
 

           Please inform our staff of any food allergies when you place your order. 

Welcome to The Bistro 
Hosted by our friendly staff.  

All meals are prepared to order sourcing local ingredients & suppliers wherever 
possible. 

Our mission is to consistently exceed your expectations with our food & service.  

If we don’t please let us know.  

  

BREADS 
Crispy Homemade Garlic bread. $6 
Cheese & Bacon Garlic Bread. $8 
Bruschetta. $10  
Bruschetta with Fetta. $12 
 

ENTREES 
Coconut Prawns                                                                                                   
- Local prawn cutlets coated in shredded coconut & panko crumbs, wasabi mayo. $14 

Sweet Chilli & Coconut Beef Skewers                                                                 
- Sweet chilli & coconut marinated beef, skewered and char grilled. $12 

Tempura Vegies 
- Mixture of fresh vegetables in tempura batter, served with dipping sauces. $12 

 Popcorn Chicken  
- Chicken breast pieces lightly crumbed, served with chilli & cheese dipping sauces. $12 

Pulled Pork Sliders 
- Sticky hoisin pulled pork, coleslaw, Japanese mayo, garlic bun. [2 per serve] $14 

Stuffed Mushrooms 
- Garlic & thyme infused mushrooms, stuffed with marinated antipasto vegetables. $12 



 

           Please inform our staff of any food allergies when you place your order. 

MAINS 
Toppers: Available with any main meal $6 

- Choice of Grilled Prawns, Salt & Pepper Squid or Mushrooms. 

SEAFOOD 

 

Fish & Chips as you like it 
- Spanish Mackerel Tempura battered, grilled or crumbed served with chips & salad. $22  

Macadamia Crusted Barramundi  
- Macadamia crusted Barramundi, Parmesan potato stack, seasoned vegetables lemon 
butter. $25  

Sesame Coated Grilled Salmon 
- Salmon coated in black & white sesame seeds served with a salad consisting of soba 
noodle, edamame, sprouts, cucumber, spring onions & mesclun with a ponzu wasabi 
dressing. Garnished with pickled ginger. $26 

Seafood Curry 
- Spanish mackerel, squid, mussels & prawns in a coconut curry,  
garnished with lime & coriander & served with steamed rice & a pappadum. $25  

Grilled Seafood Plate 
- Grilled Spanish mackerel, lemon pepper prawns & squid, served with chips, salad, 
lemon wedge & a side of tartare sauce. $25 

Coconut Prawns 
- Local prawn cutlets coated in shredded coconut & panko crumbs, 
& served with chips, salad & chilli plum dipping sauce. $24 

Garlic Prawns 

- Local prawn cutlets grilled served on a bed of white rice & a creamy garlic sauce. $24 

Calamari Watermelon & Fetta Salad 

- Crispy lemon pepper calamari, mesclun, cherry tomato, mint, Spanish onion, 
watermelon, fetta, lime aioli & a balsamic glaze. $22 



 

           Please inform our staff of any food allergies when you place your order. 

PASTA 
Tomato & Chilli Prawn Linguini 
- Local prawns, onion, tomato, spinach, garlic, peas & chilli tossed through linguini. $24 

Tomato & Chilli Linguini 
- Onion, tomato, spinach, garlic, peas & chilli tossed through linguini. $20 

Bolognese Linguini 
- Traditional Bolognese sauce on a bed of linguini, served with garlic bread. $20 

STEAKS & MEATS 
Rump & Sirloin are served with your choice of two sides & a sauce. Choose from: 
Salad, coleslaw, vegetables, chips, baked potato topped with sour cream  
& your selection of sauce. 

Sauces: Traditional gravy, Mushroom, Pepper, Creamy garlic & Diane. 

Rump Steak [300g]. $22 

Angus Beef Sirloin [250g]. $25 

Eye Fillet [200g]. 

- Char grilled eye fillet, mashed potato seasonal vegetables topped with herb butter. $30  

Giant Crumbed Steak 
- Served with chips & salad & your choice of sauce. $21  

Giant Crumbed Steak Parmigiana 
- Traditional Napoli sauce, melted mozzarella & parmesan, served with chips & salad. $23  

Crumbed Kangaroo Schnitzel  

- Tender kangaroo rump lightly crumbed with chips, salad & your choice of sauce. $23 

 

 

 

 



 

           Please inform our staff of any food allergies when you place your order. 

Pork Belly 

- Twice cooked crispy pork belly served with mashed potato, green beans & chilli plum 
sauce. $23 

Pot Pie 

- Pepper steak pot pie with potato top & served with salad and chips. $20 

. CHICKEN 

Chicken Schnitzel 
- Served with chips & salad & your choice of sauce. $21  

Chicken Parmigiana 
- Traditional Napoli sauce, melted mozzarella & parmesan, served with chips & salad. $23  

Chicken Al Funghi 
- Grilled chicken breast cooked in a creamy white wine and mushroom sauce served with 
mashed potato & seasonal vegetables. $23 
  

VEGETARIAN 
Grilled Vegetable Stack  
- Char-grilled seasonal vegetables with fetta served with balsamic & pesto dressings. $20 

Vegetable Curry 

- Potato & seasonal vegetables stewed in a rich curry sauce with pappadums & white 
rice. $20 

 

 

 

 



 

           Please inform our staff of any food allergies when you place your order. 

SIDES 

Potato wedges with sour cream & sweet chilli sauce. $6  
Sweet potato wedges with sour cream & sweet chilli sauce. $7 
Chips & gravy. $5 
Mash Potato. $6 
Green garden salad. $5 
Steamed white rice. $5 
Mixed vegetable bowl. $5 
 

DESSERTS  
Ask our friendly staff & check our daily specials board. 

                     

KIDS MENU 
Fish & Chips crumbed or grilled (Spanish Mackerel). $7.5 

Pie & Chips. $7.5 

Spaghetti Bolognese. $7.5 

Calamari & Chips. $7.5 

Kids Rump Steak & Chips. $10 

Crumbed Chicken breast strips & Chips. $7.5 

All kid’s meals come with ice-cream - Add salad or veg for $2  

 


