
FINALIST 2018 - Best Restaurant - QHA Awards for Excellence
FINALIST 2017 - Best Restaurant - QHA Awards for Excellence
WINNER 2016 - Best Restaurant - QHA Awards for Excellence

Your hosts - The Farquhar Family

Food Allergies: Please be aware that all care is taken when catering for special requirements. It must be noted that within the
premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, fungi and dairy products. Customers requests will
be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.

The Caxton Char Grill has a proud reputation for our fine steak dishes. Our steaks are sourced from several beef properties in Central and Northern Queensland. Our steaks are produced from 
Santa Gertrudis, Charolais and Angus cattle. They are grain fed for 120 days and meticulously aged for a minimum of 40 days to produce a tender and flavoursome product.

 

FROM THE CHAR GRILL – PRIME STEAKS
 
 
 
 
 

All steaks are served with your choice of sauce, a house salad & our famous house fries. All at no extra charge.
 

Steak weights are approximate.  With our flame char grilled style of cooking we recommend our steaks be served medium rare to medium to ensure premium quality and taste. 
Well done steaks may require a waiting time of up to 50 minutes, especially when the restaurant is busy.

 
 

OTHER LUNCH SUGGESTIONS
 

Chicken Schnitzel
Juicy crumbed chicken served with our house gravy, beer battered fries and a garden salad - NOW ONLY 16.9          ** Add Parmy 3.0
Caxton Beef Lasange 
A popular old fashioned and delicious pasta dish of pasta layers, cheese and Bolognaise, topped with a tasty Pomidoro sauce. Served with a garden 
salad - NOW ONLY 19.9
Beer Battered Flathead Fillet
Simply presented with a fresh Greek salad & string fries - NOW ONLY 19.9
Chicken and Mushroom Ravioli
Chicken and mushroom ravioli liasoned with a creamy mushroom sauce. Served with a garlic crostini - NOW ONLY 16.9
Beef Sliders - Our Way
A platter of three sliders with prime cuts of meat ends, used in the patties and served with lettuce, tomato, onion and tangy tomato sauce. Presented 
with a small serving of string fries -  NOW ONLY 14.9
Bangers and Mash
Our famous prime beef sausages. Three thick house-made sausages served with potato mash, green peas and onion gravy - NOW ONLY 14.9
Caxton Grilled Chicken Salad
Grilled salt & pepper chicken tenders, sliced avocado, cucumber, tomato, onion and crisp iceberg lettuce. Dressed with The Caxton's own salad dressing
and topped with cashews - NOW ONLY 15.90
Beef Pie of the Day
Please enquire with your friendly wait staff for todays style. A Caxton institution - NOW ONLY 18.9

  
 
 

Petite Point of Rump (250g)
Jumbo Point of Rump (400g)

Thick Cut Porterhouse (300g)
Crumbed Porterhouse Steak (300g)

Same tasty cut from the hindquarter, perfect for those with a smaller appetite – NOW ONLY 14.9
A large piece from the hindquarter of this very tasty, firm, robust cut – NOW ONLY 18.9
From the centre section of short loin with a fat strip on the outside producing great flavour & texture –NOW ONLY 21.9
Tender Porterhouse dusted with breadcrumbs and presented with a delicious onion gravy - NOW ONLY 21.90

THE BEST VALUE CHAR GRILL LUNCH
SPECIALS IN BRISBANE

Genuine specials 7 lunches a week - 12 Noon - 3pm
No reduction in size or quality of the meals

**ALL PRICES INCLUDE G.S.T**ONE ACCOUNT PER TABLE** 10% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS**
**THIS MENU IS NOT VALID WITH ANY OTHER SPECIALS PROMOTIONS OR DISCOUNTS**

**MENU NOT VALID SUNCORP STADIUM GAME/EVENT DAYS OR CAXTON HOTEL EVENT DAYS**
If you have any queries regarding this promotion or use of any vouchers, please enquire with the Restaurant

Manager, Supervisor or Hotel Managementt before you place your food and liquor order.


