
LIVE MUSIC
EVERY W EEKEND

f r om l ocal s t o t he best  aust r al i an 
& i nt er nat i onal  ar t i s t s

PARTIES & EVENTS
choose f r om mul t i pl e ar eas & packages

t o sui t  your  speci al  event

TRIVIA NIGHT
gener al  t r i v i a ever y t uesday

wi t h quest i onabl e co.

HAPPY HOUR
$9 sel ect  schooner s and $8 house wi nes

4pm -  6pm t uesday t o f r i day

EUREKA HOTEL
98 LI TTLE MALOP ST,  GEELONG

PH:  ( 03)  5280 8444
EUREKAHOTEL. COM. AU

MONDAY
$20

BURGER
NIGHT

TUESDAY
$20

STEAK
NIGHT

W EDNESDAY
$25

PARMI
NIGHT

THURSDAY
$15

COCKTAIL
NIGHT



SNACKS
FRESHLY SHUCKED OYSTERS (LGO)   4.5 EA
nat ur al  wi t h l emon or  mi gnonet t e dr essi ng

HOUSE BAKED FOCACCIA (VO) 13
gar l i c but t er ,  chi ves

CHARRED PITA BREAD (V) 14
hummus,  sumac l abneh,  smoked papr i ka oi l

CORN RIBS (VGO) 17
chi pot l e mayo,  shaved r i cot t a sal at a,  l i me

WAGYU BOLOGNESE ARANCINI (LGO) (3)    18
gar l i c ai ol i

CRISPY CHICKEN (LGO) (4)    19
but t er mi l k f r i ed t hi gh wi t h choi ce of  buf f al o,  
r anch or  kor ean chi l l i  j am

PULLED BEEF SLIDERS (3)    19
chi pot l e mayo,  smoked mozzar el l a,  pi ckl es

BLACK PEPPER CALAMARI (LGO) 18
gar l i c ai ol i ,  r ocket

LOBSTER ROLL (1)    20
cucumber ,  t ar r agon mayo,  chi ves,  cos,  br i oche cr umb

CHARCUTERIE BOARD (VO, LGO)  45
sel ect i on of  t wo cur ed meat s and t wo cheeses ( cheddar  & br i e) ,  house pi ckl es,  
f r ui t ,  nut s,  qui nce past e,  l avosh,  cr i spbr eads,  oni on j am

ADD BLUE CHEESE +8

POPCORN CAULIFLOWER (VGO, LGO) 18
chi pot l e mayo,  sesame,  cor i ander

MAINS
CHICKEN PARMIGIANA (LGO) 30
house sal ad,  f r i es

CHICKEN SCHNITZEL (LGO) 28
house sal ad,  f r i es,

ADD GRAVY +3

MEXICAN PARMIGIANA (LGO) 33
cor n chi ps,  sal sa,  cheese,  guacamol e,  sour  cr eam & j al apenos

FISH & CHIPS (LGO) 32
mar ket  f i sh,  house sal ad,  t ar t ar e,  f r i es

BEEF RAGU 33
house past a,  gr een peas,  gr ana padano

PRAWN PASTA 35
house past a,  nduj a sausage,  conf i t  gar l i c ,  t omat o sugo,  basi l

HOUSE MADE GNOCCHI (VO, LGO) 30
r oast  pumpki n,  sage,  kal e,  car r ot  pur ee,  macadami a,  whi pped f et a

EUREKA BURGER (LGO) 28
beef  pat t i e,  cheese,  r el i sh,  amer i can must ar d,  cos,  t omat o,  f r i es

JERK CHICKEN BURGER (LGO) 28
char r ed chi cken t hi gh,  pi neappl e and chi l l i  sal sa,  cos,  l i me mayo,  f r i es

MUSHROOM KATSU BURGER (VGO, LGO) 27
chi l l i  j am,  chi pot l e mayo,  sweet  & sour  pi ckl e,  s l aw,  f r i es

ROAST PORK BELLY (LGO) 38
caul i f l ower  pur ee,  br occol i ni ,  cr i spy chat s,  bacon l ar dons,  j us

WARM SALAD (VGO, LGO) 28
char r ed dut ch car r ot ,  r oast  pumpki n,  qui noa,  mi nt ,  
coconut  yoghur t ,  f i g v i n cot t o

ADD CHARRED JERK CHI CKEN +8

CAESAR SALAD (VO, LGO) 28
cos,  caesar  dr essi ng,  cr out ons,  bacon,  egg,  anchovi es,  gr ana padano

ADD CHI CKEN SCHNI TZEL +8

FROM THE GRILL
200GM FLAT IRON STEAK (LGO) 38
f r i es,  house sal ad,  par i s but t er  or  j us

300G KILCOY BLUE DIAMOND CENTRE CUT PORTERHOUSE (LGO) 45
f r i es,  house sal ad,  par i s but t er  or  j us

400G IN HOUSE DRY AGED ANGUS SCOTCH* (LGO) 120
f r i es,  house sal ad,  par i s but t er  or  j us

* subj ect  t o avai l abi l i t y ,  pl ease see wai t  st af f

KIDS
FISH & CHIPS (LGO) 13
CHICKEN PARMI (LGO) 13
& chi ps

CHICKEN SCHNITZEL (LGO) 13
& chi ps

SPAGHETTI BOLOGNESE 13
NUGGETS 13
& chi ps

ICE CREAM 6
spr i nkl es & your  choi ce of :  
st r awber r y,  chocol at e,  or  car amel  t oppi ng

CHICKEN PARMIGIANA (LGO)                        20
house sal ad,  f r i es

CHICKEN SCHNITZEL (LGO)     20
house sal ad,  f r i es

BEEF RAGU HOUSE PASTA     20
gr een peas,  gr ana padano

HOUSE MADE GNOCCHI (VO, LGO)     20
car amel i sed pumpki n,  sage,  kal e,  
honey macadami as,  whi pped f et a

WAGYU LASAGNE      20
chopped cos sal ad

EUREKA BURGER (LGO)      20
beef  pat t i e,  cheese,  r el i sh,  
amer i can must ar d,  cos,  t omat o,  f r i es

(V) VEGETARIAN | (VO) VEGETARIAN OPTION | (VG) VEGAN | (VGO) VEGAN OPTION
(LG) LOW GLUTEN | (LGO) LOW GLUTEN OPTION | (LD) LOW DAIRY | (LDO) LOW DAIRY OPTION

Pl ease i nf or m a t eam member  i f  you have al l er gi es or  i nt ol er ances.  We?l l  do our  
ver y best  t o accommodat e t hem,

but  as our  menu i s pr epar ed f r eshl y i n k i t chen,  t her e may be t r ace al l er gens.  Due 
t o t hi s,  pl ease not e t hat  we ar e unabl e t o ensur e Gl ut en Fr ee and/ or  Dai r y Fr ee,  

however  we do of f er  Low Gl ut en and Low Dai r y meal s and opt i ons.

WORKERS LUNCH
TUESDAY TO FRIDAY FROM 12-14.30PM  (NOT AVAILABLE ON PUBLIC HOLIDAYS AND THROUGHOUT DECEMBER)

SW EET
WARM CARAMEL APPLE PUDDING (VO, LGO) 16
but t er scot ch sauce,  vani l l a bean i ce cr eam,  
appl e cr i sp

RHUBARB AND WHITE CHOCOLATE PAVLOVA (LGO) 16
poached r hubar b,  whi pped whi t e chocol at e ganache,  
car amel i sed whi t e chocol at e,  l emon bal m

LEMON MERINGUE TART 16
vani l l a bean i ce cr eam

CHOC CRUNCHIE MOUSSE (VGO, LGO) 16
whi pped cr eam,  honeycomb,  mi l k cr umbl e

CHEESE BOARD 29
sel ect i on of  3 cheeses,  qui nce past e,  
f r ui t ,  nut s,  l avosh,  cr i spbr eads

MUSHROOM KATSU BURGER (VGO, LGO)    20
kor ean chi l l i  j am,  chi pot l e mayo,  
sweet  & sour  pi ckl e,  wombok sl aw,  f r i es

SZECHUAN CALAMARI SALAD (LGO)    20
sweet  & sour  cucumber ,  cor i ander ,  
wombok,  chi l l i ,  f r i ed shal l ot s

WARM SALAD (VGO, LGO)    20
char r ed dut ch car r ot ,  r oast  pumpki n,  
cr i spy qui noa,  mi nt ,  coconut  yoghur t ,  f i g v i n 
cot t o

180GM SCOTCH FILLET (LGO)    20
house sal ad,  f r i es,  par i s but t er

SIDES
FRIES (VGO, LGO)                                                            sm 9 | lg 14
ai ol i

HONEY DUTCH CARROTS (VGO, LGO)                                          14
whi pped f et a,  dukkah,  l emon bal m

CRISPY CHATS (VGO, LGO)                                                              12
conf i t  gar l i c ,  bacon l ar dons and chi ves

SMASHED CUCUMBER SALAD (VGO, LG)                                     13
szechuan pepper ,  mi nt ,  her bed dr essi ng

CHARRED BROCCOLINI (VGO, LGO)                                              15
hummus,  mi so,  sesame

SAUCES
GRAVY (LG) 3
RED WINE JUS (LG) 3
RANCH (LG) 3
CHIPOTLE AIOLI  (VG) 3
AIOLI (LG) 2
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