
 

TO SHARE 

Sourdough Focaccia, Whipped Ricotta, Zataar & Olive Oil (gfo)	 	 8  
Add a tin of  Yurrita Anchovies +	 11 
  
Marinated Toolunka Creek Olives (gf)	 	 	 	 	 9 
     
Saganaki, Peppered Quince Puree, Lemon  (gf/v)	 	 	 	 15 
	 	               
Calamari, Rocket, Green Chilli & Herb Mayo (gfo)	 	 	 	 15  

Duck, Pork & Pistachio Terrine, Cornichons, Fruit Chutney (gf)		 	 14 

Buttermilk Fried Chicken, Pickles & BBQ Sauce	  	 	 	 15	
	 	  
Crab, Piquillo Pepper and Corn Croquettes	 	 	 	 	 14 
  
  

MAINS 
  
Potato Gnocchi, Roast Capsicum, Cherry Tomato, Smoked Bocconcini  (v)	 29 
	 	 	 	 	 	      
Prawn & Clam Linguini, Chili, Sugo, Basil	 	 	 	 	 35 

Pie of  The Day, Mash, Red Wine Sauce	 	 	 	 	 24 

Grilled Swordfish Niçoise (gf)	  
Green Beans, Potato, Olive, Soft Boiled Egg, Grain Mustard Dressing	 	 27 

Roasted and Raw Squash, Goats Curd, Paprika Oil (gf)	 	 	 17 
Add Chicken - $4     

CLASSICS 

Beer Battered Fish & Chips, Tartare, Lemon & Salad  (gfo)	  	 	 25 

Chicken Schnitzel, Salad & Chips 	 	 	 	 	 	 25 

Chicken Parmigiana, Napoli, Virginian Ham, Mozzarella,  Salad & Chips (dfo) 	 27 

Plantein Parma/Schnitzel, Salad & Chips (vg)	 	 	 	 24  

Junction Cheeseburger, Lettuce, Tomato, Pickles & Chips (gfo)	  
Add Extra Beef  Pattie - $6	 	 	 	 	 	 	 24 

280g Bass Straight Porterhouse, Salad & Chips (gf) 	 	 	 	 42 
Choice of  Peppercorn, Red Wine Sauce 

  
  

  

SIDES 

Steamed Green Beans, Ssmoked Eggplant, Salted Ricotta  (gf/v) 	 	 12                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                

Chips with Aioli (gf)	 	 	 	 	 	 	 10 

Rocket, Parmesan, White Balsamic Dressing  (gf/v)	 	 	 	 12 

DESSERT 

Chocolate Pudding, Chocolate Fudge Sauce, Peanut Praline 
Chocolate Ice Cream	 	 	 	 	 	 	 14 

Jam Donut Ice Cream Sandwich, Strawberry & Mint	 	 	 14 

Vanilla Brûlée, Banana, Rum & Raisin	 	 	 	 	 14 

  
KIDS MENU (under 12) 

Chicken Parma, Salad & Chips (dfo)		 	 	 	 	 12 

Chicken Schnitzel, Salad & Chips	 	 	 	 	 	 12 

Fish & Chips (gfo)	 	 	 	 	 	 	 	 12 

Cheeseburger & Chips 	 	 	 	 	 	 	 12 

Rigatoni Bolognese	 	 	 	 	 	 	 12 

Rigatoni Napoli  (v)	 	 	 	 	 	 	 12 

Ice Cream & Chocolate Fudge Sauce 	 	 	 	 	 4 

 

FAMILY HAPPY HOUR AT THE JUNCTION 
Kids Under 12 Eat Rigatoni for Free  

 $8 Pints of  Draught + Pale,  
$6 Glass House Wine 

4:30pm to 6pm Tuesday to Friday  

TUESDAY  
FUNKY BUNCH TRIVIA 

Free Entry  
7pm Start 

WEDNESDAY 
STEAK NIGHT 

$23 inc Salad, Chips 
$6 House Wine 

$6 Glass of  Draught

FRIDAY 
HOT ROLL LUNCHES 

$15 Hot Roll & Chips 
12pm - 3pm

BOOK YOUR NEXT FUNCTION AT THE JUNCTION 
www.junctionnewport.com.au 

(03) 9391 8188 

Junction requests patrons with food allergies or other dietary requirements to please 
inform the staff  prior to ordering. We will endeavour to accomodate your dietary needs, 

however we cannot be held responsible for traces of  allergens. 

15% Surcharge applies on all public holidays. 

Dietary Key 
 

GF  - Gluten Free / GFO - Gluten Free Option / DF  - Dairy Free / DFO - Dairy Free Option / V  - Vegetarian / VO  - Vegetarian Option / VG  - Vegan / VGO - Vegan Option 
 

Sunday Roa 
$25 Lunch & Dinner  

Until SOLD OUT 
BOOKINGS ESSENTIAL 
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