
Sparkling �
T’GALLANT SPARKLING PROSECCO		  9	 35
Victoria

ST HUBERTS STAG BLANC DE BLANC		  10	 34
Victoria

YELLOWGLEN 200ml			   10
South Eastern Australia

YELLOWGLEN PINK 200ml			   10
South Eastern Australia

White Wine �
HARTOG’S PLATE MOSCATO	 9	 12	 35
South Eastern Australia

LEO BURING RIESLING	 10	 13	 38
Clare Valley, SA

T’GALLANT CAPE SCHANCK	 9	 13	  
PINOT GRIGIO
WINE ON TAP Victoria

821 SOUTH SAUVIGNON BLANC	 10	 13	 35
Marlborough NZ

SQUEALING PIG SAUVIGNON BLANC	 9	 14	 41
WINE ON TAP Marlborough NZ

DEVIL’S LAIR CHARDONNAY 	 9	 13	 35
Western Australia

Rose Wine �
SQUEALING PIG ROSE	 10	 14	 41
Marlborough NZ

Red Wine �
T’GALLANT CAPE SCHANCK	 10	 13	 42 
PINOT NOIR
Victoria

HARTOG’S PLATE CAB MERLOT	 9	 12	 34
South Eastern Australia

WOLF BLASS PRIVATE RELEASE	 10	 13	 35 
MERLOT
South Australia

DEVIL’S LAIR CABERNET 	 11	 14	 45 
SAUVIGNON
Margaret River, WA

WYNNS ‘THE GABLES’	 9	 12	 35 
CABERNET SAUVIGNON
Coonawarra, SA

LITTLE BERRY SHIRAZ	 9	 12	 35
McLaren Vale, SA

PEPPERJACK SHIRAZ	 12	 15	 42
Barossa, SA
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HOST YOUR NEXT  
EVENT WITH US!

For function enquiries, to book a table  
online, or to see what’s on, please visit  

our website or scan the QR code.

Bistro Hours
MONDAY TO THURSDAY

12pm - 3.00pm, 4.30pm - 8.30pm 

FRIDAY TO SATURDAY
12pm - 9pm 

SUNDAY
12pm - 8.30pm

 

corrimalhotel.com.au | 02 4284 4086
264–268 Princes Highway, Corrimal 2518

Coastal Bistro & Terrace

Indoor & Alfresco Dining
Undercover Playground
Giant Outdoor Screen

Members 
Price

$2 LESS 
(excludes Kids Meals)

JOIN NOW!

Celebrations & What’s On

Bar | Bites | Events

Elevated above Corrimal Hotel, Connie’s Rooftop is a 
refined coastal haven where heritage meets modern 
hospitality. With beautiful indoor and open-air spaces, 
it’s the ideal setting for long lunches, sunset cocktails, 

and unforgettable events.

Enjoy signature cocktails, premium wines, tap beers, 
artisanal pizzas, fresh bites and weekly live entertainment.

Connie’s Rooftop honours the legacy of Connie, 
Corrimal’s beloved barmaid from 1961 to 1994, 
blending timeless charm with a fresh, elevated 

experience.

Connie's Pizzas
Try our artisan hand stretched pizzas from Connie's Rooftop Bar.

ASK TO SEE CONNIE'S MENU!



Starters &Small Plates
GARLIC & HERB BUTTERED BREAD  � 12
ADD CHEESE  + 2

BOWL OF CHIPS   � 12 
pepper mayo

GREEK LOADED FRIES  � 18 
tomato salsa mix, fetta crumble, lemon & oregano

MAKE IT GYROS STYLE 

ADD PULLED LAMB + 6

CHEESEBURGER SPRING ROLLS� 16 
ground beef & cheese, spring roll pastry, blended  

cali style dipping sauce

FIRECRACKER PORK BELLY BITES� 22 
honey soy gochujang glaze, crispy fried shallots

SALT & PEPPER SQUID   � 18 
crisp fried squid, pepper mayo, lemon

Chefs Suggestions 
PORK KATSU BOWL�  28
steamed rice, pickled ginger, shredded cabbage, 

cucumber, mayo, seaweed salad

PULLED LAMB FLAT BREAD � 30
middle eastern pulled lamb shoulder, sumac onions, 

mint, house zhoug, crispy chickpeas, chips

BARRAMUNDI FILLET   �  34 
crushed chats, charred greens, brown butter & lemon 

sauce, bearnaise, herb crumb 

SEAFOOD PLATE �  30
beer battered hoki, salt & pepper squid, 3pc prawn 

skewer, straight cut chips, garden salad, tartare

POT PIE OF THE DAY�  25 
please see specials board for this weeks flavour 

CHICKEN BOSCAIOLA�  28
diced chicken breast, sliced buton mushrooms,  

rasher bacon, parmesan cream, penne pasta

Burgers & Rolls 
ALL SERVED WITH STRAIGHT CUT CHIPS

BEEF ROYALE � 24 
150gm angus beef patty, caramelized onions, swiss cheese,  
black pepper mayo, oak lettuce

PORK KATSU BURGER� 26 
crisp pork katsu, gochujang glaze, cabbage, american cheddar, 
cucumber, mayo

GRILLED CHICKEN BURGER�  26
portugeuse chicken breast, lettuce, tomato, american cheddar, 
salsa, pepper mayo

STEAK & BACON SANDWICH � 28 
120gm rump, bacon, cali sauce, lettuce, tomato, caramelized onion, 
american cheddar 

SWAP ANY BURGER TO A VEGETARIAN SCHNITZEL FOR FREE

Please advise our team of any dietary requirements or allergies when ordering.  
While every care is taken in food preparation, we cannot guarantee dishes are free from 
allergens or gluten due to shared preparation areas and the risk of cross-contamination.  

Low gluten and gluten free ingredient items are not suitable for guests with coeliac disease. 

 Vegetarian     Vegan 

 Gluten Free ingredients, not guaranteed coeliac safe 

 Gluten Free Ingredient Option Available 

Seafood origin is identified as  Australian    Imported    Mixed

Pub Classics
SALT & PEPPER SQUID  � 26
straight cut chips, mixed garden salad & pepper mayo 

LEMON & DILL BATTERED HOKI  � 26
straight cut chips, mixed garden salad & tartare 

BEEF NACHOS � 25
slow cooked beef mince, black beans, guacamole, sour cream, 
salsa, pico de gallo 

100% PLANT BASED SCHNITZEL  � 26 
straight cut chips & mixed garden salad

CHICKEN SCHNITZEL�  26 
straight cut chips, mixed garden salad & choice of sauce  
gravy, diane, mushroom, pepper, béarnaise 

Add a topper
PARMIGIANA� 4
double smoked ham, napolitano sauce

BOSCAIOLA�  6
creamy bacon & mushroom sauce

TEX MEX� 10
mex style beef, guacamole, sour cream, melted mozzarella, salsa

Kids Meals - All $14
all kids meals are served with chips

ADD KIDS SALAD +2

KIDS CHEESEBURGER
120gm beef patty, tomato sauce, cheese

KIDS STEAK  120gm tenderised rump, gravy

KIDS NUGGETS 6pc nuggets, tomato sauce

KIDS FISH  lemon & tartare 

From the Grill
250GM BLACK ANGUS RUMP STEAK� 38 

300GM BLACK ANGUS SCOTCH FILLET�  48

Served with your choice of 2 sides & sauce
straight cut chips 

mixed garden salad 

smashed chat potatoes 

garlic mashed potato 

butter sautéed vegetables 

SAUCES
gravy, diane, mushroom, pepper, béarnaise 

Top Your Steak 
SALT & PEPPER SQUID  � 6

GRILLED PRAWN SKEWER (3PC)   � 8

ULTIMATE  � 10 
squid, prawns & béarnaise

From the Garden 
CAESAR SALAD � 18
crispy bacon, croutons, boiled egg, baby cos,  

parmesan, caesar dressing

ADD CHICKEN + 6 

ROASTED PUMPKIN & BEETROOT �  22 
SALAD   
crispy chickpeas, fetta, spanish onion, rocket, 

balsamic vinaigrette

ADD LAMB + 6 

THAI STICKY PORK BELLY SALAD �  25
mesclun, spanish onion, tomato, cucumber,  

fried shallots, nam jim dressing 


