BISTRO MENU

GARLIC BREAD 10
GARLIC BREAD WITH CHEESE 12
SOURDOUGH BRUSCHETTA 14

Chargrilled sourdough with roma tomatoes, red onion, basil,
bocconcini, balsamic & olive oil

SOUP OF THE DAY 13
Served with toasted sourdough bread

RATATOUILLE ARANCINI 18
3 large arancici with zucchini, eggplant, capsicum,
onion, Napoli sauce, rocket & parmesan

SPICY BBQ CHICKEN WINGS 16
12 spicy BBQ chicken wings with sesame seeds, served with blue
cheese sauce

LAMB KOFTAS 21
3 Mediterranean style koftas, Greek salad, tzatziki & pita bread

SALT AND PEPPER CALAMARI 20
Served with house salad & tartare

GRAZING PLATTER 35
Spicy chicken wings, lamb koftas, arancini balls, smoked salmon,
pickles, Mediterranean salad, panko crumb prawns, grilled

Greek pita bread, hummus & tzatziki sauce

+ ADD YOUR PROTEIN )
Chicken tenders / Crumbed Prawns / Calamari / Smoked Salmon

CAESAR SALAD 19
Lettuce, croutons, bacon, 7-minute egg, shaved parmesan
& Ceasar dressing

MEDITERRANEAN SALAD 19
Lettuce, cucumber, tomato, onion, fetta & olives with a
balsamic dressing

FROM THE GRILL
All steaks are Halal Certified & served with chips, salad & a sauce

PORTERHOUSE | 300G 42
SCOTCH FILLET | 300G 47
RIBEYE | 400G 58
+ ADDITIONAL SAUCE +2

Gravy / Mushroom / Pepper / Garlic / Blue Cheese

CHICKEN PARMIGIANA 29
Chicken schnitzel topped with Napoli sauce,
shaved ham, mozzarella cheese served with chips & house salad

CHICKEN SCHNITZEL 27
Chicken schnitzel served with chips & house salad

FISH AND CHIPS 29
Fish battered or grilled served with chips, salad
& tartare sauce

SALT & PEPPER CALAMARI 32
Served with house salad, chips & tartare

PORTUGUESE CHICKEN 30
Marinated chicken, served with crispy potatoes, chilli salsa, coriander

CRISPY SKIN SALMON 35
Rosemary chat potatoes, grilled broccolini, cauliflower puree,
shaved fennel salad, caper butter

BUTTER CHICKEN 27
Slow cooked butter chicken served with basmati rice, pappadum,
onion & tomato raita

BOURBON PORK RIBS HALF RACK 25 | FULL RACK 43
12 hours slow cooked pork ribs cooked in a sticky bourbon sauce
served with onion rings & coleslaw

SLOW COOKED LAMB 37
Honey glazed baby carrots, Moghrabi cous cous , chimichurri,
garlic chickpeas, gremolata

Spiral / Linguine / Gnocchi
- Gluten free Penne available

NAPOLITANA
Homemade Napoli sauce

CARBONARA
Bacon, spring onion, egg & parmesan

BOLOGNESE
Seasoned lean beef mince in a rich tomato sugo

MARINARA
With prawns, scallops, pipis, calamari, mussels, chilli, garlic,
fresh herbs & olive oil

NASI GORENG
Indonesian fried rice with peas, carrots, onion, fried egg
& sambal sauce

All burgers are served with chips & tomato sauce

CLUB TARNEIT BEEF
200g beef patty, lettuce, tomatoes, caramelised onion, pickles,
cheese, ketchup and mustard

CHICKEN SCHNITZEL BURGER
Chicken schnitzel, lettuce , tomatoes, red onion, cheese, aioli,
ketchup

PHILLI STEAK SANDWICH
Thin slice striploin, grilled capsicum, Spanish onion, rocket,
cheese topped with Jalapeno mayo

PLANT BASED BURGER
Vegan beetroot bun, lentil patty, onion, tomato, rocket,
vegan cheese topped with spiced vegan mayo, served with fries
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CAKE 9

COFFEE & CAKE 12

CHIPS | 9 ONION RINGS (=)
HOUSE SALAD | 7 MASHED POTATOES | 6
SEASONAL VEGETABLES | 7 WEDGES WITH SWEET CHILLI & SOUR CREAM [ 12

SENIOR’S MENU

Meals available upon presentation of Victorian Seniors Card. One main meal
per card - entrees & desserts served in conjunction with main meal.

SOUP OF THE DAY 7
GARLIC BREAD 5
BRUSCHETTA 6
FISH & CHIPS 15

Served with salad & tartare

CHICKEN SCHNITZEL 15
Served with chips & salad

CHICKEN PARMIGIANA 16
Served with chips & salad

CARBONARA OR BOLOGNESE 15
Spiral / Linguine pasta options

CLUB TARNEIT BURGER & CHIPS 16

SALT & PEPPER CALAMARI 16
Served with chips, salad & tartare

BANGERS & MASH 15
Served with peas & gravy

CHICKEN CEASAR SALAD 15
180G PORTERHOUSE, SALAD & CHIPS 20
CAKE 6
COFFEE & CAKE 9

MEMBERS RECEIVE
10% OFF

Doine now

O}

bistro

DIETARY ALLERGENS - Please alert us to any allergies on arrival - Although we take the utmost care when preparing requested dietaries, our
kitchen does contain the following allergens: wheat / gluten, milk, eggs, peanuts, tree nuts and soy

« Vegetarian »Vegan + Nuts Included + Gluten Free

« Gluten Free Ingredients Available

» Vegan Option Available

10% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS (EXCLUDES SENIORS & KIDS MENU)

1.5% SURCHARGE APPLIES TO ALL CARD TRANSACTIONS




