
 
 

Shared Plates  
 

Garlic or Herb Bread           6.50 
 

Garlic & Cheese Bread           7.00 
  

Garlic & Herb pizza             7.00 
         with cheese    1.00 
 

Soup of the Day            9.50 
see specials board 
 

Tomato Bruschetta (V)              9.50 
diced tomatoes, basil & feta with balsamic reduction 
 
 
Dolmades (V-G)            5.50 
vine leaves filled with herbed rice 
 

Mini Dim Sim           7.50 
peppered beef and pork dim sim served with chilli sauce 
 

Spanakopita (V)            9.50 
feta and spinach baked in filo pastry 
 

Arancini Balls(V)            9.50 
mushroom risotto balls filled with cream cheese and crumbed 
 

Asian Plate             9.50 
A selection of mini dim sims, cocktail spring rolls, vegetarian samosas, shrimp  
wontons with a sweet soy sauce 
 

Calamari             9.50 
salt and pepper calamari served with chilli lime aioli 
 
 

Saganaki Cheese (V)         10.50 
pan-seared kefalograviera cheese with lemon 
 

Marinated Mixed Seafood (G)        10.50 
served with char-grilled bread and lemon 
 

Trio of House-made dips         12.50 
with olives and grilled turkish bread                     extra bread    2.50 
 

Chef’s Taste Plate - 5 individually garnished mezzes    17.50 
Chef’s selection designed for two or more                         extra bread    2.50 
 
 
 
 
 

 



 
 

Salads 
 
 

Salt & Pepper Calamari                    E 15.50  M 19.50 
served on an Asian salad with a chilli & lime aioli 
 

The Greek Salad (V-G)         15.50 
mixed lettuce, tomato, cucumber, marinated feta and olives, 
dressed in lemon & olive oil. 
 
 

Traditional Caesar Salad        15.50 
baby cos lettuce tossed in caesar dressing with crispy bacon, poached egg, 
anchovies, shaved grana padana and croutons 
 
Add grilled chicken            3.00 
Add smoked salmon            4.50 

 
 

Pasta & Risotto 
 

 

Linguini Marinara            E 19.50 M  25.50 
prawns, calamari, scallops & mussels, tossed with garlic,  
tomato & chilli 
 

Spaghetti Carbonara            E 16.50 M 19.50 
With traditional Carbonara sauce    add mushrooms for   3.50 
 

Rigatoni Matriciana         19.50 
chilli, onion, smoked bacon, garlic & olives in a Napoli sauce 
Topped with grana padana 
 

Pumpkin Risotto          19.50 
carnaroli rice with roasted pumpkin, thyme and grana padana 
 
 

Chicken Porcini Risotto         20.50 
carnaroli rice with chicken fillet, field mushrooms, parsley 
& grana padana 
 
 

Herb Potato Gnocchi          
Napoli sauce and pesto finished with marinated feta cheese   19.50 
Or 
hand rolled gnocchi, served with a rocket and gorgonzola cream sauce 22.50 
 

Seafood Risotto                    23.00 
Selection of seafood tossed though a Napoli based risotto  
finished with parmesan cheese  
 

 



 

 
 

Pizza Menu     Mon-Thur / Fri-Sun 
 

Margherita  	
   	
   	
   	
   	
   	
   	
   5.00 	
  	
  	
  	
  	
  7.00	
  
tomato, mozzarella, basil	
   	
   	
   	
    
Calabria        5.00       7.00	
  
calabrese salami, tomato, mozzarella 
 

Aglio olio        5.00     7.00	
  
garlic, chilli, olive oil, parmesan, parsley 
 

Angelina El Greco        5.00       7.00	
  
haloumi, olives, oregano, rocket, lemon  
   	
   	
   	
  

Caponata         5.00       7.00	
  
tomato, char grilled eggplant, roasted capsicum,  
mozzarella, basil 
	
   	
   	
   	
   	
  

Tandoori         8.00      10.00	
  
tomato, spinach, tandoori chicken, raita 
    	
   	
   	
   	
  

Salmone Affumicato       8.00      10.00	
  
tomato, spanish onion, capers, smoked salmon, horseradish cream 
 	
   	
   	
   	
   	
  

Amatriciana         8.00       10.00 
tomato, garlic prawns, chilli, mozzarella, parmesan 	
   	
   	
   	
  
	
   	
  

Polpette         8.00      10.00	
  
tomato, salami, meatballs, chorizo, mozzarella, BBQ sauce 
 

Aussie         8.00      10.00 
virginia ham, smoked bacon, egg, BBQ sauce, mozzarella 
 

BBQ Chicken        8.00      10.00 
grilled chicken pieces with BBQ sauce and mozzarella cheese 
 

Chilli Royale        15.00    15.00  
tomato, Calabrese salami, field mushrooms, Greek olives, bocconcini and 
mozzarella cheese, drizzled with house made pesto finished with fresh chilli  
 
 
 
 
 
 
 
 
 
 
	
   	
   	
   	
  
  	
   	
   	
  
	
  

	
  
	
  
	
  
	
  



 
 

Colonial’s Favourites  
  

Vegan Burger         15.50 
lentil & potato burger with lettuce, tomato, onion served with chunky chips 
 

Chicken Burger          15.50 
marinated char-grilled chicken breast, with lettuce, tomato, tasty cheese, 
aioli, served with chunky chips 
 

Cajun Chicken Burger         18.50 
Cajun seasoned char grilled chicken breast with lettuce,  
tomato, crispy bacon, chilli aioli served with wedges 
 

The King St Burger         16.50 
200g char-grilled premium beef with lettuce, tomato, beetroot, tasty 
cheese, caramelized onion, crispy smoked bacon, tomato relish 
served with chunky chips 
 

Char grilled Steak Sandwich        18.50 
150g porterhouse steak with smoky bbq sauce, crispy bacon, tasty cheese, 
caramelized onion, lettuce, tomato served with chunky chips 
 
 
Eggplant Parmagiana         18.50 
herbed crumbed melanzane with char-grilled capsicums, sun-dried 
tomatoes, napoli sauce, mozzarella and tasty cheese, served with chunky  
chips and garden salad 
 

Chicken Schnitzel          18.50 
300g herbed crumbed chicken breast with chunky chips, 
garden salad and a lemon wedge            add gravy 2.50 
 

Colonial Classic Chicken Parmagiana            20.50 
420g herbed crumbed chicken breast with smoked ham, napoli sauce, 
mozzarella & tasty cheese, chunky chips and garden salad 
 

Flathead Fish and Chips        21.50 
Portarlington’s finest flathead fillets in a stella artois beer batter with 
chunky chips, garden salad and tartare sauce 
 

Almond-Crusted Baby Snapper Fillet       25.00 
grilled and served with roast potatoes, rocket and white wine butter sauce 
 

Chicken Bianco (Low GI)         22.50 
Grilled chicken breast topped with field mushroom served with mushroom sauce 
and seasonal vegetables 
 

  



 
 
 

From The Char Grill – Our Specialty 
 

 

250g Lemon and Oregano Marinated Chicken Breast    22.50 
300g Grass-fed Porterhouse        26.50 
300g Grass-fed Porterhouse - Surf & Turf      32.50 
300g Grass-fed Scotch Fillet        29.50 
300g Grass-fed Scotch Fillet – Surf and Turf     35.50 
500g Grass-fed T-Bone         32.00 
 

Above Served with chunky chips & garden salad.  
 

Select from our Chef’s selection of accompaniments and sauces below. 
All our sauces are made in house and gluten free 

 
Free Range Fried Egg            2.00                         

Char-grilled Chorizo Sausage           3.50 
 

Surf N Turf             6.00 
3 prawns grilled and served on your steak with a glazed garlic sauce 
 

King Street Turf            8.00 
2 prawns and 2 scallops served on your steak with a glazed garlic sauce 

 
Side Sauces  

Home-made rich Gravy           2.50 
 

Field Mushroom Sauce           3.50 
 

Mixed Peppercorn Sauce           3.50 
 

Red Wine Jus            3.50 
        

Sides 
Sautéed Garlic Mushrooms        3.50 
 

Beer Battered Onion Rings        4.50  
 

Wedges with Sour Cream or Sweet Chilli Sauce            9.00 
 

Chunky Chips with Tomato Sauce       8.00 
 

 

Seasonal Mixed Salad         6.50 
 

Seasonal Vegetables         6.50 
 

Roast potatoes with garlic and rosemary      6.50 
 

Rocket and shaved parmesan in a lemon and olive oil dressing   8.50 
 
 

 

 


