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Bistro Menu 

PLEASE PLACE YOUR ORDER AT THE BAR 
 

To Start or Share 
 
Bruschetta of tomato, feta, red onion, balsamic and basil (serves 2)  $14.90 

House made Dips with warm Turkish bread and marinated olives               $14.90 

Garlic, herb and mozzarella focaccia w/ olive oil      $8.90 

Black olive, feta  and chilli focaccia w/ fresh herbs    $8.90 

Soup of the day         $9.90 

Calamari citrus chilli salted with fresh lemon and aioli    $12.90  
 

OLD FAVIOURITES  
 
Black Angus Steak Sandwich tomato, aioli, relish, bacon, mushroom  
omelette and cheddar on grilled ciabatta with wedges     $22.90 

Burgers  Beef or grilled chicken breast with lettuce, tomato,  
tasty cheese, bacon, mayo, relish and chips     $18.90 

Beer battered fish and chips served with garden salad, tartare and lemon  $19.90 

Chicken parmagiana  served with garden salad and chips    $19.90  

Angus Scotch fillet steak served with chips, garden salad and red wine jus $25.90 
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Autumn Specialities 

Please refer to specials boards for further selections 

Steak of the day with a smoked bacon and herb mash, port roasted onions  
and wild mushroom jus         $34.90 

Lamb Neck-8 hour slow braised, on a creamy parmesan mash, ratatouille  
and baby broccoli         $26.90 

BBQ Chicken and warm baby beet salad, marinated feta, olives, spinach   
cherry tomato and honey mustard dressing      $20.90 

Fish of the day potato and dill rosti, vegetable ribbonette, fried caper butter $30.90  

Warm pumpkin, goat cheese and spinach salad with toasted pine nuts  
roasted onion, tomato, croutons and soft poached egg     $17.90 

Rosemary salted Pork belly twice cooked, on parsnip mash, broccolini  
and spice roasted pears with calvados sauce      $26.90 

 
PASTA  
 
Linguine Pescatore Prawns, fish, mussels, scallops and squid, in a herbed  
tomato concasse with chilli and garlic      $24.90 

Risotto of smoked pumpkin, sage, zucchini and eggplant caponata, with   
Gorgonzola and spinach        $21.90 

Linguine Alio olio garlic, chilli, fresh herbs, X.V.O oil and grana parmesan  $19.90 

Confit Duck leg on risotto of chorizo, chilli, braised peppers and saffron  $24.90 

Cannelloni Veal, ricotta and sage- in a roasted tomato sugo with   
crisp prosciutto, rocket, olives and goats cheese cream     $21.90 
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SIDES (All $7.90) 

Wedges  
Chips      
Garden Salad 
Seasonal vegetables 


