
DINNER MENU



Breads
GARLIC BREAD (V) M $5.00 // NM $8.00
Toasted with garlic and herb butter.

CHEESY GARLIC BREAD (V) M $6.50 // NM $9.50
Toasted with garlic and herb butter and melted cheddar.

SPICY AVOCADO  
& MOZZARELLA TORTILLA (V) M $8.00 // NM $11.00
Avocado mozzarella gratinated.

BREAD ROLL (V) $1.20

Entrees
HOUSE CURED SALMON M $13.50 // NM $16.50
Beetroot and vodka cure, capers, pumpernickel bread, dill mayonnaise.

TWICE COOKED LAMB BRAINS M $12.00 // NM $15.00
Parmesan and herb crumbed, tomato salsa, sauce choron.

TEMPURA PRAWNS M $13.00 // NM $16.00
Asian slaw, house made chilli sauce.

SOUP OF THE DAY M $7.50 // NM $10.50
A blend of ever changing delights.

THE CLASSIC CAESAR M $13.50 // NM $16.50
Cos lettuce, parmesan, bacon sippits, croutons, caesar dressing, poached egg.
         Add chicken tenderloins (3) + $2.50
         Add prawns (4) + $4.50

FARFALLE PASTA ALFREDO (V) M $13.50 // NM $16.50
Broccolini, parsley, roasted walnut and pine nut pesto, topped with shaved parmesan.

Sides
WEDGES (V) M $6.50 // NM $9.50

THICK CUT CHIPS (V) M $5.00 // NM $8.00

GARDEN SALAD (V)  (GF) M $5.00 // NM $8.00

IDAHO POTATO (V) (GF) M $4.50 // NM $7.50

SEASONAL VEGETABLES (V) (GF) M $5.00 // NM $8.00

Mains
COCONUT CHICKEN  
& CASHEW NUT SALAD (GF) M $20.00 // NM $23.00
Succulent chicken breast gently poached in coconut milk, tossed with  
toasted cashew nuts, fresh mint, coriander, Thai basil and a tangy  
nam jhim dressing.

LAMB SHANK (GF) M $26.00 // NM $29.00
Thyme and garlic marinated lamb shank gently braised in red wine  
and served with mash, sauteed mushroom and bacon, and a red wine jus.

VEGETABLE HOT POT (GF) M $16.00 // NM $19.00
Indian–style korma served with rice and raita.

CRISPY SKINNED PORK BELLY (GF) M $26.00 // NM $29.00
Maple and apple sweet potato mash, morello cherries cider jus.

CRISPY SKINNED TASSIE SALMON (GF) M $28.00 // NM $31.00
Duet of roasted potato, asparagus, blistered truss tomato, rocket oil.

The Classics
CHICKEN SCHNITZEL M $22.90 // NM $25.90
Premium chicken breast schnitzel rolled in Panko  
breadcrumbs and served with thick cut chips and salad.

CHICKEN PARMIGIANA M $24.90 // NM $27.90
Premium chicken breast schnitzel rolled in Panko breadcrumbs,  
topped with Napoli sauce, smoked ham and cheese. Served with  
thick cut chips and salad.

FISHERMAN’S BASKET M $16.00 // NM $19.00
Battered fish, crumbed prawns and crumbed calamari served  
with thick cut chips, salad and house made tartare sauce.

BATTERED WHITING M $16.00 // NM $19.00
Battered whiting fillets served with thick cut chips, salad and house made  
tartare sauce.

BEEF & THYME SAUSAGES (GF) M $22.00 // NM $25.00 
Two sausages served with mashed potato and onion gravy.

FETTUCCINE CARBONARA M $19.00 // NM $22.00
Traditional fettuccine carbonara with bacon, egg, cream, parmesan and shallots.
         Add chicken + $2.50
         Add prawns (4) + $4.50Char Grill

Our steak is 100% naturally grown, free range and hormone, chemical and antibiotic 
free. We source our beef from cattle raised in Australia’s most pristine farming country.

GRILLED LAMB LOIN CHOPS (3) M $26.00 // NM $29.00
(Northern NSW) Served with mash, green peas and gravy.

MUNGINDI RIB-EYE 250g M $26.00 // NM $29.00
(QLD) Seventy day grain fed Angus beef 350g M $30.00 // NM $33.00
sourced from Mungindi and aged at least four weeks.
 
LOCKYER VALLEY T-BONE 350g M $28.00 // NM $31.00
(QLD) Sourced from Santa Gertrudis and Braford cattle from  
the lush Lockyer Valley. Aged for a minimum of four weeks.

KANGAROO LOIN 200g M $22.00 // NM $25.00
(Central QLD)

FILLET MIGNON MEDALLIONS (2) 260g M $33.00 // NM $36.00
(Northern NSW)

All steaks are cooked to your liking and served with chips and salad  
or Idaho potato / mash and seasonal vegetables.

TOPPERS $5.50
Your choice of salt and pepper squid, garlic prawns, or onion rings.

SAUCES 
Your choice of pepper, mushroom, dianne, hollandaise, or gravy.

OUR CHEFS CAN CATER FOR MOST SPECIAL DIETARY NEEDS ON REQUEST. PLEASE SEE THE BISTRO SUPERVISOR FOR MORE INFORMATION.  
(V) Suitable for vegetarians. (GF) Many of our meals can be made gluten free on request, however all our meals are prepared in a kitchen where ingredients containing gluten are used.

Gourmet Burgers
All our burgers are served on a toasted brioche bun and come with  

a generous portion of thick cut chips. The pork dog is served  
with a sourdough baguette.

BEEF BURGER M $15.00 // NM $18.00
Prime beef burger with short cut smokey bacon,  
garlic aioli, mixed salad leaves, colby cheese  
and tomato relish.

THE SCHNITTY M $15.00 // NM $18.00
Our premium chicken breast schnitzel with short cut  
smokey bacon, layered with thick cut chips,  
fresh green leaves and sweet chilli aioli.

PULLED SLOW BRAISED PORK DOG M $15.00 // NM $18.00
Slow roasted pulled pork, fresh coleslaw,  
crumbled blue cheese and mustard apple.

THE MAGIC SHROOM (V) M $15.00 // NM $18.00
Char grilled thyme and garlic marinated portobello  
mushroom, grilled red capsicum, crumbled Persian fetta,  
mixed salad leaves and truffle aioli.


