
SHARE PLATTERS
Grand View Meat Platter  For 1 |  62 |  For 2 |  110
250g Yardstick Rump steak, pork r ib fingers, cheese Kransky, 
buffalo wings, slaw, mac & cheese & house made pickled veg

Grand View Seafood Platter M For 2 |  130
Battered fish, garl ic butter bug, gri l led & fresh prawns, 
calamari,  3 natural  & 3 Ki lpatrick oysters, chips & salad

Burgers & Sandwiches
All burgers come with chips. Gluten free option available

Grand View Steak Sandwich 28
150g rib fil let,  lettuce, tomato, beetroot,  caramelised onion, 
tomato rel ish, American cheese & smoky BBQ sauce on
Turkish bread 

Beef & Bacon Burger 25
Beef patty, bacon, American cheese, special  burger sauce, 
pickles, onion & mustard on a toasted bun

Eggplant Burger VG 24
Crumbed eggplant,  lettuce, red onion, beetroot,  tangy tomato 
rel ish & plant-based aiol i  on a toasted bun

Fish Burger A 28
Battered local reef fish, lettuce, red onion, pineapple & tangy 
sweet chi l i  aiol i  on a toasted bun

Southern Fried Chicken Burger 25
Crispy fr ied chicken, lettuce, pickles, bacon & smoky BBQ sauce 
on a toasted bun

Loaded Kransky Hot Dog 24
Gril led cheese kransky, slaw, bacon bits,  mustard, tomato sauce 
& cheese

CLASSICS
Crumbed / Battered Reef Fish A 28
Served with salad & chips or mash & seasonal vegetables, lemon 
& tartare

Chicken Schnitzel 25
Served with salad & chips or mash & seasonal vegetables

Toppers
- Parmi  4
- Meat Lovers  6
- Seafood M 8
- Make It  a Double  12

Crumbed Steak 28
Served with salad & chips or mash & seasonal vegetables

Sides

entrÉes
Garlic Bread GFO  10
- Add Cheese 1
- Add Bacon 2
- Add Bruschetta 3

Pacific Oysters A  
- Natural  with lemon GF DF 
- Cucumber & Jalapeño Granita  GF DF 
- Ki lpatrick  

Thai Prawns GF DF A 18
Gri l led local  t iger prawns, marinated in Thai spices, finished with 
seasonal microgreens

Lemon-Lime Peppered Calamari GF I 18
Pineapple-cut calamari,  l ightly dusted with lemon, l ime & pepper 
seasoning, served with gri l led l ime & tangy house aiol i

Grand View Wings GF DF ½KG 18 |  1KG 27
Choose from Buffalo, BBQ or Lime Pepper

Mushroom Truffle Arancini 18
Golden crumbed risotto bal ls made with mushroom & truffle, 
served with aiol i  & parmesan

Pork Rib Fingers 21
Tender slowly cooked with smoky BBQ sauce

Tennessee Burnt Pork Ends GF DF 19
Slow-smoked pork bel ly bits tossed in Tennessee BBQ glaze, 
served with a creamy ranch dipping sauce

Antipasto Plate V 24
Sundried tomato, marinated ol ives, hommus, roasted capsicum, 
fetta,  & Turkish bread crisps, perfect for sharing! 
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salads
Pumpkin Pesto Salad 22
Served with roasted beetroot,  fetta, red onion & pickled fennel 

Thai Salad 22
Cabbage, mesculin,  red onion, carrot,  tomato, cucumber, with 
tangy l ime & chi l i  dressing

Caesar Salad 22
Cos lettuce, parmesan, croutons, crispy bacon & soft
poached egg

Buddha Bowl 22
Steamed rice, pickled vegetables, edamame, avocado
& sesame dressing

Add Protein
+ Chicken  8
+ Prawns A 12
+ Calamari I 8
+ Half Gril led Bug A 15

Although all care is taken when catering for special dietary requirements, it 
must be noted that within the premises we handle nuts, seafood, shellfish, 

sesame seeds, wheat, eggs, fungi, lupin and dairy products.
10% surcharge applies on public holidays.

Seniors enjoy 15% off all main meals.

chef’s recommendations
See The Specials Board
For today’s exclusive creations & seasonal highl ights,  please see 
the Specials Board for the Chef ’s Recommendations!

chef’s signatures
Smoked Skin On Reef Fish GF A 36
Delicately smoked reef fish, broccol ini,  spiced caul iflower 
purée, & paprika Béarnaise

Pesto Lamb Rump GF 39
Reverse seared, pesto marinated lamb rump, parmesan mash, 
broccol ini,  parmesan crisp & red wine jus

Seafood Pot Pie A 36
Local ly sourced prawns, crab & reef fish, in a creamy garl ic 
sauce topped with mash & garden salad

from the grill
All items are served with your choice of salad & chips,
or seasonal vegetables & mash

250g Beef City Rump 32

500g Beef City Rump 52

300g Yardstick Rib Fil let 49

300g Beef City Black Sirloin 45

200g Wagyu Rump 56

200g Eye Fil let 45

250g Chicken Breast 29
Marinated in garl ic,  lemon & rosemary

200g Gril led Reef Fish A  36
Ask our fr iendly staff for today’s fish

Sauces GF

Mushroom | Pepper | Dianne | Creamy Garlic | Gravy | Red Wine Jus

Toppers
Garl ic Prawn A 12
Rib Topper  14
Buttered Mushrooms  12
Calamari  I 8
Onion Rings  9
Surf & Turf -  Prawns, calamari & half bug in creamy sauce M 18
Wing Topper  8
Fried Eggs (2)  6

Pasta
Gluten free option avai lable

Traditional Carbonara  24
Bacon, onion, parmesan cheese, egg, served with fettuccine
+ Add Chicken 8
+ Add Prawns A 12

Braised Beef Cheek Ragout  DF 29
Slow braised beef cheek ragout served with r igatoni

Chill i  Prawn & Chorizo Pappardelle DF A 29
Chil l i ,  prawns, chorizo, onion, garl ic,  tomato & white wine served 
with fettuccine

Please advise staff of any food allergies or intolerances you may have.
GF Gluten Free; GFO Gluten Free Option; DF Dairy Free; V Vegetarian; VO Vegetarian Option ; VG Vegan;

Seafood Origin: A Australian | I Imported | M Mixed 



Our story
The Grand View Hotel, established in 1864, was 
owned by the McLean Family from 1919  – 2018. 
The first owner BJ Magee (Bernard John) lost his 
sight at age 60, and his daughter Mary Kathleen 

(May) and her husband John Norman McLean took 
over after selling their property Pinnacle Station 
outside of Mackay. The history of the area has 

always been at the forefront of the hotel and can 
be found hanging from the hotel walls and through 

the stories of the visiting locals.
 

The Grand View’s history of being destroyed twice 
by fire and twice by cyclone only added to the 

charming resilience of this astonishing building, 
which then led to Baz Luhrmann’s famous 

Hollywood film Australia, starring Nicole Kidman 
and Hugh Jackman being filmed here in 2007. 

Bowen also played an important part in Australia’s 
WWII efforts by providing a base for the Catalina 
flying boats of the Royal Australian Air Force and 
with the Air Force base situated just outside the 
Hotel, the Grand View Hotel was a welcome sight 

for many. 

 Our restaurant prides itself on featuring fresh local 
seafood, prime cuts of meat and seasonal produce. 
The fish markets are located just 500 metres from 
the Hotel where our seafood is purchased daily, 
ensuring only the best quality seafood from local 
and Australian pristine waters. Bowen is also 
famous for its rich agricultural land and grazes 
some of the healthiest cattle and grows some of 
the best quality fruit and vegetables in Australia, 

earning itself the title 
‘fruit bowl of the north’.

Our place, is yours to enjoy.

MENU

Open 7 Days
LUNCH MONDAY - SUNDAY  11.30AM - 2.30PM
DINNER MONDAY - SUNDAY  5.30PM - 8.30PM

(07) 4786 4022                                   grandviewhotelbowen.com.au

Chips & Aioli  10
Garden Salad 8
Slaw  6
Steamed Vegetables  8
Mac n Cheese 8

CHECK OUT
OUR WEEKLY
SPECIALS

SCAN TO VIEW

DESSERTS
Dessert of the Week 16
Ask our team for today’s chef ’s creation

Mango Macadamia Panna Cotta 15
Served with vanil la ice cream

Chocolate Mess 15
Chocolate brownies, chocolate shards, chocolate fudge
& chocolate ice cream

kids menu
Served with a soft  drink & scoop of ice cream (cup or cone)

Nuggets & Chips 14

Cheeseburger & Chips 14

Battered Fish & Chips A 14

Pasta 14

Steak & Chips 17

sides


