
Bistro Menu

Snacks
GARLIC BREAD			   		  9.0
add cheese / + 2.0
add bacon & cheese / +3.0

GARLIC & CHEESE PIZZA				    12.0

MAC & CHEESE CROQUETTES				   15.0
w truffle mayonnaise

DUCK SPRING ROLLS					     14.0
w plum sauce
 
LEMON PEPPER CALAMARI (gf,df)			   15.0
w aioli

CAULIFLOWER PAKODA (vg)				    14.0
w pakoda sauce

BRUSCHETTA (av)					     14.0
traditional style bruschetta w balsamic glaze

KOREAN FRIED CHICKEN				    14.0
w Korean bbq sauce, fried shallots

PANKO PRAWNS					     15.0
w aioli
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CHEESEBURGER					     22.0
milk bun, beef, cheese, onion, pickles, 
burger sauce w chips

SOUTHERN FRIED CHICKEN BURGER			  25.0
milk bun, coleslaw, smashed avo, chipotle mayo,  
cheese w chips

THE BIG BOY BURGER					     26.0 
milk bun, double beef, double cheese, bacon, pickles, 
Coach sauce w chips or gems

PEGASUS BURGER 					     29.0 
milk bun, beef, bacon, egg, cheese, beetroot, tomato,  
lettuce, mustard ketchup, pineapple fritter, onion rings, 
cheese sauce & pickles w chips or gems			 

COACH BURGER 					     27.0  
milk bun, beef, cheese, bacon, egg, potato cake, 
lettuce, tomato, onion rings, aioli, dijon mustard, 
w chips or gems 

MUSHROOM BURGER (vg)				    26.0
beetroot bun, mushroom patty, vegan aioli, tomato,  
lettuce, caramelised onion & sweet potato chips

Burgers

      add extra beef patty / +5.0

     add extra chicken patty / +5.0

     substitute any burger patty for plant based burger or schnitzel for +2.0
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VEAL SCALLOPINI (gf)					     34.0
creamy mushroom sauce 
w creamy mash potato & seasonal greens

EGG & PRAWN FRIED RICE (av)				   26.0
egg, tiger prawns, rice, vegetables, crispy shallots

GNOCCHI (vg,n)					     26.0
potato gnocchi, chargrilled capsicum and napoli sauce, 
roast pumpkin, spinach, peas & pine nuts.

CHICKEN & MUSHROOM RISOTTO (gf,av)		  28.0
breast fillet, trio of mushrooms, rice, 
white wine cream sauce & parmesan

LINGUINI PESCATORE (agf)				    34.0
pan seared prawns, scallops, calamari,  
mussels & fish in fresh chilli, garlic & olive oil

BRAISED LAMB RAGU					     32.0 
w gnocchi						    

Pots & Pans



PLAIN SCHNITZEL						      28.0

ORIGINAL							       29.0
ham, napoli, 3 cheese mix

MEXICAN							       31.0
salsa, corn chips, jalapenos, 
3 cheese mix, smashed avo, sour cream

MEATLOVERS							       33.0
bolognese, ham, bacon, chorizo, BBQ sauce, 3 cheese mix

MAC ‘N’ CHEESE						      32.0
cheesy macaroni, 3 cheese mix

CHEESEBURGER						      31.0
tomato sauce, pickles, mince, 3 cheese mix

SPANISH							       32.0
napoli, chorizo, chargrilled capsicum, red onion, 
olives, feta, 3 cheese mix

SWISS								        32.0
creamy mushroom sauce, swiss cheese

AUSSIE								        31.0
smokey BBQ sauce, bacon, pineapple, 3 cheese mix

TEXAN								        32.0
napoli, bacon, ham, caramelised onion, 
smokey BBQ sauce, 3 cheese mix

HAWAIIAN							       31.0
ham, napoli, pineapple, 3 cheese mix

CALI								        32.0
smashed avo, shrimp, 3 cheese mix, hollandaise

BREAKFAST							       32.0
maple bacon, fried egg, hash brown, smashed avo, hollandaise

GREEK								        32.0
pesto, prosciutto, olives, chargrilled capsicum, feta, 3 cheese mix

Parmas
All made with breast schnitzel & served with chips + coleslaw

substitute any schnitzel for plant based schnitzel
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BEER BATTERED FLATHEAD (agf,df)			   28.0
w chips, salad & tartare

LEMON PEPPER CALAMARI (agf)			   28.0
w chips, salad & aioli

SALMON FILLET (gf)					     34.0
grilled atlantic salmon w hollandaise, 
sweet potato mash & broccolini

CHICKEN NEPTUNE (gf) 				    34.0
chicken breast, scallops, prawns, mussels, fish & calamari,  
w sweet potato mash & broccolini

PIE OF THE DAY					     28.0 
ask our staff

Classics
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300gm PORTERHOUSE (gf)				    42.0
cooked to your liking w chips, salad & sauce of choice

400GM RIB EYE (gf)					     60.0
cooked to your liking w roast potatoes,  
confit garlic & thyme, seasonal vegetables & red wine jus

sauce options: gravy (gf), pepper sauce (gf), 
garlic butter (gf), mushroom sauce (gf), hollandaise (gf)

Grill

add creamy garlic prawns (gf) / +10.0
add lemon pepper calamari / +8.0
add onion rings / +5.0
add egg (gf) / +2.0
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GREEK LAMB SALAD (gf,n)			   32.0
lamb backstrap, baby spinach, rocket, roast pumpkin, 
pomegranate, feta & pine nuts w greek yoghurt

WARM CHICKEN SALAD (gf)			   26.0
cos lettuce, rocket, tomato, potato, onion, 
cucumber & creamy dressing

SUPERFOOD SALAD (gf,vg,n)			   26.0
roast pumpkin, baby kale, baby spinach, cucumber, 
avocado, walnuts, goji berries, green beans & quinoa

add chicken / +5.0
add feta / +3.0
add lemon pepper calamari / +8.0

CHIPS (av,gf) w chip sauce		  		  10.0

SWEET POTATO FRIES (av, gf, n)	                		  12.0
w crumbled feta, rosemary salt & chipotle mayo
 
ONION RINGS (v) w chipotle mayo 		  11.0 

SAUTEED GREENS (vg,gf) 			   8.0 

SALAD rocket, cherry tomato & parmesan (av,gf)	  7.0

CREAMY MASH POTATO (gf) 			    7.0

Salad

Sides
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CHICKEN NUGGETS (6) w chips

CHEESEBURGER w chips 

BATTERED FLATHEAD & chips (agf,gf) 

LEMON PEPPER CALAMARI & CHIPS (agf,df)

LINGUINI BOLOGNESE (agf)

$15 KIDS MEALS - for ages 12 and under
All kids meals come with a drink & ice cream

(Add serve of veg +2.0)

Kids



STARTERS
SOUP OF THE DAY

GARLIC BREAD (vg) add cheese & bacon / +2.0

PRAWN SPRING ROLLS (4 PCS) w plum sauce

MAINS
LEMON PEPPER CALAMARI (agf) w chips, salad & aioli 

FISH & CHIPS (agf,df) beer battered flathead, chips, salad & tartare

CHICKEN STIRFRY (agf) tender chicken, Hokkien noodles,  
honey soy & Asian vegetables 

MUSHROOM RISOTTO (gf,vg) trio of mushrooms, rice, white wine cream 
sauce & parmesan add chicken / +5.0

LINGUINI BOLOGNESE traditional style bolognese w parmesan

SALMON (gf) +7.0 grilled atlantic salmon w hollandaise,  
creamy potato mash & broccolini

CHICKEN SALAD (gf) cos lettuce, rocket, tomato, onion,  
cucumber & creamy dressing

PORTERHOUSE (gf) +10.0 w chips, salad & choice of sauce 

DESSERTS
APPLE CRUMBLE w vanilla ice cream

STICKY DATE PUDDING w cream

PAVLOVA (gf) w berry coulis & cream

CAKE UPGRADE +4.0 upgrade your dessert to any of our cakes on display

Monday - Friday : until 5.30pm
1 Course $20.0 I 2 Course $25.0 I 3 Course $28.0

Seniors

No further discounts apply
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STICKY DATE PUDDING					    13.0
w rum & raisin ice cream

CHURROS						      14.0
w chocolate dipping sauce

COFFEE & CAKE					     12.0

Desserts

       see our cake & brownie options on the next page


