
Bread, Toast, and Spreads 

Warm potato bread, onion marmalade 	 8.5

Goats cheese and basil stuffed flat bread	 14 

Toasted brioche, red tangy harissa	 11 

Portuguese sardines, mashed avocado	 14  
and roasted red peppers on toast

Get Started 

Chef ’s homemade chicken spring rolls 	 16

Pumpkin and halloumi cheese fritters 	 15

Chicken liver pate, sweet onion marmalade 	 14.5

Veggie dumplings, soya dipping sauce (8)	 14

Creamy chicken and leek little vol-au-vents 	 14

Prawn fritters, chilli soya sauce	 16 

S I N C E  1 9 8 4
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S C H N I T Z E L S

Tender beef: rich brown gravy 
Chicken: chip shop curry sauce 	
Pork: sweet and sour sauce 	   

ALL Served with buttery mash or fries 

Main Course 

Braised beef cheek “Wellington”	 32  
with peppercorn gravy, seasonal vegetables 

Pork fillet wrapped in bacon, mushroom sauce,  	 29 
carrot and parsnip timbale

Vegan gnocchi, toasted macadamia nuts, pickled 	 25 
mushrooms and green beans 

Lamb and mint sausages, buttery mash, porter gravy 	 28

Stuffed leg of lamb, seasonal sautéed vegetables 	 32

Chicken cordon bleu, gratin, potatoes, green peas	 25

Rump steak and Guinness Pie, mash (20mins)	 28

Wylam: Geordie’s hometown / SB: Geordie’s Mum / Blue Plate Special: 
Inexpensive, complete meal offered at a fixed price / Hake: Deep water 
fish with delicate white flesh, mild slightly sweet flavour / Mushy Peas: 
Made from dried marrowfat peas / Bicky Sauce: a traditional Belgian 
burger sauce / The Featherston City Tavern: A proper Pub!

Please be aware that our food may contain or come into contact with common 
allergins, such as peanuts, crustacean, molluscs, fish, milk, egg, gluten, wheat, soy, 
sesame, lupin, sulphites, almonds, pecans, pinenuts, pistachios. 
GST included. 2% Pay wave and credit card surcharge will apply

Burgers, Sandwiches And Salads 

Triple Cheeseburger, gherkins, bicky sauce, fries 	 24

Chicken tender salad, udon noodles, bok choy, 	 24 
roasted peanuts, pad thai sauce 

Southern fried chicken burger, 	 25 
rocket boost mayo, fries 

Puddings 

Trio of brandy snaps, chantilly cream apple and  
raspberry compote 

Apple and blackberry crumble Yorkshire with custard

Bread and butter pudding, sherry soaked sultanas 

B L U E  P L A T E  S P E C I A L S

Roastie toastie: Yorkshire puddings, mashed potato, roast 
beef, toasted, served with a jug of gravy

Loaded Yorkshire: A Yorkshire pudding filled with handcut 
fries, beef brisket & melted cheese, loads of gravy

Toad in the hole: Two Yorkshire puddings with sausages  
on a bed of mash with glazed carrots

Vegetarian mince: Two Yorkshire puddings on a bed of  
mash garnished with vegetarian mince & peas	

SUNDAY ROAST  
&  

UNLIMITED YORKSHIRE PUDDINGS

PORK – $26 / BEEF – $29
Roast potatoes, seasonal vegetables, 

 loads of gravy,

W Y L A M  V I L L A G E  T A K E O U T

A Nice Big Piece of Battered Hake, hand cut fries,                              
mushy peas, curry sauce – 26

200gm Rump Steak, pepper sauce – 20

You add the sides you would like   
All Sides $7.00 each 

Pair of eggs, buttery mash, fries, onion rings, salad,  
button mushrooms, coleslaw

T H E  S T E A K  D E A L

W E  A R E  L I C E N C E D  F O R  T A K E  H O M E  B E E R  A N D  W I N E

MENU CREATED AND COOKED BY MASTER CHEF STEVEN CARROLL

ALL  
$23

ALL  
$19

ALL  
$9


