
BISTRO
MEN

U



S T A R T E R S

GARLIC BREAD (4) V	 10

CHEESY GARLIC BREAD (4) V	 12

CHEESY BACON GARLIC BREAD (4)	 14

S H A R E  P L A T E S

BRUSCHETTA (4)  DFA  GFA  V	 18
vine ripened tomato salsa, balsamic glaze,  
olive oil on grilled sourdough

ITALIAN TOMATO ARANCINI (5)	 22
served with garlic aioli and shaved parmesan

CHICKEN WINGS  DF  GF  C	 21
your choice of spicy buffalo wings with ranch dipping 
sauce or smokey bbq wings with toasted sesame seeds

COCONUT PRAWNS (7) (I)	 25
served with slaw, lime and szechuan pepper aioli

SALT & PEPPER SQUID (7)  DF  GF  C  (I)	 24
garden salad and garlic aioli

PORK BITES  DF  GF  C	 25
served with slaw, maple bbq glaze and lemon

BURRATA  V	 28
soft fresh mozzarella drizzled with hunter valley olive oil, 
balsamic glaze and dukkah with fresh baked pizza bread

S A L A D S
herb chicken +10 | spiced falafel +8 

salt & pepper squid (6) +13 (I) | panko schnitzel strips (6) +12

RUSTIC CAESAR  GFA	 23
crisp baby cos, bacon, boiled egg, croutons and  
parmesan with caesar dressing

SPICED HARVEST BOWL  DF  GF  V  VG	 24 
spiced fried cauliflower, honey pumpkin, sumac quinoa, 
onion, cucumber, babaganoush, spinach and cranberry 
dresssing

SUPER GRAIN & APPLE  DFA  GF  VGA	 24
diced apple, quinoa, mixed leaves, candied  
walnuts, avocado cream and lemon dressing

NOURISH BOWL  DFA  GF  V  VGA 	 25
couscous, feta, cherry tomatoes, spinach, cucumber, 
pumpkin, onion, beetroot hummus, toasted seeds  
with avocado dressing

M A I N S

CREAMY PESTO CHICKEN LINGUINE	 29
chicken, pesto cream, sundried tomato and  
spinach with parmesan

ROASTED PERI PERI CHICKEN  
MARYLAND   DFA  GF	 39
served with creamy slaw, roasted chats,  
creamed feta and garden salad

BAKED ATLANTIC SALMON  DFA  GF  (A)	 42
served with greek salad, herb chats, dukkha,  
hollandaise and balsamic glaze

BRAISED RED WINE LAMB SHANK DFA  GF	 43
served with creamy mash potato, seasonal  
vegetables, red wine jus and chilli jam

B U R G E R S
all burgers are served on a milk bun with chips 

cheese +2 | bacon +3 | beef patty +6 | gluten free roll +3

SOUTHERN FRIED CHICKEN BURGER	 25
southern fried chicken, bacon, cheese, pickles  
and slaw with chipotle mayo

SIGNATURE BEEF BURGER  DFA  GFA	 27
angus beef patty, bacon, lettuce, tomato, cheese, 
caramelised onion and pickles with housemade  
burger sauce   - make it a double +6

FALAFEL BURGER  DF  GFA  V   VG	 21
falafel pattie, oak lettuce, caramelised onion,  
semidried tomato, beetroot hommus

CHEESEBURGER  DFA  GFA	 23
angus beef patty, cheese, pickles with mustard  
and tomato sauce 
make it a double +6

BEEF WORKS BURGER  DFA  GF	 28
angus beef patty, bacon, pineapple, caramelised onions, 
beetroot, aioli, bbq sauce, tomato and lettuce

STEAK SANDWICH  DFA  GFA	  28
tenderised rump steak, lettuce, tomato  
and cheese with seeded mustard mayo and  
bbq sauce on toasted turkish bread

V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FRIENDLY 
GFA GLUTEN FRIENDLY AVAILABLE   C COELIAC   CA COELIAC FRIENDLY AVAILABLE

DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 
(A) AUSTRALIAN SEAFOOD   (I) IMPORTED SEAFOOD   (M) MIXED ORIGIN SEAFOOD 

Our beef burger patties contain gluten; we will accommodate GF and coeliac meals with minute rump steak.  
Our chips are gluten friendly but may contain traces of gluten. We will serve herbed chats for coeliac meals. 
We are happy to assist you with any special dietary requirements however, we kindly ask for no variations. 

10% surcharge on public holidays



SAUCES 	 3
gravy DF  GF, dianne GF, mushroom GF, pepper GF,  
aioli DF GF, buffalo hot sauce, creamy garlic sauce 

P U B  C L A S S I C S

CHICKEN SCHNITZEL	 27
panko crumbed chicken breast with choice of  
2 sides and 1 sauce
add grilled prawns in creamy garlic sauce +8

FISH & CHIPS (4)  (I)	 27
beer battered flathead fillets served with chips, salad, 
lemon and tartare

BANGERS & MASH (2)  DF  GF	 27
smokehouse cumberland pork sausages served on 
creamy mashed potato with peas, braised fennel, 
caramelised onion and gravy 
add sausage +4

BEEF & GUINNESS POT PIE	 28
traditionally slow cooked beef, mushroom, celery, leek, 
carrot, topped with puff pastry, served with creamy 
mashed potato and steamed seasonal vegetables 

CHICKEN PARMIGIANA	 32
panko crumbed chicken breast topped with shaved ham, 
napolitana sauce and mozzarella served with your choice 
of two sides

G R I L L
grainge msa graded 120 day grain fed angus steaks  

served with your choice of 2 sides and sauce

250G RUMP  DFA  GFA  CA	 41
add grilled prawns in creamy garlic sauce +8

250G SIRLOIN  DFA  GFA  CA	 44
add grilled prawns in creamy garlic sauce +8

400G T-BONE  DFA  GFA  CA	 58
add grilled prawns in creamy garlic sauce +8

RIBS & WINGS COMBO  DFA  GFA  CA	 50
smokey bbq glazed pork ribs, chicken wings topped  
with sesame, kransky chipolata, corn, chips and slaw	

FULL RACK OF RIBS  DFA  GFA  CA	 57
smokey bbq glazed pork ribs with chips, salad and slaw

S I D E S

CREAMY MASHED POTATO  GF  C	 10 	

GARDEN SALAD   DF  GF  V  VG  C	 12 	
served with honey and seeded mustard dressing 

CHIPS  DFA  V  	 12
served with garlic aioli 

SEASONAL VEGETABLES  DF  GF  V  VG	 13 

HERB ROASTED CHATS  DFA  V  C	 15 
served with garlic aioli

K I D S
12 years and under. includes an ice cream

vegetables +4 | salad +3

BATTERED FISH FILLETS (2)  (I)	 12
served with chips and tartare 

CHICKEN BREAST NUGGETS (5)	 12
served with chips and tomato sauce 

CHICKEN LINGUINE  DFA	 15
served with napoli sauce and parmesan 

HAM & CHEESE PIZZA  DFA  GFA  V  VGA	 15
on a tomato base 

CHICKEN SCHNITZEL	 16
served with chips and gravy 

CHEESEBURGER  DFA  GFA	 16
beef patty, cheese and tomato sauce served with chips 

KID’S STEAK  DF  GF	 18
grilled minute steak served with vegetables and gravy

D E S S E R T S

MANGO & LIME BAKED CHEESECAKE	 18
served with berry coulis and vanilla ice cream 	

CITRUS TART  GF	 17
served with berry coulis and vanilla ice cream 

DOUBLE CHOCOLATE BROWNIE  GFA	 17
served with berry coulis and vanilla ice cream 	

WARM APPLE & RHUBARB CAKE  DF  GF	 18
served with vanilla ice cream and berry coulis

MIXED BERRY SWIRL BRÛLÉE	 19
served with vanilla ice cream and sponge fingers

V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FRIENDLY 
GFA GLUTEN FRIENDLY AVAILABLE   C COELIAC   CA COELIAC FRIENDLY AVAILABLE

DF DAIRY FREE   DFA DAIRY FREE AVAILABLE 
(A) AUSTRALIAN SEAFOOD   (I) IMPORTED SEAFOOD   (M) MIXED ORIGIN SEAFOOD 

Our beef burger patties contain gluten; we will accommodate GF and coeliac meals with minute rump steak.  
Our chips are gluten friendly but may contain traces of gluten. We will serve herbed chats for coeliac meals. 
We are happy to assist you with any special dietary requirements however, we kindly ask for no variations. 

10% surcharge on public holidays



P I Z Z A S
12 inch hand stretched pizza, all with san marzano tomato base

gluten free base +4  |  gluten free or vegan cheese +3

MARGHERITA  V	 23
fior di latte, fresh basil and extra virgin olive oil

DIAVOLA	 24
fior di latte and spicy pepperoni 	

TROPICANO  	 24
fior di latte, ham, bacon bits and pineapple

GARDENERIA  V	 26
fior di latte, roasted pumpkin, baby spinach, red peppers, onions,  
dukkha and balsamic glaze	

RANCH HOUSE CHICKEN  	 26
fior di latte, herb chicken, bacon, basil, onion and ranch aioli	

CAPRICCIOS CHICKEN	 25
fior di latte, herb chicken, olives, onion, artichokes and hollandaise

THE TEXAN BRISKET	 28
fior di latte, smoked brisket, onion, bacon bits and bbq sauce 

CHILLI SURF & TURF	 29
fior di latte, fresh chilli prawns, onion, bacon bits and aioli

CARNIVORE’S DELIGHT	 28
fior di latte, ham, pepperoni, pork sausage, beef mince and bbq swirls 

PIZZAS AVAILABLE FOR TAKEAWAY 7 DAYS

V Vegetarian    VG Vegan    GF Gluten Friendly    GFA Gluten Friendly Available     
C Coeliac    CA Coeliac Friendly Available    DF Dairy Free    DFA Dairy Free Available 

(A) Australian seafood   (I) Imported seafood   (M) Mixed origin seafood
Our beef burger patties contain gluten; we will accommodate GF and coeliac meals with minute rump steak.
Our chips are gluten friendly but may contain traces of gluten. We will serve herbed chats for coeliac meals. 

We are happy to assist you with any special dietary requirements however, we kindly ask for no variations. 

10% surcharge on public holidays



*T&Cs apply. Specials not available on public holidays.

LUNCH SPECIALS
AVA IL A BLE MONDAY T O FRIDAY,  11:30A M –  2:30PM

RUSTIC CHICKEN CAESAR WRAP	 16
grilled chicken breast, crisp baby cos, bacon, parmesan and caesar dressing with chips

MARGHERITA PIZ Z A v	 16
fior di latte, san marzano tomato base, basil and extra virgin olive oil

ROASTED PUMPKIN SAL AD   DFA  VGA  C	 16
roasted pumpkin, mixed lettuce, semidried tomatoes, feta, balsamic glaze and olive oil  
add herb chicken +10

FISH & CHIPS (2)   ( I)	 16
beer battered flathead fillets with chips, salad, tartare sauce and lemon

BLT BURGER  DFA  GFA	 16
bacon, lettuce, tomato and aioli burger on a milk bun with chips

HOMEMADE FAL AFEL PAT TIE   DFA  GFA  V  VGA  CA	 16
spiced falafel with chips, salad and chilli jam

CHICKEN SCHNITZEL BURGER	 18
panko crumbed chicken breast, bacon, tomato and sweet chilli aioli on a milk bun with chips

SALT & PEPPER SQUID (5)   DFA  GF  (I)	 18
with chips, garden salad, garlic aioli and lemon

SPINACH & RICOT TA QUICHE   V	 18
with garden salad and chips 

200G RUMP STE AK   DFA  GF	 25
chips, garden salad and gravy

HOMEMADE SCONE	 7
strawberry jam and chantilly cream

V VEGETARIAN   VG VEGAN   VGA VEGAN AVAILABLE   GF GLUTEN FRIENDLY   GFA GLUTEN FRIENDLY AVAILABLE
C COELIAC   CA COELIAC FRIENDLY AVAILABLE   DF DAIRY FREE   DFA DAIRY FREE AVAILABLE

(A) AUSTRALIAN SEAFOOD   (I) IMPORTED SEAFOOD   (M) MIXED ORIGIN SEAFOOD 

Our beef burger patties contain gluten; we will accommodate GF and coeliac meals with minute rump steak. Our chips are gluten friendly but may contain traces of gluten.  
We will serve herbed chats for coeliac meals. We are happy to assist you with any special dietary requirements however, we kindly ask for no variations. 




