
  

ENTRÉE 

MAIN COURSE 
Salt and Pepper Squid 
Latticed squid dusted with sea salt and szechuan pepper, fried and served on a bed of seasonal 
salad greens with sweet soy sauce 

 
 

$20.90 

Auchendarroch Scotch Fillet (Gluten free) 
Slow roasted Scotch Fillet seared and served with sweet potato mash, baby spinach  
and a red wine glaze 

 
 

$29.90 

Chicken Principessa 
Oven baked chicken breast served with Swiss cheese, ham, asparagus, cream and white wine 

 
$24.90 

Wallis Schnitzels 
Chicken breast or South Aussie Angus beef schnitzel served plain with lemon and chips 
Gravy, Pepper, Dianne, Mushroom or Béarnaise sauce 
Parmigiana or Hawaiian topping 

 
$16.50 
$17.50 
$18.50 

Barramundi Fillet 
Parmesan and thyme crusted Barramundi Fillet with buttered broccolini, flat beans  
and béarnaise sauce 

 
$25.90 

Roast Carvery (self serve) 
Soup of the day, choice of three roast meats and gravy, roast potato, pumpkin, 
seasonal vegetables and broccoli/cauliflower bake 
(Available Friday and Saturday 6-8:30pm, Sunday 12-2pm only) 

 
 
 

$19.90 

All main courses are served with salad bar or vegetables.  

Gnocchi Napolitana 
Potato Gnocchi with Tomato, basil, onion, garlic, white wine and parmesan cheese 

 
$18.90 

Apple, Walnut and Cinnamon Pudding  
Homemade Apple, Walnut and Cinnamon pudding served with vanilla anglaise and icecream 

 
$10.50 

Mocha Moment 
Rich chocolate mud cake served with Baileys Irish Cream sauce and coffee icecream 

 
$11.90 

DESSERT 

Mini Burger / Beef or Chicken Schnitzel / Battered Fish / Chicken Nuggets / Penne Bolognaise 
$7.90 each 

All children's meals are served with fries. 

Filtered Water - Glass $0.60 or Bottle $1.80 

CHILDREN’S MENU 

Bistro group booking menu FOR GROUPS OF 20 OR MORE 

Tapas Plate  
Lightly toasted Pita bread served with sundried tomato dip, guacamole and tzatziki 

 
$14.90 

Garlic Bread 
Thick slices of Turkish bread with our chef’s own garlic and herb butter 

 
$5.50 


