
MAINS

Linguini bolognaise with shaved parmesan (*DF) 24 
 Add 1/2 garlic bread +4      

Linguini primavera with spinach, heirloom  23.5            
tomatoes, napoli sauce and parmesan (V, *DF)  
 Add 1/2 garlic bread +4      

Margherita pizza with tomatoes,  23 
mozzarella cheese and basil (V) 

Pumpkin, ricotta & spinach lasagna  27
with grilled vegetables and rocket (V)   

Toasted sandwich with fries (*GF) 24
 Chicken & avocado 
 Ham, cheese & tomato 
 Avocado, tomato & cheese (V) 

View club sandwich with chicken, bacon, 25  
lettuce, egg, tomato and fries (*GF, DF)  

Spicy beef nachos with guacamole, cheese, 24 
sour cream, tomato and chilli salsa (GF, *DF) 

Spicy 5 beans nachos with guacamole, cheese,   24 
sour cream, tomato and chilli salsa (V, GF, *DF)  

Chunky-cut potato wedges  13.5 
with sour cream and sweet chilli  (V, *DF)  

Beer battered flathead fish & chips  30
with tartare sauce and lemon (DF) 

Salt & pepper squid with green mango,  16 
pawpaw, coriander, aioli and lime 
 Upsize to main +8      

COLD

Soft drinks 4.5
Coca Cola, Coke No Sugar, Sprite, Fanta 

Still water 600ml 4

Sparkling water 330ml / 750ml  5 / 8

Mixers  5.5
Ginger beer, tonic water, dry ginger ale, soda water

HOT

Coffee - regular / large 4 / 5
Flat white, latte, mocha, cappuccino, long black 
 Alternative milk - almond, soy, oat, lactose free   +0.5
 Extra shot  +1

Pot of tea 4
English breakfast, earl grey, green, peppermint 

SPARKLING Glass  /  Bottle

Sunset Terrace Sparkling, Riverina NSW 10 / 39

Veuve Ambal Blanc de Blancs, Burgundy FRA 13.5 / 54

Dal Zotto Pucino Prosecco NV, King Valley VIC 12 / 52
 
CHAMPAGNE

Moët & Chandon Imperial Brut, FRA 145

WHITE 150ml  /  250ml  /  Bottle

Sunset Terrace Pinot Grigio, Riverina NSW 9.5 / 13 / 35

Rockbare Riesling, Clare Valley SA 12 / 18 / 52

Totara Sauvignon Blanc, Marlborough NZ 11.5 / 17 / 49

The Falls Sauvignon Blanc, Adelaide Hills SA 12 / 18 / 52

K. Tulloch ‘per diem’ Pinot Gris, Hunter Valley NSW 10 / 15 / 43

Tar & Roses Pinot Grigio, Central VIC 13 / 19 / 53

Credaro ‘5 tales’ Chardonnay, Margaret River WA 11.5 / 17 / 49

Nick O’Leary Chardonnay, Tumbarumba NSW  70

AUSTRALIAN BEERS 
Coopers Dry 9 
Pure Blonde Lager  9
Cascade Light 9
 
INTERNATIONAL BEERS 
Stella Artois, BEL 9.5
Asahi Super Dry, JAP  9.5
Corona, MEX  9.5
Monteiths Black, NZL 9.5

CRAFT BEERS 
Balter XPA, QLD 11
4 Pines Pacific Ale, NSW  10
4 Pines Pale Ale, NSW  10

CIDERS 
Barossa Cider Co. SA 10 
Squashed Apple Cider, Pear Cider

NON-ALCOHOLIC BEER  
Heineken Zero, HOL 8.5 

FOOD  To order, scan the QR code or dial 1 using your in-room telephone. BEVERAGE  To order, scan the QR code or dial 1 using your in-room telephone.

ALL DAY MENU  Daily from 12:00pm - 9:30pm NON-ALCOHOLIC 

ROSE  150ml  /  250ml  /  Bottle

Sunset Terrace, Riverina NSW 9.5 / 13 / 35

Mojo Moscato, Eastern SA 10 / 15 / 43

El Desperado, Adelaide Hills SA 11.5 / 17 / 49

Rameau D’or, Cotes de Provence FRA 58

RED 150ml  /  250ml  /  Bottle

Sunset Terrace Cabernet Merlot, Riverina NSW 9.5 / 13 / 35

Alta Pinot Noir, Central VIC 12 / 18 / 52 

Red Claw Pinot Noir, Mornington Peninsula VIC 70

Robert Stein Farm Merlot, Mudgee NSW 11.5 / 17 / 49

Oliver’s Taranga Grenache, Mclaren Vale SA 72

Mountadam Cabernet Sauvignon, Eden Valley SA 12 / 18 / 52

Bruno Shiraz, Barossa Valley SA 12 / 18 / 52

Yangarra Shiraz, McLaren Vale SA  72

WINES

BEERS 

BBQ pizza with pepperoni, ham, olives, 25 
mushroom, capsicum and BBQ drizzle  

Baked ratatouille with garlic bread (V) 23

Grainge signature rump cap steak 250g MBS+3  45 
with beans and fries (chimichurri or pepper sauce)

Caesar salad, bacon, shaved parmesan and croutons (*GF) 22
 Add Portuguese chicken +6
 Add smoked salmon +8

View burger, wagyu beef, lettuce, bacon, 24 
Swiss cheese, chipotle mayo and fries (*DF) 

Portuguese chicken burger, lettuce, tomato, 24 
avocado, chipotle mayo and fries (DF) 

SIDES

Mashed potatoes (GF) 11  

Steamed vegetables (V, GF, DF) 12

Fries with seasoning and aioli  (V, DF) 11

Baby cos salad with avocado, heirloom tomatoes 14  
green goddess dressing (V, GF, DF) 

Garlic bread 8

KIDS 

Fish & chips with lemon and tomato sauce  (DF) 15.5

Pasta bolognaise with shaved parmesan (*DF) 14.5

Mini beef nachos with cheese, guacamole and salsa (*DF) 14.5 

Chicken chipolatas with mashed potatoes 14.5 
and steamed vegetables (GF) 

Chicken nuggets with fries, salad and BBQ sauce (DF)  14.5

Vanilla ice cream with topping and berries (V, GF)  9

DESSERTS

Chocolate and hazelnut brownie (V) 16
with dulce de leche ice cream    

Ice cream 3 scoops with berries and biscotti (*GF) 16 
 Chocolate fudge, pistachio and dulce de leche 

Sorbet 3 scoops with berries and biscotti 16
 Passionfruit, lychee and kiwifruit (*GF, DF)

Local cheeses with fruits, grapes and lavosh (V) 
 Two cheeses / Three cheeses 24 / 29 
 1. Trinity Cellars Brie, VIC
 2. Ashgrove Cheddar with bush pepper, TAS
 3. Berry’s Creek Moss Blue, VIC 

PM MENU Weekdays 12:00pm - 9:30pm | Weekends & Public Holidays 5:00pm to 9:30pm

*Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.   
Whilst all care is taken in the preparation of all food, traces may still be found due to potential cross-contamination.

V Vegetarian 
VG Vegan
GF Gluten Free 
DF Dairy Free 
* Available upon request 

A $4.50 tray charge applies to all orders.  
Please note that a 15% surcharge applies on public holidays.  To order, scan  

the QR code or  
dial 1using your  
in-room telephone.

TAG US ON SOCIALS  
@viewhotelsydney 
DISCOVER MORE AT  
viewhotels.com.au/sydney

Warm quinoa bowl with roast pumpkin, avocado, 28 
broccoli, rocket, coconut labneh (VG, GF, DF)  
 Add Portuguese chicken +6
 Add smoked salmon +8

Pan-seared Humpty Doo barramundi with kipfler potatoes, 39 
oyster mushrooms, market vegetables and citrus emulsion (GF, DF)  

Teriyaki glazed chicken with steamed rice 32 
and sauteed vegetables (DF)

Thai beef salad with green mango, pawpaw, 28 
heirloom tomato, coriander and lime (GF, DF)




