


CHILDREN (UNDER 12)
all meals served w/ a Dixie cup ice cream

FISH & CHIPS (I) $11.9   

NUGGETS & CHIPS $11.9

PIZZA & CHIPS $11.9

CHEESEBURGER & CHIPS $11.9

FETTUCINE BOLOGNAISE (GFO) $11.9

TO START
GARLIC & CHEESE BREAD $12.5

(DFO)

PUMPKIN THYME ARANCINI $14.5
mint yoghurt (GF, V, VEO)

ITALIAN HERB MOZZARELLA STICKS $14.5
chipotle aioli

MEDITERRANEAN CORN RIBS $14.5
chipotle aioli (GF, V, VEO, DFO)

PATATAS BRAVAS $15.5
brava sauce, aioli (GFO, V, VEO, DFO)

BRUSCHETTA  $15.9
tomato, red onion, Danish feta, basil, olive oil
(GFO, DFO, V, VEO)

VERDE MEDITERRANEAN PICNIC  $37.5
aged cheddar, prosciutto, salami, chorizo, white 
anchovies, olives, cornichons, caramelised onion, 
quince paste, grapes, strawberries, lavosh, toasted 
sourdough (GFO, DFO) (I)

VERDE WINTER OYSTER SELECTIONS
KILPATRICK 4P $27.9 | 8P $48.9 | 12P $59.9

bacon, Kilpatrick sauce (GF, DF) (A)

CITRUS CRUSH     4P $27.9| 8P $48.9| 12P $59.9
lemon, butter, herbs, panko crumb (GFO) (A)  

SCALLIONS  4P $27.9 | 8P $48.9| 12P $59.9
garlic cream, fried shallots (GF) (A)

TEMPURA 4P $29.9 | 8P $50.9 | 12P $61.9
lime aioli (DF) (A)

NATURAL   4P $25.9 | 8P 46.9 $ | 12P $57.9
lemon, parsley oil (GF, DF) (A)

garlic prawns (4pc) (I) $11.9 
chorizo $4
toasted sourdough $4
lavosh $4
virginian ham $3

bacon $4.5
chicken tenderloins $7
prosciutto $7
egg $3

YOUR CHOICE OF

ENTRÉES
TWICE BAKED MAFFRA MATURE CHEDDAR 
(GIPPSLAND, VIC) SOUFFLÉ    $21.9

rocket, pear, parmesan & pinenut salad, red wine 
gastrique (VO)

SALT & PEPPER SQUID   $21.9
rocket, aioli, lemon (GF, DF) (I)

CAJUN CHICKEN TACOS   $21.9
Mexican slaw, guacamole, baja sauce, 
coriander (GF, DFO, VO, VEO)

PIZZA

QUATTRO FORMAGGI     $26.9
mozzarella, parmesan, gorgonzola, aged cheddar 

POLLO $28.9
chicken, onion, mushroom, capsicum, olives, basil 

MEAT LOVERS   $28.9
salami, smoked beef, bacon, chorizo, BBQ sauce 

PASTA
VEAL TORTELLINI BOSCAIOLA       E $25 |M $34.9

 mushroom, bacon, onions, tomato, cream (DFO)

MUSHROOM RISOTTO  E $22 | M $31.9 
Swiss brown, champignon de Paris, king oyster, 
parmesan, parsley, white truffle oil (GF, V, VEO)

ADD CHICKEN $7

PUMPKIN & RICOTTA RAVIOLI       E $25 | M $34.9
beurre noisette, sage, pinenuts, rocket, parmesan 
cheese (V)

CRAB LINGUINE        $38.9 
crab meat, bisque emulsion, cherry tomatoes, 
parsley, chili, lemon, olive oil (I)

FETTUCCINE CON GAMBERONI       $37.9
prawns, cherry tomatoes, cream, shallots, 
garlic, white wine, parsley (I) 

SANDWICH | BURGERS
OPEN STEAK SANDWICH   $35

200-gram scotch fillet, bacon, aged cheddar, 
tomato, rocket, pickles, caramelised onion, ranch 
sauce (GFO, DFO)

MOROCCAN CHICKEN BURGER  $28.9
lettuce, cheese, tomato, pickled onions, avocado 
cream, harissa mayo, chips (GFO, DFO)
UPGRADE TO SWEET POTATO FRIES $5

GREEK LAMB BURGER  $29.9 
lettuce, tomato, pickled onion, haloumi, tzatziki, 
chips (GFO, DFO)
UPGRADE TO SWEET POTATO FRIES $5

VEGAN OPTIONS AVAILABLE FOR ALL BURGERS

Current as of 30 April 2026



SIDES
ONION RINGS w/ chipotle aioli   $12.9

CHIPS w/ aioli   $12.9

SWEET POTATO FRIES w/ aioli   $14.9

GARDEN SALAD w/ house made dressing    $12.9

SEASONAL VEGETABLES  w/ garlic butter $12.9

ROCKET, PEAR & PARMESAN SALAD   $12.9
w/ balsamic vinaigrette

MAINS
CHICKEN SUPREME   $36.9

braised potato, capsicum & onion medley, green 
beans, red wine jus (GF)

VERDE PARMA   $33.9
Napoli sauce, Parma blend cheese, chips, salad
UPGRADE TO SWEET POTATO FRIES $5

CHICKEN SCHNITZEL   $29.9
chips, salad (DFO)
UPGRADE TO SWEET POTATO FRIES $5

LAMB SHANK  $39.9
mash, carrot, celery, onion, parsley, braising jus (GF)

TWICE COOKED PORK BELLY  $38.9
potato mosaic, honey baby carrots, pear purée, red 
wine jus (DF, GF)

ROASTED PUMPKIN SALAD  $29.9
rocket, roasted red capsicum, fetta, granny smith, 
red onion, pepitas, mint, red wine vinaigrette 
(GF, V, VEO, DFO)
ADD CHICKEN $7

SEAFOOD
BARRAMUNDI FILLET    $39.9

Pont Neuf potatoes, sweet potato purée, asparagus, 
hollandaise (GF, DFO) (I)

SALT & PEPPER SQUID  $33
chips, salad, aioli, lemon (DF, LG, GFO) (I)

SURF & TURF PLATTER  $90
burnt ends, Greek lamb skewers, pork belly, 
S & P squid, barramundi, cooked prawns (5), 
chips, salad, hollandaise, mushroom sauce, aioli
(serves two people) (LG, DFO, GFO) (M)

VERDE GRILL
All steaks served w/ potato & sweet onion rosti, carrot purée, broccolini (GFO, DFO) 

VERDE CUTS
120-day grain fed

SCOTCH      $45
300-grams

PORTERHOUSE      $43
300-grams  

EYE FILLET      $51
200-grams

RUMP      $43
400-grams

WAGYU PORTERHOUSE     $81
300-grams

 WAGYU SCOTCH     $84
300-grams  

Additional sauces: mushroom, Dianne, garlic cream, gravy, pepper, red wine jus, hollandaise $3 
add garlic prawns (4pc) (I) $11.9

DESSERTS
CHURROS   $15

chocolate sauce, ice cream

STICKY DATE PUDDING     $15
butterscotch sauce, vanilla ice cream

CRÈME BRÛLÉE $15

Please inform our staff should you have any special dietary requirements; all care will be taken to ensure we try to meet your needs.

Disclaimer: We cannot completely guarantee allergen free meals

KEY REFERENCE:

D = dozen, V = vegetarian, VO = vegetarian option, VE = vegan, VEO = vegan option, DF = dairy free,  
DFO = dairy free option, GF = gluten free, GFO = gluten free option, LG = low gluten,  LGO = low gluten option, N = nuts

Seafood country of origin: A = Australian, M = Mixed, I = imported
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EVENT SPACES AT THE GATEWAY MILDURA

Boasting two exclusive event spaces with bar hire 
options, complemented by a spacious outdoor terrace 
featuring top-notch lighting, breathtaking vistas, and 
state-of-the-art amenities, the Mildura Gateway stands 
out as the ideal location for your upcoming celebration.

Our in-house chefs craft specially designed menus, 
and with our dedicated team present, your entire 
experience is bound to captivate you and your 
attendees.

 9 Intimate indoor areas with party and 

bar hire options.

 9 Outdoor events on the grass with 

comfortable marquee hire.

 9 Catering, music and logistics.

 9 Marquee and equipment hire.

 9 Dedicated service team.


