croutons and  
hard-boiled egg, dressed with house-made caesar dressing.
	 + A NCHOV IE S	 2

	 SA L A D A DD ONS
	 + GRIL L E D CHICK E N	 9 

	 + SMOK E D S A L MON	 12

	 + FA L A F EL	 8
	 + 15 0G RUMP S T E A K	 12

KIDS’ ME ALS 12 YEARS & UNDER

ALL K IDS ME ALS COME WITH A FREE ICE CRE AM 

CHICKEN BRE AS T NUGGE T S (5) 	 14
served with chips and tomato sauce.

BATTERED FISH FILLETS ( 2)	 14
served with chips, tomato sauce and lemon.

 SNACK MENU
AVAILABLE 3PM–5:30PM

V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FREE   GFA GLUTEN FREE AVAILABLE   DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 

We are happy to assist you with any special dietary requirements however, we kindly ask for no variations.

We endeavour to serve our customers without lengthy delay, particularly during high volume service periods. For this reason, breads will be served 
promptly, the rest of the menu will be served to your table together. Please note a 10% surcharge wi l l apply on publ ic hol idays.



HOST YOUR

 PARTY
WITH US
BIRTHDAYS  WEDDINGS 
SPORT PRESENTATIONS 
CORPORATE EVENTS 
CHRISTMAS PARTIES

FOOD & DRINK PACKAGES, STYLING & MORE AVAILABLE

CONTACT OUR DEDICATED FUNCTIONS TEAM TODAY
(02) 4998 4001  sales@harrigans.com.au  
harriganshuntervalley.com.au/functions
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