Have a seat

Your table awaits you
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RESTAURANT & BAR

STARTERS

Garlic Bread
Freshly baked rustic bread with roasted garlic butter

Cheesy Garlic Bread
Rich garlic bread infused with Australian melted cheese

Tomato Bruschetta
Toasted fresh baked rustic bread, fresh tomato, Spanish
onion, herbs and balsamic drizzle

Mushroom Crostini
Locally foraged mushrooms sauteed in garlic and herbs
served on toasted crostini

SOUP OF THE DAY

Served with garlic bread

“The one who travels the world brings back
some of it each time he turns home.”

SOMEBODY ELSE
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RESTAURANT & BAR

MAIN COURSE

Steak Sandwich

Grilled Australian steak served on a Turkish roll with zesty
bush tomato chutney sauce, tomato, cucumber, and cheese,
accompanied by crispy fries and mixed greens

Chicken on Turkish

Free-range chicken, rich bearnaise sauce, tomato,
cucumber, and cheese on toasted Turkish roll. Served with
crunchy fries and salad

Cheesy Beef Burger
Grass-fed Aussie beef topped with melted cheese, crispy
bacon, and burger sauce. Served with fries and salad.

Beef Bolognaise
Australian beef in rich Italian style Napoli sauce, served with
spaghetti and parmesan cheese

Plant Based Burger

Plant-based patty topped with crisp lettuce, cucumber,
tomato, and smoky chipotle mayonnaise. Served with fries
and mixed greens

Plant Based Chicken Bowl

Crispy golden plant-based chicken served with fluffy white
rice, cherry tomatoes, edamame, and mixed greens, drizzled
with soya sauce.

Upgrade Your Protein:

Grilled Chicken

Prawns

Eggs
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RESTAURANT & BAR

DISCOVER LOCAL

Lemon Myrtle Salt & Pepper Squid

Crispy, Australian caught squid infused with native
Australian lemon myrtle and pepper, served with mixed
greens and homemade sweet chilli sauce (A)

Chicken Salad

Fresh Australian cos lettuce cherry tomato, cucumber,
feta cheese, hard boiled egg with homemade roasted
sesame dressing

House-made Quiche of the Day

House made quiche crafted with Mercure's own farm-
fresh eggs, Mediterranean inspired combination of
spinach and ricotta folded through creamy eggs and
garlic, serve with garden salad.

Seafood Origin (A) Australian (l) Imported (M) Mixed

MERCURE

HOTEL

ALICE SPRINGS RESORT
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Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to
accommodate dietary requirements. However due to the shared production and serving environment, we cannot guarantee the
complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or

intolerance.



	Have a seat Your table awaits you
	MAIN COURSE
	DISCOVER LOCAL
	Seafood Origin (A) Australian (I) Imported (M) Mixed


