
Bistro Menu
C h i cke n  S ch n i t z el

chips, green salad, gravy

C h i cke n  P a r m i g i a n a 

chips, green salad

A u s s i e  P a r m i g i a n a 

egg, bacon, bbq sauce, chips, salad 

L i n g u i n e  C a r b o n a r a

bacon, mushroom, creamy sauce

L a m b  R a g u

papparedelle, whipped feta

B e e f  B u rg e r

bacon, tomato, liquid cheese, herb slaw, 

pickled onion, srirayo, chips 

C r i s p y  C h i cke n  B u rg e r

red cabbage, herb slaw, gherkins, liquid cheese, 

mayonnaise, chips

Ro a s t  o f  t h e  D ay  (lg)

roasted potatoes, pumpkin, peas, gravy

C a e s a r  S a l a d  (lgo)

lettuce, poached egg, bacon, croutons, 

parmesan

ADD chicken 8 | ADD prawns 10

B a l s a m i c  B e e f  S a l a d  (lg)

lettuce, bell pepper, cherry tomatoes, radish, 

almond flakes, tangy dressing, balsamic dressing

  

Ro a s t e d  C a u l i f l owe r  (lg)(v)

kipfler, almond & cranberry salad, chimichurri, 

spiced coconut yoghurt 

26

28

32

23

26

26

26

29

19

26

25

CLASSICS

G re a t  S o u t h e r n 

3 0 0 g  Po r t e rh o u s e  (lg)

chips, salad, choice of sauce

S t e a k  S a n d w i ch 

bacon, egg, tomato, herb salad, pickled onion, 

bbq sauce, srirayo, chips

49

29

GRILL
G re a t  S o u t h e r n 

3 0 0 g  S c o t ch  (lg)

chips, salad, choice of sauce

B a n g e rs  &  M a s h  (lg)

peas, onion & mustard gravy 

52

27

SAUCES: mushroom, pepper, chimichurri, gravy, garlic butter

G a rl i c  B re a d

ADD cheese 2

C h e e s ey  G a rl i c  Pi z z a  (v)

mozarella, creme fraiche

C a l a m a r i  (lg)

sesame seasoning, salad, aioli, lemon

C r i s p y  C a u l i f l owe r  (lg)(v)(veo) 

salad, spiced coconut yoghurt

Mac & Cheese Croquettes (3)(v) 

salad, srirayo

C r i s p y  C h i cke n  (5)(lg)

pickled cucumber, mayo

10

12 

15

16

16

18

ENTREES

C a l a m a r i  (lg)

sesame seasoning, chips, salad, aioli, lemon

Fi s h  &  C h i p s  (lgo)

battered or grilled | salad, tartare, lemon

S e a fo o d  Ri s o t t o

mussels, calamari, fish, scallops, prawns, 

shaved parmesan, lemon

S a l m o n  C o n fi t  (lg)

potatoes, corn salsa, nori beurre blanc, radish, 

herbs, sesame seasoning, lemon

23

26

29

36

 

SEAFOOD



A l l  ki d s  m e a l s  i n cl u d e

i c e - c re a m  s c o o p  &  d r i n k 

L i n g u i n i  C a r b o n a r a  w/ parmesan

C h i cke n  Te n d e rs  w/ chips

B a t t e re d  Fi s h  w/ chips

C a l a m a r i  w/ chips

C h i cke n  S ch n i t z el  w/ chips

15

15

15

15

15 

KIDS 12 & UNDER
C h i cke n  S ch n i t z el

chips, green salad, gravy

C h i cke n  P a r m i g i a n a

chips, salad

B a n g e rs  &  M a s h

peas, onion & mustard gravy 

C a l a m a r i  (lg)

sesame seasoning, chips, salad, aioli, lemon

Fi s h  &  C h i p s  (lgo) 

battered or grilled  | salad, tartare, lemon

S e a fo o d  Ri s o t t o

mussels, calamari, fish, scallops, prawns, 

shaved parmesan, lemon

Ro a s t  o f  t h e  D ay

roasted potatoes, pumpkin, peas, gravy

please ask staff for the roast of the week

1 5 0 g  R u m p  S t e a k  (lg)

chips, salad, sauce:

mushroom, peper, garlic butter, gravy

17

18

18

18

19

20

21

25

SENIORS

Pi z z a  t o  S h a re

seasonal fruit & berries, brandy nectar, 

ice-cream

C h o c o l a t e  & 

B e et ro o t  B row n i e  (lg)(veo)

saltbush & honeycomb ice-cream

22

16

DESSERTS
C i t r u s  &  H o n ey 

P a n n a c o t t a (v)

fruit sorbet, lemon meringue

A ffo g a t o  (lg)

saltbush & honeycomb ice-cream, frangelico, 

espresso

15

14

LG LOW GLUTEN  •  LGO LOW GLUTEN OPTION AVAILABLE  

V VEGETARIAN  •  VG VEGAN  •  VGO VEGAN OPTION AVAILABLE

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS

Fr i e d  K i p f l e r

M a s h  Po t a t o

Ve g et a b l e s 

H e r b  S a l a d

C h i p s w/ aioli

S a u c e s : 

 mushroom

pepper

 garlic butter

gravy 

SIDES & SAUCES
10

10

10

10

10

3


