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

STARTERS $

GRILLED GARLIC, HERB AND CHEESE BREAD (V)
Served warm 7.0

BRUSCHETTA (V)

Crispy grilled Turkish bread, spread with truffled

chive ricotta, topped w sautéed mushrooms

and grana padano 12.0

GRILLED PITA (V)
Za'atar dusted pita, grilled w olive oil and
served w chef’s baba ganoush 2.9

CRISPY SALT AND PEPPER CALAMARI
Served w cucumber, radish and snow pea

salad w a side of sriracha mayo Small........ 14.9
Large....con. 19.9

BUFFALO WINGS

American style hot wings w your choice of blue

cheese dressing or ranch dressing.........ecoveeeesereneees 14.5

TASMANIAN OYSTERS (GF)

Oyster’s natural 2.5 each

Oysters Kilpatrick 3.0 each

PUMPKIN, SAGE AND PINENUT ARANCINI (V)
Served on beetroot puree, w whipped spinach
feta and grana padano 12.5

TASTING BOARD FOR 2 (VA)

Grilled pita w baba ganoush, salt and pepper

calamari, Buffalo wings, pumpkin arancini and
mushroom bruschetta 28

SEASONAL SALADS

CLASSIC COB SALAD (GFA) (VA)

Crispy bacon, red onion, tomato, avocado,

parmesan, boiled egg, croutons, lettuce

w honey mustard dressing Small....... 14.9

SOUTHWESTERN PULLED CHICKEN SALAD (GFA) (VA)
Pulled chicken, cos lettuce, charred corn, tomato,
black bean, avocado, red onion, parmesan,

coriander and corn chips Small... 14.9

TOFU, BEAN SPROUT AND NOODLE SALAD (GF) (V)
Glass noodles, tofu, sprouts, tomato, shallots,

shaved cucumber, coriander and mint w

sesame dressing Small.... 12.9

FAVOURITES $

FISH AND CHIPS

Beer battered flat head fillets served with tartare and
your choice of chips and salad or chips and seasonal
vegetables 18.9

GARLIC PRAWNS (GF)

Prawn cutlets, tossed w garlic and white wine

finished with fresh chives and jasmine rice
Entrée............ 16.5

SEAFOOD CATCH

Tempura battered fish, crumbed prawn cutlets,
calamari, fish bites, prawn skewer, oysters, tartare
sauce, w chips and your choice of salad

or vegetables 26.9

BANGERS AND MASH (GFA)

Thick pork sausages, w creamy mashed potato,
broccolini, caramelised onion, gravy and crispy

onion rings 18.5

CHICKEN SCHNITZEL
Hand crumbed and served w your choice of
sauce and chips and salad or vegetables
Small 150g ...... 15.5

Large 250g ...... 18.5

CHICKEN PARMIGIANA - 280G

Grilled hand crumbed schnitzel topped

w Napoli, smoked ham and melted cheese.

Served with beer battered chips and your choice

of salad or vegetables. 22,0

CHICKEN KIEV

Crumbed chicken breast stuffed with garlic butter,
served with beer battered chips and your choice of
salad or vegetables and gravy 23,5

VEGETARIAN MUSHROOM PARMIGIANA (GFA) (V)
Layered portobello mushroom, tomato, fresh

basil, buffalo mozzarella, chips and your choice

of salad or vegetables 17.9

FROM THE GRILL

CHARGRILLED STEAKS
Cooked to your liking served w beer battered chips,
your choice of salad or vegetables and choice of sauce

PREMIUM GRAIN FED PORTERHOUSE (GFA)

-250GR 24.5
PREMIUM AGED SCOTCH FILLET (GFA)
-300GR 27.5

Please be aware that we are not an allergen free kitchen.
If you have allergies, please notify staff when placing your order & we will make every attempt to look after your needs.
GF - Gluten Free, GFA - Gluten Free available, V - Vegetarian, VA - Vegetarian available
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BBQ BABY BACK PORK RIBS (GFA)
Served w ranch slaw, charred corn on the cob

and beer battered chips 28.0
PORK BELLY

Crispy 5 spice pork belly, w apple and parsnip puree,
potato gratin, Dutch carrots and cider jus........ 235

GREEK LAMB MEATBALLS (GFA)

Tossed in rich tomato sugo and baked

w cheese served w rice pilaf, warm pita bread

and tzatziki 225

PASTA &RISOTTO

RIGATONI AL TORCHIO (VA)

Italian pork sausage, fennel, Napoli, onion,

garlic, grana padano, cherry tomato, mushroom

and smoked scamorza 23.5

GNOCCHI NAPOLITANO (V)

Baked three cheese ricotta gnocchi tossed

w Napoli, cherry tomatoes topped w grilled

burrata cheese and fried basil 19.9

SCALLOP AND ZUCCHINI RISOTTO (GF) (VA)

Fresh sea scallops tossed w zucchini, peas and fresh
herbs, finished w mascarpone, pecorino and fresh
rocket leaves 239

FOREST MUSHROOM RISOTTO (GF) (V)
Mixed mushroom and thyme ragout, black truffle paste
finished with porcini stock and creme fraiche........... 19.9

BURGER BAR

All burgers served w beer battered fries

DIRTY SOUTHERN BIRD

Buttermilk fried chicken, streaky bacon, cos, tomato,
paprika aioli, smokey bbq sauce and cheese on a
glazed milk bun 18.5

MACDADDY

House ground brisket and chuck beef burger,

w shredded cos, tomato, cheese, ketchup and

chefs secret sauce on a seeded brioche bun...... 18.5

THE BIG EASY PO BOY

Smoked 8 hour bbq brisket, ranch slaw, pickles

and cheddar cheese on a fresh buttered

French baguette 18.5

SAGANAKI IN FLAMES (V)

Flame grilled portobello mushroom, kefalograviera,
butter lettuce, smashed avocado, tomato, smoked
paprika aioli on a glazed milkbun ..., 18.5

SIDES $

Small seasonal vegetables (GF) 4.0
Large seasonal vegetables (GF) 7.5
Small bowl of chips 3.5
Large bowl of chips with gravy 8.5
Small garden salad (GF) 4.0
Large garden salad (GF) 7.5
Onion rings with paprika aioli 8.5
SAUCES

EXTRA SAUCES ALL 2.0 each
Mushroom Gravy (GF)

Peppercorn Gravy (GF)
Traditional Gravy (GF)
Dianne Sauce (GF)
Garlic Butter (GF)

Aioli (GF)

Bearnaise Sauce (GF)

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 AND CHIPS

BEEF BOLOGNAISE PASTA w cheese

KIDS ROAST (GF) w roast vegetables and gravy

HOUSE-MADE DESSERTS

SEE DESSERT CABINET FORTODAY’S SELECTION OF
HOUSE MADE DESSERTS

LIQUEUR COFFEE
Varieties: Irish, Mexican, Jamaican, French ... 10.0

DESSERT

COFFEE & CAKE COMBO
a selection of cakes are available from
the bistro dessert cabinet 8.9

Please be aware that we are not an allergen free kitchen.
If you have allergies, please notify staff when placing your order & we will make every attempt to look after your needs.
GF - Gluten Free, GFA - Gluten Free available, V - Vegetarian, VA - Vegetarian available




