
MAINS
TODAY'S CATCH with Spring green salad, mash 
potato & lemon herby butter 35  R M

LEMON PEPPER CALAMARI with seasonal 
salad, fries & tartare 34.5  R I

BEER BATTERED BARRAMUNDI with seasonal 
salad, fries & tartare 33.5  R A

CHICKEN SCHNITZEL with seasonal salad, 
fries, garlic butter & gravy 33.5 
+ surf & turf 11  I

CHICKEN PARMI with seasonal salad & fries 35

EGGPLANT PARMI with seasonal salad & fries 30  V

SESAME & MISO ROASTED PUMPKIN on whipped tofu 
with lime peanut sauce & edamame salsa 35.5  VEGAN G

AUSSIE BURGER of beef patty, bacon, tasty 
cheese, fried egg, beetroot, tomato, onion, lettuce 
& chicken salt mayo served with fries 33 

BALINESE NASI GORENG loaded with prawns & 
chicken topped with sunny side egg 32  G VR I  

OPEN STEAK SANGA of 200g black Angus scotch with 
caramelised onions, relish, cheese, bacon, lettuce & sunny 
side egg served with fries & chicken salt mayo 34  R

MIXED GRILL of Scotch fillet, bacon, Italian sausage, grilled 
tomato, sunny side egg, relish, seasonal salad & fries 38  G

THAI BEEF SALAD of grilled Scotch fillet with rocket, 
red onion, rice noodles, cucumber, Asian herbs, fresh 
chilli, roasted peanuts & nahm jim 36  G

WAGYU BEEF SCHNITZEL with slaw, mash potato & Dijon jus 36

CRUMBED LAMB CUTLETS with mash, gravy & seasonal veggies 34

WINGS & RIBS smokey bbq pork ribs & marinated chicken 
wings served with southern slaw & wedges 26

BEEF LASAGNE served with seasonal salad & fries 31

BANGERS & MASH with gravy, caramelised 
onions & seasonal veggies 29  R  

ROAST OF THE DAY with chat potatoes, 
gravy & seasonal veggies 33  R

300G SCOTCH FILLET with seasonal salad, 
fries & your choice of sauce 52  R
gravy / garlic butter / mushroom gravy / pepper gravy / garlic cream sauce
+ surf & turf 11  I

SNACKS
LA MADRE GARLIC BREAD topped with garlic & cheese 16  V

POTATO FRIES with chicken salt mayo & tomato sauce 16  V  

WEDGES with sour cream & sweet chilli 17  V

NACHOS with tomato salsa, cheese, guacamole, 
jalapeño & sour cream 23.5  G
+ beef brisket 8

LEMON PEPPER CALAMARI with seasonal salad & tartare 23  R I

CRISPY CHICKEN WINGS (5) with Korean chilli mayo 23

ROASTED PORK BELLY BAO BUNS (3) with Asian 
slaw, coriander & black vinegar dressing 24

www.thecommohotel.com.au@thecommogeelong

EATAT THE

COMMO

MEMBERS APP
Sign up today to unlock a variety of special
offers with Frothy Beer Venues!

15% PUBLIC HOLIDAY SURCHARGE 
APPLIES  TO FOOD & DRINK ITEMS. 
We pay our staff penalty rates on public holidays. Please 
advise the wait staff of your dietary requirements. We 
do try to ensure allergies are dealt with correctly.

HOUSE MADE
DESSERTS
STICKY DATE PUDDING with butterscotch 
sauce & vanilla ice cream 16  V

TIRAMISU served with house made almond biscotti  16  V

SAUCES & SIDES
side rice 5 / side mash potato 8 / side seasonal veggies 10.5  
side seasonal salad 9 / surf + turf 11  I

SIDE CONDIMENTS 2.5 EA
chicken salt mayo, sweet chilli, 
sour cream, tomato sauce, 
tartare, tomato relish

SIDE SAUCES 2.5 EA 
garlic butter, mushroom, 
green peppercorn, gravy,
garlic cream sauce, red wine jus

G  Gluten Friendly   R  Gluten Friendly on Request  
V  Vegetarian  VR  Vegetarian on Request  VEGAN    
A  Australian Seafood  I  Imported Seafood  M  Mixed Origin Seafood

PLEASE ORDER & 
PAY AT THE BAR

OPEN 7 DAYS       LUNCH | 11:30am - 2:30pm     DINNER | 6:30pm - 8:30pm



BEVERAGES ON TAP
Carlton Draught Brewery Fresh Tank Beer 4.6%  
Carlton Dry 4.5% / Carlton Dry Mid 3.5% / Balter XPA 5%
Guinness 4.2% / Bulmers Cider 4.5% / Canadian Club + Dry 4.8% 
Great Northern Super Crisp Lager 3.5% / Mountain Goat 4.2% 
Hard Rated Zero Sugar Lemon Lime 4.5% 
Brookvale Union Alcoholic Ginger Beer 4% 

					                       150ML          250ML          BOTTLE

MORGANS BAY SPARKLING CUVÉE
South Eastern Australia			 

SEPPELT FLEUR DE LYS
South Eastern Australia	 	 	
  
T’GALLANT PROSECCO PICCOLO
Italy			 

MOET & CHANDON BRUT IMPERIAL
NV CHAMPAGNE	 				                 
France					        

WHITE WINES 		     

LEO BURING RIESLING
Clare Valley, SA

MORGANS BAY SAUVIGNON BLANC 
South Eastern Australia 

CHARLOTTE SOUNDS 
SAUVIGNON BLANC				      
Marlborough, NZ	

6FT6 SAUVIGNON BLANC
Geelong, VIC

T’GALLANT CAPE SCHANCK
PINOT GRIGIO				      
Victoria					         

CATALINA SOUNDS PINOT GRIS
Marlborough, NZ

MORGANS BAY CHARDONNAY
South Eastern Australia			       
 
DEVIL(ISH) CHARDONNAY
Tasmania

SCOTCHMANS HILL 'THE HILL' 
NV MOSCATO				      
Bellarine Peninsula, VIC   
	          

ROSÉ 					      
SQUEALING PIG ROSÉ
Marlborough, NZ	  			    

RED WINES 		   	     150ML         250ML        BOTTLE

6FT6 PINOT NOIR                                         
Geelong, VIC 					          

DEVILS LAIR CHEEKY DEVI
CABERNET SAUVIGNON 	 			 
Margaret River, WA				        

SQUEALING PIG CABERNET 
SAUVIGNON 					  
McLaren Vale, SA				         

WYNNS ESTATE BLACK LABEL
CABERNET SAUVIGNON						    
Coonawarra, WA				  

MORGANS BAY 	
SHIRAZ CABERNET 						   
South Eastern Australia			    				         

PEPPERJACK SHIRAZ 
Barossa Valley, SA			 

SHAW & SMITH SHIRAZ 
Adelaide Hills, SA				      

SCOTCHMANS HILL MERLOT 
Bellarine Peninsula, VIC			      

			   		   	     

PENFOLDS CLUB TAWNY PORT
South Australia				  

BREWERY FRESH
TANK BEER 

unpasteurised beer is the choice for true purists 
unlike most  beers, it’s never heated to 70 degrees 
during brewing. This is Carlton Draught as the 
brewer intended: fresh, full of character, with 

a vibrant taste and a clean, smooth finish.

15% PUBLIC HOLIDAY SURCHARGE APPLIES TO FOOD & DRINK ITEMS
We pay our staff penalty rates on public holidays.

SPARKLING 

OPEN 7 DAYS 
LUNCH - 11.30am - 2.30pm    
DINNER - 5.30pm - 8.30pm

DRINK AT THE 

COMMO
WINE
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