
BISTRO OPEN HOURS
Lunch: 11:30am - 2:30pm | Dinner: 5:30pm - 8:30pm

FOOD MENU

$15 PUB CLASSICS
AVAILABLE MONDAY - FRIDAY

LUNCH 11:30AM - 2:30PM

DINNER 5:30PM - 8:30PM

250g Rump steak250g Rump steak
chips & salad, choice of sauce 

Add a topperAdd a topper

Add crumbed calamari +7 Add crumbed calamari +7 IE
Add garlic prawns +7 Add garlic prawns +7 IE

Free range chicken schnitzelFree range chicken schnitzel
chips & house slaw 

Add a topperAdd a topper

Parmy +4Parmy +4
shaved ham, mozzarella, Napoli sauce

Frenchy +4 Frenchy +4 CC
grilled bacon, avocado, brie, Béarnaise sauce

Prawn +4 Prawn +4 IE
creamy garlic & parsley sauce

Fish & chips Fish & chips IEBC
Balter XPA battered hoki, chips, salad,

tartare sauce 

Classic cheeseburger Classic cheeseburger C
grilled beef patty, American cheese, mustard, 
ketchup, pickles, onion, toasted brioche bun, 

chips, tomato ketchup 

Chicken carbonara Chicken carbonara C
linguine, smoked bacon, mushrooms, white-wine 

garlic cream, shaved parmesan

Caesar salad Caesar salad CIE
cos lettuce, smoked bacon, croutons,

boiled egg, anchovies, Caesar dressing,
parmesan cheese

Add chicken +7Add chicken +7

SMALL PLATES & SHARES	 	

Garlic & cheese bread L	 1010	 12
Bacon & cheese bread 	  1212 	  14 
Pumpkin & macadamia dip LHG	  1212 	  14 
toasted ciabatta, smoked feta & dukkah

Panko-crumbed calamari IEC	  1515 	  17 
lemon and aioli

Thai chicken spring rolls JHA	  1818 	  20 
sweet chilli sauce

Smoked pulled pork tacos (3) BJCA 	  1818 	  21 
house slaw, charred corn pico de gallo, chipotle 
mayonnaise

Fried fish tacos (3) IEBJCA	  1818 	  21 
house slaw, charred corn pico de gallo, chipotle 
mayonnaise
ADD EXTRA TACO 	  66 	  7 

Smoked chicken wings JA	 REGULAR 1515	 17  	
Alabama white sauce or house barbecue	 LARGE 1818	 20

Smoked pit bean nachos LDA 	  1818 	  21 
guacamole, sour cream, jalapeños, charred corn 
pico de gallo, mozzarella cheese

Smoked pulled pork nachosDA 	  2525 	  28 
smokey pit bean, guacamole, sour cream, 
jalapeños, charred corn pico de gallo, 
mozzarella cheese

Chips LC	  1010 	  12 
aioli 

Seasoned wedges LAJ 	  1515 	  17 
sour cream & sweet chilli sauce

SALADS

Caesar salad IEC	  19 19 	  21 
cos lettuce, smoked bacon, croutons, boiled 
egg,
anchovies, Caesar dressing, parmesan cheese

Asian-style wombok salad KBJHA	  18 18 	  20 
green beans, cherry tomatoes, carrot, crunchy 
noodles, bean shoots, coriander, toasted 
sesame & ginger dressing 
ADD GRILLED PRAWNS IEBHJA	 77	 7
ADD GRILLED CHICKEN B	 77	 7

PASTA

Baked pumpkin gnocchi LD 	  2424 	  26 
pumpkin purée, roasted onion, cauliflower, cherry
tomatoes, mozzarella cheese, spinach, toasted pepitas
Chicken carbonara C	  2424 	  26 
linguine, smoked bacon, mushrooms, white-
wine garlic cream, parmesan cheese

STEAKS	
ALL STEAKS ARE SERVED WITH CHIPS, LEAF SALAD  
& YOUR CHOICE OF SAUCE 
Rump 250g	 2828	 30
Grainge 100-day grain fed (Riverina, NSW)
Sirloin 250g	 3838	 42
Grainge 100-day grain finished (QLD)
Eye fillet 200g	 4444	 48
City Black 100-day grain fed (Darling Downs, 
QLD) 

Scotch fillet 400g	 5555	 58
Portoro grain fed (Yambinya Station, NSW)

Substitutions: mash +2, vegetables +2
Sauces
mushroom | peppercorn | gravy | garlic cream | 
Béarnaise 
Extra sauce +2

MAINS 
Crispy skin salmon IFDC 	  3636 	  38
roasted chat potato, seasonal greens, blistered 
cherry tomatoes, Béarnaise sauce
Fish & chips IEBC	  2626 	  28
Balter XPA battered hoki, chips, salad, tartare 
sauce
Butter chicken GA	  2828 	  30
steamed basmati rice, naan bread, cucumber 
raita

Pork cutlet D	  3636 	  38 
mash, honey roasted carrots, green beans,
apple cider jus, salsa verde

Beef & Guinness pot pie	  3030 	  32
mash, smashed peas, gravy

SIDES
Seasonal vegetables KB	 99	 9
Buttered mash LD	 88	 8
Garden salad KBD 	 88	 8

BURGERS & SANDWICHES	
ALL SERVED WITH CHIPS & TOMATO KETCHUP
Falafel burger LCA 	  2222	  24
hummus, pickled onions, lettuce, tomato
Fried chicken burger CA	  2424	  26
American cheese, pickles, chipotle mayo, oak 
lettuce, tomato, toasted brioche bun
Classic cheeseburger C	  2222	  24
grilled beef patty, American cheese, mustard, 
ketchup, pickles, onion, toasted brioche bun
Parklands burger C	  2727	  29
double beef patty, American cheese, bacon, oak 
lettuce, tomato, onion, burger sauce, toasted 
brioche bun

Steak sandwich C	  2727	  29
12-hour slow roast rib eye of beef, lettuce, 
tomato, beetroot, cheddar cheese, bacon, egg, 
onions, BBQ sauce, thick toast

SCHNITZEL
FRESH 250G FREE RANGE CHICKEN BREAST, SERVED WITH 
HOUSE SLAW & CHIPS
Plain J	 2626	 28
lemon & gravy
Parmy J	 3030	 32
shaved ham, mozzarella cheese, Napoli sauce

Frenchy JC	 3030	 32
grilled bacon, avocado, brie, Béarnaise sauce

Boscaiola J	  3030 	  32
mushrooms, grilled bacon, mozzarella cheese,
garlic cream

Barbeque J 	  3434 	  36
smoked pulled pork, BBQ sauce, mozzarella 
cheese, onion rings
Prawn IE	  3030 	  32
creamy garlic & parsley sauce
Substitutions: mash +2, vegetables +2

KIDS' MEALS	
FOR KIDS 3-11 YEARS
ALL MEALS ARE SERVED WITH TOMATO KETCHUP & CHOICE
OF A COMPLIMENTARY ICE CREAM
Cheeseburger & chips C		  12
Spaghetti bolognese		  12
Chicken nuggets & chips		  12
Battered fish & chips IE		  12
Healthy bowl LDH		  12
pumpkin dip, guacamole, raw veggies, cheese, 
corn chips

TREAT YOURSELF	

Sticky date pudding LC	  1212	 14
butterscotch sauce, vanilla ice cream

Vanilla bean panna cotta L	  1212	  14
forest berry coulis
Baked Nutella cookie LGC	  1212	  14
vanilla ice cream, chocolate sauce
Cake of the day L	  99	  10
Freshly baked scones L	  6 6	  7
jam & cream

COFFEE & TEA
SOY, LACTOSE FREE, OAT, ALMOND MILK
AVAILABLE (50C EXTRA)
Latte, cappuccino, flat white,	 cup 5.5
macchiato, mocha, Vienna,	 mug 6.5
hot chocolate
Irish coffee, Baileys coffee 		   9.5
Wide variety of teas available		  5

L Vegetarian   K Vegan Option   D Gluten Friendly   B Dairy Free

G Contains Nuts   J Contains Soy   H Contains Sesame   C Contains Egg   A Chilli

I Contains Seafood   F Local Seafood   E Imported Seafood
 Mates��’ ��������������rates for our  members

See our friendly staff to sign up!  
All care is taken when catering for special requirements, however, please note that the kitchen handles, nuts, 
seafood,  sesame seeds, wheat flour, fungi, eggs and dairy products. Requests will be catered to the best of 

our ability, but the decision to consume  a meal is the responsibility of the diner.
15% surcharge on public holidays


