
PANTHERS ROCK
LUNCH MENU

lunch
available 12noon-4pm

GF* and DF* items - while we take care in our kitchen to ensure items are free from gluten and dairy, we cannot
100% guarantee this because there are allergens present in the kitchen. Please notify us of any allergies.

Cheeseburger & fries $23
Angus beef patty with cheese,

onion, lettuce, tomato, gherkin,
homemade aioli & our homemade

tomato sauce (GFO*/DFO*)

$29

Chunky Fries with aioli &
tomato sauce

Chunky Fries LOADED
with cheese, bacon & SAUCES

Wedges with sour cream
& sweet chilli sauce

Wedges LOADED with cheese
& bacon served with sour
cream & sweet chilli sauce

$19

$15

$22

$12

BURGERS BAR SNACKS

Panthers Caesar Burger

Panthers Vegetarian Burger

Panthers Mountain Burger 
Beef patty, cheddar cheese, onion
rings, lettuce, tomato, onion jam &
aioli served with fries and aioli

Crumbed chicken, parmesan cheese,
crispy bacon, lettuce & caesar
dressing served with fries and aioli

Homemade vege patty, tomato, feta,
homemade aioli and housemade tomato
sauce served with fries & aioli

@panthersrockmayfield

$29

$29

chicken burger & fries  
panko crumbed chicken fillet
with lettuce, tomato, onion &

homemade aioli (DF*)

$23 panthers blt & fries $23
bacon, lettuce, tomato &
aioli served with fries &

aioli (GFO*/DF*)

chicken filo with
garden salad & fries

$23

Golden filo filled with chicken,
bacon, mushroom, cream cheese, and
spinach. Served with fries and salad.

panthers seafood basket $23
prawn twisters, fish bites, squid
rings, mini spring rolls, fries &

sauces

fish of the day and chips $26
Crispy beer-battered fish of the day

served with fries, zesty slaw, and
house-made tartare sauce (DFO*) 

crispy chicken salad $23
crispy panko crumbed

chicken on garden salad &
homemade aioli (DF*)

add bacon $5

creamy mushrooms $23
Rich, creamy garlic mushrooms

served on warm toasted
ciabatta. (GFO*)

*GF bun +$3



PANTHERS ROCK
ALL DAY MENU

entrees MAINS

Add extras
CHIPS (GF*/DF*) $6
MASH (GF*) $5.50
CRUNCHY POTATOES(GF*/DF*) $7
WEDGES (DFO*) $8 
2 PIECES GARLIC BREAD $6
GARDEN SALAD (GF*/DF*) $7

RICE (GF*/DF*)  $5
ZESTY SLAW (GF*/DF*) $6
SEASONAL GREENS (GF*/DFO*) $6
BACON (2 piece) $5
ONION RINGS (DF*) $5
2 EGGS (GF*/DF*) $5.50
STEAK SAUCE/GRAVY $4

Crunchy Garlic Bread $12
5 pieces of crunchy ciabatta
garlic bread

Loaded Garlic Bread $18
5 pieces of crunchy ciabatta
garlic bread with cheese,
bacon & aioli

chicken burger sliders $21
3 in house crumbed chicken
sliders with lettuce and aioli

Add side fries $6

chicken goujons (DF*) $15
Golden crumbed chicken
tenderloins drizzled with sweet
chilli sauce.

buffalo cauliflower (DF*) $14
Crispy seasoned cauliflower bites,
drizzled with spicy buffalo sauce.

THE PANTHER PLATTER (FOR 4) $60
fish bites, prawn twisters, spring
rolls, onion rings, fries & sauces

Garlic Chilli
Prawns (GF*)

$16

pan-fried prawns tossed with
fresh garlic and chilli flakes

Add two pieces of garlic bread $6

chef's pasta
Freshly cooked pasta served in today’s chef-crafted
sauce. Ask what’s on today. Vegetarian available.

$29

chef's salad (GFO*/DFO*)
Wholesome and delicious - check with our team to see
what the Chef’s made today. Vegetarian option available.

$29

chef's curry (GF*/DF*)
Rich, aromatic curry served with fluffy basmati rice and
crisp papadum. Ask our team what flavour’s on today.

$29

Chicken Parmigiana
Golden panko-crumbed chicken fillet smothered in
rich Italian tomato sauce and melted parmesan and
cheddar. Served with your choice of two sides.

$37

NZ green lipped mussels (GF*) 
In a creamy red pepper sauce

ENTREE SIZE
MAKE IT A MAIN (larger
portion with 2 garlic bread)

$20
$30

www.panthersrock.com

sides choices - choose 2
MASH (GF*)

fries (GF*/DF*)
CRUNCHY POTATOES (GF*/DF*)

2 Eggs (GF*/DF*)
RICE (GF*/DF*)

GARDEN SALAD (GF*/DF*)
ZESTY SLAW (GF*/DF*)

SEASONAL GREENS (GF*)
onion rings (DF*)

250g Ribeye steak (GF*/DFO*)
Tender ribeye steak, grilled to your liking and served
with two sides of your choice and a sauce from the list
below:

$45

creamy mushroom & thyme (gf*)
red wine onion gravy (gf*) 
herbed garlic butter (gf*)

peppercorn sauce (gf*)

BBQ PORK ribs (gf*/DF*)
Slow-cooked pork ribs glazed in our zesty BBQ
sauce, served with chunky fries and crisp slaw.

$36

fish of the day (DFO*)
Fresh fish of the day in a golden beer batter,
served with two sides of your choice and house-
made tartare. Ask us about today’s catch.

$301 PCE
$362 pCE

prawn cocktail (GF*/DF*) $16
Made in house with our
special mary rose sauce

Pan-fried salmon fillet (gf*/DF*)
with creamy avocado sauce and fresh tomato salsa.
Served with your choice of two sides.

$42


