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Bistro Menu 

PLEASE PLACE YOUR ORDER AT THE BAR 
 

To Start or Share 
 
Coffin Bay S.A Oysters Natural, with fresh lemon and vodka lime salsa         $15/27 

Bruschetta of tomato, feta and red onion with balsamic and fresh basil  $13.90 

Soup of the day with crusty loaf      $ 9.90 

Mussels steamed in a spiced tomato, herb and white wine broth          $14.90 

Housemade Dips- smoked eggplant, hommus and tzatziki     $15.90 

Garlic bread (6 pieces)        $7.90  

Pizzas- see staff for selections       $15.90 

Grazing plate- crisp whiting tails, honey gravalax salmon, babaghanoush, $39.90 
grilled chorizo, S.A oysters, chilli squid, artisan cured meats, fennel salad  

 
SOME OLD FAVIOURITES  
 
Burgers –All served with lettuce, tomato, cheese, aioli, relish and chips  

 -Beef and bacon        $18.90 

 -Chargrilled chicken and avocado     $19.90 

 -Vegetarian lentil and avocado      $18.90 

Beer battered Rockling served with chips, salad, tartare and lemon  $19.50 

Chicken parmigiana- served with garden salad and chips    $19.90  

250gram Angus Scotch fillet steak served with chips, garden salad and   $24.90 
garlic mustard butter 
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SOMETHING GREEN?  
 
Warm pumpkin, feta and spinach salad with toasted pine nuts, roast onion   $15.90  
herb croutons and a soft poached egg 

Citrus salted calamari salad- mixed leaves, pickled fennel, tomato,   $21.90 
goats cheese and preserved lemon with basil aioli 

BBQ Chicken and asparagus salad, walnuts, roasted peppers, feta  $19.90 
and cherry tomatoes with a honey mustard dressing 

 
Spring specialties  
 
Lamb Neck, 8 hour slow braised- on a truffled herb and pumpkin mash  $25.90  
with a grilled asparagus and green bean fricassee  

Cannelloni-Roasted sweet potato, wallnut and ricotta, in a rich tomato  $21.90 
sugo with a shaved pear and parmesan salad 

Spanish seafood Estofado- fresh prawns, fish, black mussels, scallops  $30.90  
in a rich saffron sofritto with chorizo, herbs, peppers and grilled lime 

Curried lamb and herb sausages-House made-with colcannon mash,   $24.50 
baby carrots and roasted onion gravy  

Spaghetti Pescatore- Fresh mussels, tiger prawns, scallops and calamari  $24.90 
tossed with X.V.O oil, garlic, chilli, preserved lemon and fine herbs   

Fish of the day- Served with a Russian potato salad, fennel crusted vine   $MP 
tomatoes and squid ink aioli    

Steak of the day- on a parsnip and kipfler mash, braised shallots and   $MP 
port wine jus with garlic mustard butter 
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A BIT ON THE SIDE? 
 

Wedges with sour-cream        $7.90     

Chips with aioli          $7.90           

Steamed greens in lemon and mustard butter     $8 

Rocket, pear and parmesan salad with white balsamic     $8 


