VIENU




Available Monday to Saturday 6pm — 9pm

Garlic Bread e $7.50
Toasted Turkish bread topped with a garlic butter and fresh parsley.

Trio of Dips ® $8.50
A trio of dips, served with crusty bread.

Bread with Balsamic and Qil $9.00
Toasted Turkish bread served with balsamic oil and bush herbs.

Chef’s Soup $9.00
A thick, hearty soup, served with toasted Turkish bread.

Garden Salad * $9.50
Mesculin lettuce, Roma tomato, cucumber, Spanish onion
and capsicum with an olive oil and balsamic vinaigrette.

Caesar Salad $10.50
Fresh cos lettuce with crispy bacon bits, anchovies, shaved
parmesan, boiled egg and croutons in a creamy Caesar dressing.

Greek Salad © $11.00
Mesculin lettuce, Spanish onion, cucumber, tomatoes,
olives and fetta, finished with balsamic dressing.

Prawn Avocado and Mango Salad $16.00
Mesculin lettuce, sautéed garlic prawns, mango slices,
avocado, Spanish onion, capsicum and tomato.

Salad Additions + $4.00 each
+ Smoked salmon

+ Prawns (five per serve)

+ Grilled chicken

Gluten free e Vegetarian, or can be made as vegetarian option



malin lfneﬁ‘s Available Monday to Saturday 6pm — 9pm

Pappardelle Pasta $21.50
Sautéed greens olives, balsamic onion, margaram, finished
in an Italian tomato sauce.

Suggested Wine: Framingham Sauvignon Blanc

Thai Chicken Yellow Curry $25.50
Authentic Thai style spicy yellow chicken curry, not for the faint hearted.
Suggested Wine: 2004 Delatite Riesling ‘Syliva’

Pan Seared Chicken Breast $27.00

Pan-seared chicken breast, served on parsnip puree and accompanied

with roasted cherry tomatoes, sautéed asparagus, drizzled in rosemary jus.
Suggested Wine: Brands Coonawarra Merlot

Duck Maryland $32.00
Twice cooked Duck Maryland with a wild mushroom and garlic risotto.
Suggested Wine: Woodstock Shiraz

Pork Belly $29.00

Slow roasted pork belly served with cumin pumpkin, sautéed green

beans and complemented with a apple and cinnamon compote.
Suggested Wine: St Hilary Padthaway Chardonnay

Linguini Seafood Pescatore $27.00
Prawns, octopus, mussels, scallops sautéed and finished
in a creamy white wine dill sauce.

Suggested Wine: Eagle Vale Semillon Sauvignon Blanc

Market Fish Please ask your waiter
Please ask your waiter for today’s fresh selection.

Atlantic Salmon $31.50
Pan-seared salmon with sautéed bok choi and green beans,
finished with a chinese olive paste and lemon tomato salsa.

Suggested Wine: Delatite Riesling ‘Syliva’

Lamb Rack $33.00
Oven roasted lamb rack with sweet potato mash,
sautéed spinach, green beans and jus.

Suggested Wine: Maude Pinot Noir

* Gluten free e Vegetarian, or can be made as vegetarian option



200g Fillet Mignon Steak $32.50
Premium grain-fed beef cooked to your specification and served with
mash potato, garlic field mushrooms, roasted Roma tomatoes and a
rosemary jus.

300g Rump Steak $35.50
Premium grain-fed beef cooked to your specification and served with
mash potato, garlic field mushrooms, roasted Roma tomatoes and a
rosemary jus.

sides
Creamy Mash Potato $5.00
Sautéed Buttered Green Beans e $5.00
Beer Battered Fries o $6.00

A bowl of thick-cut beer-battered potato chips, served
with your choice of dipping sauce on the side.

Seasoned Potato Wedges e $6.50
A bowl of seasoned, crunchy potato wedges, served

with sour cream and sweet chilli sauce.

Asian Vegetables $7.50
Mixed Asian vegies steamed and served with a light drizzling of soy sauce.

desserts

Cake Selection $10.00
Served with berry compote, ice-cream and cream.
Please ask your waiter for today’s selection of gourmet cakes.

Fruit Platter $10.00
A selection of seasonal cut fruit.

Cheese and Fruit Platter
A selection of gourmet blue cheese, vintage cheddar, brie and
jarlsberg cheeses served with water crackers, quince paste and nuts.

2 Cheese Platter $14.50
3 Cheese Platter $15.50
4 Cheese Platter $17.50

Suggested Wine: Sevenhill Botrytis Semillon

* Gluten free e Vegetarian, or can be made as vegetarian option



cold beverages

Soft Drink $3.50
Coke, Diet Coke, Coke Zero, Sprite, Lift, Fanta,
Lemon, Lime and Bitters, Lime and Soda.
Juice $3.80
Orange, pineapple, apple and guava, apple, cranberry, tomato.
Ty Nant still water 330mL $4.50
Ty Nant still water 750mL $7.00
Ty Nant sparkling 330mL $4.60
Ty Nant sparkling 750mL $7.10
Milk $2.50
Full cream, skim or soy.
Milkshake $5.50
Chocolate, strawberry, caramel, vanilla.
Iced Coffee $4.00
Merlo Espresso Coffee shot, poured over your choice
of ice cubes or ice-cream, finished with cold milk.

not beverages
Merlo Espresso Coffee $4.00
Cappuccino, latte, long black, short black, flat white and mocha.
Tea $4.00

English breakfast, earl grey, darjeeling, Irish breakfast, jasmine green,

chamomile, lemon herbal tea, mint soother, orange pekoe or apple

and cinnamon tea served in a pot.

Hot Chocolate
Served with Maltesers on the side.

$4.00



iqueur coffees, ports & cognacs

Liqueur Coffee $10.50
Espresso coffee served with your favourite liqueur and topped with cream.

Club Port $6.00
Hanwood Port $7.00
Galway Pipe Port $8.00
Hennessy VS $12.00
Grandfather Port $16.00
Hennessy VSOP $16.50

Champagﬂe & Sparkliﬂg WINES aass  sorie

Henkell Trocken Dry Sekt — Piccolo 200mL $11.50
Germany Non-Vintage

Richmond Grove Cellar Selection Brut $7.50  $21.00
South Australia 2006

Seppelt Fleur De Lys $8.00  $29.00
Victoria Non-Vintage

Orlando Trilogy Cuvee Brut $32.00
South Australia Non-Vintage

Chandon Brut $55.00
Yarra Valley, Victoria Non-Vintage

Chandon Brut Vintage $83.00
Yarra Valley, Victoria 2001

Moét & Chandon Brut Imperial $180.00
Eperney, France Non-Vintage

Veuve Clicquot Vintage $250.00
Reims, France 1998

Please Note: The wine vintages listed here may not be current, please confirm with your waiter.



GLASS BOTTLE

Richmond Grove Cellar Selection White $7.50 $21.00
Barossa Valley, South Australia 2006

Sevenhill Botrytis Semillon $25.00
Clare Valley, South Australia 2002

Hanwood Estate Verdelho $7.50 $28.00
Riverina, New South Wales 2006

Hungerford Hill ‘Fishcage’ Chardonnay Viognier $28.00
Hunter Valley, New South Wales 2004

Terra Felix Marsanne / Roussanne $7.00  $30.00
Central Victoria 2005

Catching Theives Rose $7.00  $31.00
Margaret River, Western Australia 2006

Mt Pleasant Elizabeth Semillon $34.00
Hunter Valley, New South Wales 2002

George Wyndham Semillon Sauvignon Blanc $8.00  $35.00
Hunter Valley, New South Wales 2006

St Hilary Padthaway Chardonnay $8.00  $36.00
South Australia 2005

Babich Pinot Gris $8.00  $37.00
Marlborough, New Zealand 2006

Delatite Riesling ‘Syliva’ $8.00  $37.00
Mansfield, Victoria 2004

Eagle Vale Semillon Sauvignon Blanc $9.00  $38.00
Margaret River, Western Australia 2007

Framingham Sauvignon Blanc $10.00  $42.00
Marlborough, New Zealand 2006

Stoneleigh Marlborough Sauvignon Blanc $12.00 $42.50
Marlborough, New Zealand 2004

Stoneleigh Rapaura Pinot Gris $10.00  $45.00
Marlborough, New Zealand 2002

Please Note: The wine vintages listed here may not be current, please confirm with your waiter.



GLASS BOTTLE

Richmond Grove Cellar Selection Red $7.50 $21.00
Barossa Valley, South Australia 2006

Clairault Cabernet Merlot $8.00  $32.00
Margaret River, Western Australia 2004

Woodstock Shiraz $8.00  $34.00
MclLaren Vale, South Australia 2004

Wynns Cabernet Shiraz Merlot $9.00  $34.00
Coonawarra, South Australia 2004

George Wyndham Shiraz Grenache $35.00
Regional, South Australia 2005

Montana Reserve Pinot Noir $9.00  $38.00
Marlborough, New Zealand 2005

Eagle Vale Estate Raptor Red Blend $9.00  $38.00
Margaret River, Western Australia 2005

Reschke ‘Vitulus’ Cabernet Sauvignon $38.00
Coonawarra, South Australia 2003

Stoneleigh Marlborough Pinot Noir $12.00  $43.00
Marlborough, New Zealand 2005

Brands Coonawarra Merlot $11.00  $45.00
Coonawarra, South Australia 2005

Barwang Cabernet Sauvignon $12.00  $46.00
Hilltops, New South Wales 2002

Maude Pinot Noir $55.00
Central Otago, New Zealand 2006

Penfolds Bin 389 Cabernet Shiraz $80.00
South Australia 2001

Please Note: The wine vintages listed here may not be current, please confirm with your waiter.



Victoria Bitter Mid-strength
XXXX Gold

Cascade Light

Hahn Premium Light
James Boags Light
Victoria Bitter

Tooheys New

Tooheys Extra Dry

Cascade Premium Lager
Coopers Pale Ale

Crown Lager

Hahn Super Dry

James Boags Premium Lager

James Squire Pilsner

Asahi — Japan

Becks — Germany

Budweiser — United States

Corona — Mexico

Heineken — Holland

Newcastle Brown — United Kingdom

Stella Artois — Belgium

$5.30
$5.30
$5.50
$5.50
$5.50
$6.10
$6.10
$6.30

$7.20
$7.20
$7.20
$7.20
$7.20
$7.20

$7.80
$7.80
$7.80
$7.80
$7.80
$7.80
$7.80



