
BISTRO MENU 
Open 7 days a week lunch & dinner

Lunch open 11.30am until 2.30 pm - Dinner open 5.30 pm until 9.00 pm 
Please order at the counter

Please be aware that we are not an allergen free kitchen. Please notify staff when placing your order if you have any  
allergies & we will endeavour to look after your needs.  (Gluten Free GF, Vegetarian V)

BREADS
JINDERA BAKERY GARLIC BREAD TWIST  
served warm .............................................................................7.5

BRUSCHETTA ON SOUR DOUGH  
w cherry tomato and capsicum peppronata, whipped 
danish feta ................................................................................9.9

WARM TURKISH BREAD  
w dukkah, aged balsamic and olive oil ..........................8.0

STARTERS
CHEFS HOUSE MADE DIPS TRIO (V) 
w Turkish bread, olives and grilled capsicum ..........  12.5

LEMON & HERB CRUMBED CALAMARI 
w crunchy Asian slaw, dried noodles, - Small ............14.9 
red onion, corriander, kimchi aioli - Large ............21.9

BAKED SPANISH MEAT BALLS 
beef meatballs baked in adobo sauce and topped with 
cheese, jalapeños and sour cream  - Small ............12.9 
Large served with rice and side salad - Large ............18.5

SUMMER SALADS
CHICKEN CAESAR  
w cos lettuce, croutons, crispy bacon,  
egg and shaved parmesan - Small ............14.9 
 - Large ............19.9

SERRANO HAM & RADICCHIO (GF) 
w aged Spanish ham, orange segments, hazelnut, 
romaine lettuce, shaved parmesan, radicchio, red 
onion and mustard dressing - Small ..........14.9 
 - Large ..........19.9

QUINOA, CHARRED CORN AND BLACKBEAN (V, GF)
w quinoa, charred corn, blackbean, capsicum, corriander, 
celery, arugula, avocado and citrus dressing.
 - Small ............14.9 
 - Large ............18.9

FAVOURITES
ROAST OF THE DAY 
w roast vegetables, peas and gravy ..............................16.5

BEER BATTERED FISH & CHIPS  
w chips, tartare sauce, choice of garden  
salad or seasonal vegetables  .........................................17.9

BANGERS & MASH 
grilled formichi pork and fennel sausages  
served on mashed potato w onion gravy,  
green peas .............................................................................16.9

CRUMBED CHICKEN SCHNITZEL  
w chips, gravy choice of garden  
salad or seasonal vegetables - Small 160g .....14.9 
 - Large 280g .....17.9

CHICKEN PARMIGIANA - 280G  
w smoked ham, napoli and mozzarella, chips and  
choice of garden salad or seasonal vegetables ........19.9

SS&A CRUMBED CHICKEN KIEV STUFFED  
w bacon, mushroom, cheese, garlic butter  
w gravy, chips and choice of garden salad or  
seasonal vegetables ...........................................................22.9

EGGPLANT PARMIGIANA (V, GF) 
chargrilled eggplant, spinach, mushroom,  
roast pumpkin topped w napoli and mozzarella  
choice of garden salad or seasonal vegetables ........17.9

GARLIC PRAWNS  (GF)  
pan seared prawn cutlets w garlic, white wine,  
spring onion finished in creamy sauce and served  
on a bed of jasmine rice - Small ............16.5
                                                - Large ............24.5
SEAFOOD PLATE 
w beer battered flat head, lemon and herb calamari, 
chips, topped with 3 tiger prawns with choice of  
garden salad or seasonal vegetables ..........................  24.9

FROM THE GRILL
SALMON FILLET (GF)  
nut crusted salmon fillet, sweet potato salad,  
asparagus, tomato and pomegranate salsa ..............23.5

FISH OF THE DAY MARKET PRICE

PRIME NSW & VIC BEEF STEAKS 
cooked to your liking served with chips,  
onion rings and your choice of garden salad  
or seasonal vegetables and your choice of sauce

VIC GIPPSLAND FARMED BLACK ANGUS  
PORTERHOUSE - 250G ...................................................22.5

NSW BINDAREE FARMED GRAIN FED  
SCOTCH FILLET - 300G ...................................................27.5

HONEY & SOY SPICED PORK BELLY 
set atop pan tossed soba noodles, broccolini,  
charred corn, edamme, shitake mushrooms,  
garnished w crackle ............................................................25.0
CHAR GRILLED LAMB BACKSTRAP 
cooked medium, served on roasted pumpkin and  
cranberry tabbouleh, w sumac labna, pomegranate 
molasses and pita crisps  ..................................................27.0

$ $



Please be aware that we are not an allergen free kitchen. Please notify staff when placing your order if you have any  
allergies & we will endeavour to look after your needs.  (Gluten Free GF, Vegetarian V)

BURGERS & SANDWICHES
BEEF BRISKET BURGER 
black angus brisket, smoked low & slow with house 
made pickles, buttermilk slaw, cheese, bbq sauce on a 
brioche bun w chips and aioli .........................................16.0

CHIPOTLE CHICKEN BURGER  
chicken breast braised in chipotle, with streaky  
bacon, cos, avocado, tomato, kewpie mayo  
served w chips and aioli   ..................................................16.0

CUBAN SANDWICH 
honey and seeded mustard infused pulled pork, 
smoked ham, pickles, dijon mustard, Swiss cheese on 
sour dough w chips and aioli   ........................................16.5

SPRING RISOTTO & PASTA
CHICKEN & SWEETCORN RISOTTO  (GF)
w dukkah spiced roast chicken, sweetcorn puree, 
asparagus, grated parmesan and chervil ...................18.9

ZUCCHINI, LEMON & HERB RISOTTO  (V, GF)
light zucchini risotto tossed with fresh herbs,  
preserved lemon, shaved parmesan   ..........................16.9

HOUSE MADE RICOTTA GNOCCHI 
pan fried with pancetta, pinenuts, pumpkin, sage, 
brown butter sauce, fennel and micro salad  ............18.9

LINGUINE PESCATORE 
w market fish & seafood tossed with linguine,  
cherry tomatoes, white wine and a touch of  
tomato sugo ..........................................................................23.5

SIDES
Small Seasonal Vegetables .................................................3.5  

Large Seasonal Vegetables  ................................................7.0  

Onion Rings w Chipotle Sauce  ......................................12.0  

Small Bowl Side of Chips  ....................................................2.9  

Bowl of Chips w Gravy  .........................................................8.5  

Small Garden Salad  ...............................................................3.5  

Large Garden Salad  ..............................................................7.0 

$ SAUCES
EXTRA SAUCES ALL .................................................2.0 each 
Mushroom Gravy (GF) 
Peppercorn Gravy (GF) 
Traditional Gravy (GF) 
Dianne Gravy (GF) 
Béarnaise Sauce (GF) 
Garlic & Herb Butter (GF) 
Caper Aioli (GF) 
Chipotle Sauce

KIDS MENU 
KIDS MEALS 
w Jelly  (GF) or Ice Cream (GF) & Drink  .............10.0 each

Your choice of one of the below: 

CHICKEN NUGGETS w chips 

BATTERED FISH & CHIPS 

BEEF BOLOGNAISE PASTA w cheese 

TOMATO PASTA w cheese 

HAM & CHEESE TOASTED SOLDIERS w chips 

KIDS ROAST (GF) w roast vegetables & gravy

DESSERT
COFFEE & CAKE COMBO  
a selection of cakes are available from  
the bistro dessert cabinet ...................................................9.9 

$
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