
 

BISTRO MENU 

Breads 
 

* Garlic & herb $6.50  
* Bruschetta w/ tomato & basil  

salsa $9.50 

 

Oysters 

 

Local “A” Grade Dawson’s oysters served: 

* Natural w/ soy dressing 

  ½ Doz $16.50 Doz $29.50  GF 

* Kilpatrick  

  ½ Doz $18.50 Doz $31.50 

 

Appetisers & Salads 

 

* Caesar w/ bacon, croutons, anchovies,        

parmesan & egg $14.50  

  w/ chook $19.50  

  w/ fresh prawns $24.50 

GF available 

* Greek salad w/ oregano dressing $14.50  GF 

* Warm beef salad, rocket, bean shoots, 

cashews $16.50 GF 

* Beef & bean nachos, string mozzarella, 

sour cream & corn chips. $17.50 

 

Wedges & Chips 

 

* Seasoned wedges w/ sour cream & sweet 

chilli sauce $8.50 

w/  extra sauce $1.00 

* Bowl of thick chips w/tomato sauce $5.00  

 

Burgers  

 

* Flamed grilled ‘hickory’ chicken, ripe 

tomatoes, mustard mayonnaise & cheddar 

cheese $15.50 

* ’Housemade’ falafel burger on toasted 

Turkish bread, mango chutney & tzatziki 

cream dressing $14.50 

* Beef burger – beef pattie, ale & onion jam, 

avocado salsa , tomato, lettuce, cheese, 

beetroot relish $17.50 

 

All served w/ thick fries  

 

‘Open’ roasted lamb & Panini sandwich, 

grilled tomato, onion, ice berg lettuce $16.50 

 

Seafood 

 

* Grilled fresh fish fillet, steamed cocktail 

potatoes, lemon & parsley butter $27.00  

 GF available 

* Beer battered flathead fillets w/ thick fries, 

fresh salad & tartare dip $19.50 

* ‘Garlic Prawns’ w/ white wine & green 

shallot cream sauce, prawn crackers & 

jasmine rice. E $17.50 M $26.50 

* Fried calamari, lightly crumbed, salad,  

  garlic aioli E $14.50  M $19.50 

* Mixed plate of fresh & fried seafood, salad, 

dipping sauce & fresh lemon $27.50 

 

Pizza 

 

* Charred ‘Antipasto’ w/ savoury herbs, 

‘ripped’ mozzarella & wild rocket $16.50 

* Supreme w/ chicken, salami, onion, 

capsicum, cheese & pineapple $19.50 

 

 

 

 

] 

Pasta 

 

* Fettuccini carbonara - bacon, mushrooms, 

white wine, garlic, cream E $14.50 M $19.50 

* Penne w/ prawns, tomato, chilli, herbs – 

vegetarian available E $17.50 M $26.50 

 

 

The Grill 

 

* 300g scotch fillet $25.50 GF 

* 350 g ‘1824’ MSA Rump $26.50 GF 

* 600gm t-bone $39 

* Marinated chicken breast $23.50 

 

Choose one of the following sauces: 

* Spicy green peppercorn  $2 extra 

* Creamy Dianne  $2 extra 

* Red wine, thyme & mushroom $2 extra 

* Café de Paris Butter  GF  $2 extra 

* ‘Stockman’s – egg & bacon $5 extra 

* ‘Reef’ – garlic prawns $6.50 extra 

 

Beef cooking explanation 

Blue: seared both sides 

Rare: sealed both sides, red in the center 

Medium: sealed both sides, hot in the center 

w/some pink 

Well done: cooked through & charred 

 

* Chicken Schnitzel ‘plain’ $19.50 

Or ‘Parmigiana’ w/ stewed tomato, honey 

ham & cheese $23.50 

 

All above meals served w/ thick fries & salad 

or ‘smashed ‘potatoes w/ mixed vegetables 

 

 

----- 

 

 

 

 

“Cubby House” 

 

kiddies meals for 12 yrs & under $9.50 

 

* Mini steak & veggies 

* Spaghetti Bolognese 

* Crumbed chicken tenders, fish or calamari 

& fries 

 

(Ice cream at the cafe available) 

 

 15% Surcharge on Public Holidays 

 Dessert & Coffee available from 

‘The Caves Café’ 

---- 

 

 

 

Waiting Times:  Good food takes time to 

prepare & cook. Please allow a minimum of 

20 minutes & upwards for steaks ordered 

past ‘medium’ & some oven baked dishes. In 

busy periods this may extend to 45 + 

minutes. 

 

 

Please check out ‘The Terrace’ on Sunday 

lunch 

* Traditional Spanish Paella 

* Gourmet BBQ 

* Gourmet Pizza 

Order out on ‘The Terrace’ 

 

 


