
Beef Burger Homemade beef Pattie grilled and served in a 
toasted roll with fresh tomato, lettuce, 

cheese, bacon, onion and egg 

12.00 

Chicken Burger Fresh chicken breast pieces grilled and served 
in a toasted roll with fresh dressed cos 

lettuce, bacon , onion, parmesan cheese and 
cucumber 

12.00 

Schnitzel Burger Your choice of chicken or beef schnitzel 
grilled and served in a toasted roll with fresh 

lettuce tomato, onion and cheese 

12.00 

Thai Fish Burger Homemade Thai fish Pattie grilled and served 
in a toasted roll with sweet chilli dressed 

rocket, cucumber and onion 

12.00 

Parma Burger Your choice of chicken or beef schnitzel 
grilled and topped with a homemade tomato 
sauce, ham and cheese served in a toasted 

roll with fresh lettuce and  onion  

12.00 

Lamb Steak  
Burger 

Tender teriyaki marinated lamb steak grilled 
and served in a toasted roll filled with lettuce 
caramelized onion cheese and fresh tomato  

12.00 

Happy Valley Burgers 

All burgers served with a side of chips 

Lunch Time Only 



Happy Valley Specialty Breads 
 All Breads Prepared on  Toasted Baguette Loaf 

Fresh Crushed Garlic Oil 
Tomato, Pesto and Parmesan 

Fresh Herb Butter 
Caramelised Onion & Marinated Fetta Cheese 

 7.50 

Ovens Valley Anti-Pasto Platter 
Selection of in-house Marinated Vegetables, selection of meat, Fetta Cheese, 

Pestos and Toasted Ciabatta  
Serve for 1  16.50  /  Serve for 2  26.50 

Bruschetta 
Fresh tomato, onion and basil mix, dressed with a light sweet chilli dressing. 
Served atop a toasted baguette loaf spread with melted fetta cheese and 

finished with balsamic dressed rocket 
Entrée 8.50  /  Main  13.00 

Thai Fish Cakes 
Prepared On Site and served on  an Asian Inspired Salad with a Sweet Chilli 

Dipping Sauce. . Entrée 12.50  /  Main 15.00 

Dip Platter 
From a Selection of Local Basil Pesto and other house made dips/pestos   

Served with Toasted Chiabatta and Pitta Bread 
2 Dips    10.00  /  3 Dips    12.00 

Crumbed Prawn Salad 
Sweet chilli dressed tomato and onion mix tossed through a spinach, rocket 

and rice noodle salad. Topped with crumbed prawn tails   20.00 

Teriyaki Lamb Salad 
Tender lamb steaks grilled and sliced through a Greek style panzanella salad 

18.50 

Sweet Potato & Walnut Salad 
Roasted sweet potato and green bean pieces tossed through a honey and soy 

dressed wombok salad. With onion, carrot and noodles  16.50 

Spiced Garlic Prawn Hot Pot 
Spiced prawn tails roasted in with fresh tomato, beans and mushies. Sserved 

with an Asian inspired salad, steamed rice  and fresh lemon  19.00 

Entrees & Light Meals  



Prime Alpine Scotch 
The Happy Valley Hotel Flagship.  
 Grilled to your Liking  26.00 

Porterhouse  
Locally Grown Porterhouse, 
Cooked to perfection .  26.50 

Chicken or Beef Parma 
Scrumptious Locally Sourced Schnitzels smothered in  Home Made Tomato 

Sauce,  Shaved Ham and Creamy Cheese blend 
The best Parma in the Valley; ask Joey.   19.00 

Creamy Chicken Kiev 
Free Range Chicken Breast Fillet Stuffed with  

Garlic Butter and Cream Cheese.  
Nurtured in the Valley and Lightly Crumbed  19.50 

Chicken or Beef Schnitzel 
Lightly Crumbed Schnitzel served with Lemon.  18.50 

Gourmet Sausages 
Gourmet Sausages served with creamy mash potato and fresh vegetables. 

Topped with a chilli tomato and caramelised onion jam 18.90  

Lasagne  
Homemade lasagne assembled from the finest Valley Ingredients,  

in a rich Italian style 17.00 

Fish of the Day 
Ask your Waiter.  POA 

Tempura Fish 
Japanese Style Fillets with home style 

 chips and Tartare Sauce and a crisp Salad 16.90 

Calamari  
Straight from the Creek to you if it’s running. Otherwise from the coast. Served 

with a Tartare Sauce and Salad.                        Entree 12.00    Main 18.00 

All your favourite pub Mains 
served with fresh seasonal vegetables or Chips and garden Salad 

Pub Favourites 



 
Mick’s Favourite Chilli Garlic Prawn Pasta  

Large  Prawn tails  marinated in fresh garlic, herbs and chilli. Sautéed and 
tossed with fresh spinach and Spaghetti . Finished with parmesan cheese 

 20.00 

Johanna’s Favourite Vietnamese Style Prawns  
Marinated prawn tails fried and tossed through a salad of wombok and fresh 

herbs. Completed with a Vietnamese inspired dressing 
20.00 

Jeremy’s Favourite Caesar Salad 
Crisp Coz Lettuce, Bacon, Parmesan, Anchovies, Onion, Cucumber and 

Croutons. Dressed with our own Apprentice’s recipe Caesar Dressing and 
topped with a Poached Egg  14.00  

With Chicken 16.00 

Pat’s Carbonara Pasta 
Bacon, Onion,  Black Pepper served in a  

Garlic Cream Reduction 15.00 
With Mushroom 16.00 

Jessica’s Favourite Seeded Mustard Chicken  

Chicken breast schnitzel grilled and sliced. Served tossed through a sweet 
potato, bean ,spinach and parmesan salad and dressed with a mustard and 

honey dressing 20.00 

Jacinta's Favourite Pesto & Chilli Chicken Pasta 
Pesto chicken pieces tossed with a fresh tomato and onion mix. Finished with 

fresh rocket and spaghetti  16.50 
Without chicken    15.50 

Chef’s Favourite Teriyaki Lamb Stir Fry 
Tender lamb strips sautéed with a chilli, capsicum and onion stir fry. Tossed 
with warm rice noodles and finished with a side of sauce and pitta bread  

20.00 

Family Favourites 



Chicken Nuggets  

Tempura Fish 

Lasagne  

Chicken or Beef Schnitzel 

Calamari 

Chicken Kiev 

Chicken or Beef Parma  

Crumbed prawns 

Assorted Sausages 

A small Bowl of Chips with  
a Side of Sauce for the little Ones 5.00 

Teriyaki Lamb Steak 

All Kids and half serve Meals are Served with  
Chips and Salad  12.00 

Kids receive a Complimentary Sundae With toppings and 100s & 1000s 

1/2 Serves and Childrens’ Menu 

Sides for 1 or for 2 to share 

Bowl of Chips 
No, Not Fries… Chipped Fine Valley Potatoes. With Tomato Sauce or gravy  7.00 

Bowl of Wedges 
Potatoes grown under swooping eagles and wedged with due reverence.  With 

Sweet Chilli and Sour Cream   8.00 

Greek Salad 
Lettuce, Tossed with Cucumber, Fetta Cheese, Buffalo Tomatoes, Spanish 

Onions, Olives and Balsamic  Oil.  Zorba would be proud 
 For 1  8-00  /  For 2 15-00 

Tossed Salad 
Lettuce,  Tomatoes, Cucumber, Capsicum, Onion and Carrot with a Home Made 

Dressing. Healthy food shouldn’t taste this good. 
For 1  6-50  /  For 2 12-50 

Bowl of Vegies 
Fresh Steamed Vegies Tossed in a Pan and Seasoned 6.50 



Berries and Ice Cream 
Locally grown Berries in a Light Syrup  

Served with Quality Vanilla Ice Cream 8.50 

Mud Cake 
Rich Chocolate Mud Cake topped with Chocolate Ganache, 

Served with Ice Cream and Berries 8.50 

Cheese Cake 
Ask your Waiter for  current flavours 8.50 

Date and Almond Pudding 
with a Butter Scotch Sauce. 

Diets can always recommence tomorrow or the next day.  8.50 

 

Jaffa Cake 
Chocolate with an Orange Tang. 

Remember Rolling them down the aisles at the pictures.  
If so, you should be on the pension 8.50 

Flourless Orange Cake 
A Tangy Tasty Gluten Free Delight 8.50 

Desserts 

Finish your Happy Valley Meal with a Crivelli Coffee or choose from our as-
sorted Teas.  

Perhaps a Dessert Wine?  


