
beetroot & fetta filled topped w aioli & parmesan

Trio of Tacos
chicken, fish & beef - vegan option available

Arancini

*add crispy bacon! (+$2)

Loaded Fries
w bbq sauce, bacon, mozzarella, jalapeños & smokey
pulled pork

Hot Chips | Sweet Potato Fries 
w tomato sauce or aioli

House Cut Wedges
w sweet chilli & sour cream

Beer Battered Onion Rings

Cheesey Garlic Bread 12.00

22.00

11.00

13.00

w tomato sauce or aioli

11.00

22.00

18.00

Southern Fried Chicken (GF)
4 crunchy chicken pieces w aioli & pickles

18.00

Bruschetta
3 pieces w tomato, onion, basil & fetta

13.00

Seafood Basket
mixed seafood w chips + lemon & pepper

18.00

Calamari (GF) 
w lime & pepper 

15.00

Caesar Salad
includes cos lettuce, crispy bacon, parmesan, croutons,
egg & dressing
*add chicken! (+$5)

19.00

SMALL STUFF

Calamari Salad 19.00

KIDS STUFF

Fish & Chips 
served w a small salad

12.00

Nuggets & Chips 12.00

Cheeseburger & Chips 12.00

includes crispy calamari w slaw, capsicum, cherry
tomato, dried shallots & house made dressing

Spaghetti Bolognese or
Fettuccini Carbonara

12.00

MAINS OVER THE PAGE

served w a small salad

Hawaiian Pizza 12.00

Calamari & Chips 12.00

Vanilla ice cream w
topping

5.00

served w a small side of hot chips

(under 12's)

Planning a Function?
we have 4 unique event spaces available! email your
inquiry to functions@thetermi.com.au 

served w a small salad



milk bun, lettuce, bacon, cheese, tomato, onion, pickles &
aioli - served w hot chips

Pulled Pork Burger
milk bun, maple slaw, cheese, battered onion ring & bbq
sauce - served w hot chips

Chicken Burger
milk bun, southern fried chicken, bacon, lettuce, tomato,
cheese & maple mayo - served w hot chips

Vegan Burger
vegan mayo, spinach, tomato, beetroot, veggie patty,
caramelised onion & chutney - served w sweet potato
fries

Termi Beef Burger 25.00

25.00

25.00

25.00

Fish & Chips
grilled or battered barramundi w chips & salad or chips
& veg (+2)

28.00

Garlic Prawns
8 prawns served on jasmine rice & a side of steamed
veggies

36.00

Spicy Beef Stir-Fry
mildly spiced beef, broccoli & jasmine rice

28.00

BIG STUFF BIG STUFF

Creamy Pumpkin Gnocchi
traditional potato gnocchi w pumpkin, spinach &
sundried tomatoes (a staff fave!)

28.00

House Made Bolognese 26.00

Creamy Carbonara
w bacon & fettuccini

26.00

Crispy Pork Belly
w chips & salad or mash & veg (+$2)

36.00

your choice of fettuccini, spaghetti or gnocchi & topped
w cheese

Open Lamb Souvlaki
w fetta, salad & tzatziki

36.00

Open Steak Sandwich 36.00

Classic Chicken Parma 32.00
w chips & salad or chips & veg (+$2)

Sauces
plain gravy
mushroom & onion sauce
creamy pepper sauce
garlic butter 

creamy garlic prawn sauce
surf & turf sauce

3.00

served on sourdough w chips, aioli, lettuce, tomato. egg,
bacon, onion, cheese & chutney

Plain Chicken Snitzel 27.00
w chips & salad or creamy mash & veg (+2)

Traditional Butter Chicken 26.00
served w basmati rice & papadum

Crispy Skin Salmon 35.00
w chips & salad or creamy mash & veg (+2)

300g Porterhouse 42.00
w chips & salad or creamy mash & veg

300g Scotch Fillet 44.00
w chips & salad or creamy mash & veg

8.00

Follow our Socials
instagram: @terminus_hotel
facebook: @terminushotelshepparton
tiktok: @terminus_hotel



TERMI TAPS HOUSE WINE TINS & STUBS

Carlton Draught 10.00
Great Northern 9.00
Victoria Bitter 10.00
Melbourne Bitter 10.00
Corona Extra 10.00
Pure Blonde (Low Carb) 10.00
Cascade Premium Light 8.00

James Squire Ginger Beer 12.00
Bertie’s Apple Cider 12.00
Strongbow Sweet (Apple) 10.00
Great Northern ZERO 8.00

Cruisers 14.00
Jack Daniels 14.00
Jim Beam 14.00
Canadian Club & Dry 14.00
Hard Solo 14.00
Suntory 196 (Lemon) 14.00
UDL (Passionfruit) 12.00

Better Beer
Pot 8.00 | Pint 16.00 | Jug 32.00

Great Northern Super Crisp
Pot 7.50 | Pint 14.00 | Jug 28.00

Carlton Dry
Pot 8.00 | Pint 16.00 | Jug 32.00

Victoria Bitter
Pot 8.00 | Pint 16.00 | Jug 32.00

Colonial Pale Ale
Pot 8.00 | Pint 16.00 | Jug 32.00

Colonial Ginger Beer
Pot 8.00 | Pint 16.00 | Jug 32.00

Canadian Club & Dry
Schooner 15.00 | Pint 18.00 | Jug 45.00

Sauvignon Blanc
Pinot Grigio
Moscato 
Chardonnay
Rose’
Glass 10.00 | Bottle 45.00

Prosecco
Glass 12.00 | Bottle 49.00

Shiraz
Cabernet Sauvignon
Pinot Noir
Glass 10.00 | Bottle 45.00

SOFTIES
Raspberry, Lemonade, Solo, Coke, Coke Zero,
Ginger Ale, Soda Water, Tonic Water
Pot: 4.50 | Pint: 9.00 | Jug: 12.00



COCKTAILS JUGS 36.00
(4 GLASSES)

PURPLE RAIN | 18.00
secret recipe (gin based)

CITRUS MISTRESS | 18.00
sloe gin, apricot

WATERMELON SUGAR HIGH | 18.00
midori, vodka

COSMIC GIRL | 18.00
vodka, cointreau

PASSION 4 SMASHIN’ | 18.00
vodka, cranberry, lime

MARGARITA | 18.00
tequila, lime

SPICY PINEAPPLE MARGARITA | 18.00
tequila, line, pineapple

SOUR B*TCH | 18.00
vodka, watermelon

MOSCOW MULE | 18.00
vodka, ginger-beer, lime

SCREAMIN’ EAGLE | 15.00
malibu, lychee, cranberry

ESPRESSO MARTINI | 22.00

LONG ISLAND ICED TEA | 25.00

PINKZILLA | 18.00
vodka, vanilla, grenadine

FLOSSING FAIRY | 15.00
vodka, fairy floss

FRUIT TINGLE | 15.00
vodka, blue, grenadine

SUNRISE | 15.00
vodka/tequila: orange, raspberry

ONLY FANS | 15.00
lychee, peach

MOJITO | 18.00
rum, lime, mint

SEXY STARBURST | 18.00
amaretto, pineapple

APEROL SKITZ | 18.00
prosecco, bitters, soda

FRENCH MARTINI | 18.00
vodka, chambord, lime

LYCHEE LOVER | 18.00
lychee, chambord, lemon

TOM COLLINS | 18.00
gin, sweet lemon

BERRY CHEESE-CAKE | 15.00
vanilla vodka, chambord

SCREAMIN’ EAGLE
FRUIT TINGLE
LYCHEE LOVER
PIMMS FIZZ 
PURPLE RAIN

VANILLA VIBES
TEQUILE O’NEIL
FLOSSING FAIRY

SUNRISE
MOJITO

SHOTS 12.00
MINI BEER

liquor 43, white choc

BUBBLEGUM
blue, baileys, banana

ZAPPO
pavan, chambord

JAM DONUT
chambord, baileys

WAP
vodka, peach, cranberry

SOUR B*TCH
VODKA, WATERMELON

YEE-HAW
butterscotch


