77 Tumut Street, Adelong NSW 2729

Ph: 02 - 6946 2273

Email: info@beauforthouse.com.au
Web: www.beauforthouse.com.au

Kitchen Hours: Wed — Sun 11.30 pm — 2.30 pm
Wed — Sat 6.30 pm — 9pm

Adelong's
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Chef’s Salad *

Cucumber Salad *
Green Beans *
Salad Belvedere *

Chef’s Chicken *
Salad

Garlic Bread

* Gluten free or Gluten free option available on request

Salads

Continental lettuce, tomatoes, pitted Kalamata olives, and shaved
Parmesan cheese tossed with extra virgin olive oil and balsamic vinegar.

Fresh sliced cucumbers marinated in vinegar and sugar
Green beans tossed in butter and nutmeg — served hot
Potato salad with mayonnaise, gherkins, apples, beetroot and peas

Roast Chicken, char grilled capsicum, peas, extra virgin olive oil,
Topped with a mayonnaise herb dressing on a bed of lettuce

Oven baked garlic and butter roll, sliced and served in a basket.

Gourmet Pizza (12”thin based)

*Tomato herb & garlic base sauce with mozzarella cheese

Tradizionale $ 19
Fresh basil & whole pitted kalamata olives

Mediterraneo $ 22

Pesto, semi dried tomato, char grilled capsicum, fetta cheese & rocket salad

Pollo $ 22

Roasted chicken, semi-dried tomatoes, spinach with chilli & garlic

Salame $ 23

Char grilled capsicum, leg ham, hot salami & pitted kalamata olives

Pescatore $ 25
Shrimp & baby octopus

*GLUTEN FREE 9” Pizza available on request @ additional S 6

S 800
S 750
S 850
S 9.50
S 12.50
S 6.00



Tasty s (Small size)

Chef’s Dip of the Day *

Arancini (Mini Risotto & Cheese Balls) *
Mini Spinach & cheese Vol Au Vents
Wiirstel Puff Pastries

Salt & Pepper Squid *

Liverwurst Savouries

Smoked Salmon Savouries

Rollmops *
Entrées
Soup of the Home made soup, made fresh daily. No traditional recipe
Day * required with our Chef’s flair for tasty soups.
Trout Paté * Creamy trout paté, freshly made to the Chef’s special recipe,
served with fresh lettuce, tomato and crispy toast triangles.
Lasagna Delicious home made Italian Lasagna served on a bed of lettuce
Palatschinken * Viennese crepe with mushroom, onion, cream & cheese filling
Triestiner Strudel Tasty beef mince filling, wrapped in a traditional Strudel pastry.
This dish is served in many local café’s and restaurants throughout Vienna
- avery popular specialty.
Kdsestrudel Ricotta cheese filling, wrapped in a traditional Strudel pastry.

Hungarian Goulash * Tender beef pieces cooked to the Hungarian traditional recipe, with
sweet Hungarian Paprika and caramelized onions served with Spétzle.

Garlic Butter * Butterfly prawns, cooked in their shell, with garlic and butter served
Prawns on a bed of savoury rice with lettuce and a slice of fresh lemon.

Platters

Mountain Seafood Platter
Whole Baby Rainbow Trout, Butter Garlic Prawns, Smoked Salmon Savouries and Salt & Pepper Squid

Austrian Platter
Hungarian Goulash, Spatzle, Triestiner Strudel, Kasestrudel, Palatschinken, Belvedere Salad
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Desserts

Hand Crafted Gourmet Cakes * ( as per display) s 7.50
Apple Striidel Home Made(with fresh ‘Wilgro’ Batlow Apples, served hot
with cream & ice cream. S 8.50

Soft Drinks

As per display fridge S 4.00

Coffee & Tea

Espresso - Macchiato — Kleiner Brauner

Cappuccino, Long Black & Flat White - Black Tea S 4.00
Mélange, Mocha, Latté, Chai Latté & Hot Chocolate S 4.50
Baby Cino s 1.50
Organic Herbal Tea S 4.50
Iced Coffee or Iced Chocolate S 5.80
Additionals
Decaf (additional cost — organic , Swiss water process) $ .50
Lite Milk (additional cost ) $ .50
Soy Milk (additional cost ) $ .50
Mug (additional cost ) $ 1.00
Pot Of Tea (additional cost ) $ 2.00

Please Pay and Order at the Counter
Thank you.



