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To Share To Share 
Garlic Bread (V)(VG)(D)                                       $5 
Fresh hand-made focaccia toasted with garlic & parsley  
Cheesy                                                            extra $2 

McDonnells Chips Curry Cheese (V)        $12  
Steakhouse chips loaded with Mozzarella & curry sauce  

Fish Tacos (2 tacos)                                    $14 50 
Crispy battered flathead, chipotle mayo,  
lettuce & spicy tomato salsa  

Bruschetta (V) (D)                                              $12 
Toasted house garlic bread, cherry tomato, tomato,  
basil, Spanish onion, rocket & balsamic glaze  

Wild Mushroom Arancini Balls  
with Aioli (4pcs) (V)                                         $13 5 
Truffled Arborio rice, porcini & seasonal wild mushrooms  

Sticky BBQ Wings (7 pieces)(D)                     $15 
Crispy chicken wings marinated in BBQ sauce  
and dusted with Szechuan sesame seasoning  

Salt & Pepper Squid with Aioli (D)             $16 
Mexican Nachos (GF)                                      $20 
Slow cooked beef brisket with sour cream,  
guacamole & jalapeño peppers 

Vegetarian Nachos (GF)                                  $17 
Ripe cherry tomatoes, black beans in a spicy sauce,  
with sour cream guacamole & jalapeño peppers  

Spicy Beef Quesadilla                                   $23 
Pulled spicy beef, beans, Mozzarella, guacamole  
and chilli sauce in a crispy pitta bread   
Served with a pot of sour cream and guacamole  

Salads Salads 
Caesar Salad                                                     $16 
Baby cos lettuce tossed in classic Caesar dressing  
Croutons, bacon, egg & Parmesan cheese  

Quinoa Superfood Salad (V)(VG)(D)(GF)       $17 
Quinoa and green lentil base, cumin, carrot & celery  
Double roast vegetables, sunflower seeds, toasted 
almonds, rocket & parsnip chips  

BurgersBurgers Served with steakhouse fries only   
& on a milk bun.  

Vegetarian Burger (V)                                      $18 
Eggplant relish, lettuce, tomato, gherkin,  
spiced quinoa patty, parsnip chips & guacamole  

Tea Gardens Beef Burger                            $20 
220g all beef patty, chipotle sauce, lettuce,  
tomato, gherkin & tasty cheese  

Peri Peri Chicken Burger                             $20 
Spicy grilled chicken breast, peri peri sauce, lettuce, 
tomato, chipotle mayo, guacamole & Swiss cheese  

Southern Fried Chicken Burger                $20 
Crispy iceberg lettuce, tomato & chipotle mayo  

PizzasPizzas Pizzas are hand-made 25cm thin 
base with tomato passata  

Margherita (V)                                                    $19
Bocconcini, basil & Mozzarella  

Pepperoni                                                           $20 
Sliced pepperoni & Mozzarella  

Tandoori Chicken                                            $21 
Marinated chicken breast, tomato, red onion, raita, 
coriander & Mozzarella  

Meat Lovers BBQ                                            $22 
Ground beef, spicy pepperoni, smoked ham,  
bacon & Mozzarella  

Curry Salad Bowl (V)(VG)(D)                           $16  
Roast potato, pumpkin, beetroot & parsnips, curry sauce, 
sweet potato fries, crispy iceberg lettuce, cherry tomato, 
eggplant relish & parsnip chips  

Baby Beetroot & Feta Salad (V)                  $16  
Roast baby beetroot, Riverina Feta, rocket, walnuts and 
balsamic vinaigrette dressing 

Add 200g grilled chicken                        $6      Add 200g roast salmon                  $13  

Menu

If you have any allergies please let us know.

$18 $18 Lunch Specials 
$22$22 Steak

$25$25 Sunday Roast



(V) Vegetarian (VG) Vegan (D) Dairy Free (GF) Gluten Free

Mains & Grill Mains & Grill 
Chicken Breast Schnitzel                             $20 

Rump Steak 200g                                          $26 
(GF check sauces below) 

300g Top Cut Sirloin                                     $35 
(GF check sauces below) 

The above are served  The above are served  
with choice of 2: with choice of 2: 
•  steakhouse chips  
•  rocket & Parmesan  
•  mashed potato  
•  steamed vegetables 

Fish of the Day                           See Specials Board 

Penne Pesto Pasta                                         $16 
Basil, pine nuts, Parmesan cheese, creamy sauce  
Add 200g grilled chicken                                extra $6 

Eggplant Parmigiana (V)(GF)                        $22 
With house Napolitano sauce, grilled eggplant,  
roasted capsicum, tomatoes, basil & Bocconcini  

Crumbed Lamb Cutlets                                $39 
Served with minted mash, steamed vegetables  
& house gravy  

Salt & Pepper Squid                                      $20 
Tender flower cut squid served with chips, salad & aioli  

Beef and Guinness Pie                                 $22 
Served with chips & salad 

Beer Battered Fish & Chips (Flathead)          $22 
Served with tartar sauce, lemon, rocket & Parmesan salad  

Chicken Parmigiana                                       $24 
With house Napolitano sauce, grilled eggplant,  
double smoked ham & topped with Mozzarella cheese   
Served with chips & salad  

Hawaiian Topper                                              $24 
Chicken schnitzel topped with smoked ham, pizza sauce, 
pineapple & melted Mozzarella  Served with chips & salad  

Sides Sides 
Chips with Aioli (V)(D)(GF)                small $5 50 

                      large $11 

Sweet Potato Fries (V)                       $13 50
Sour cream & sweet chilli sauce 

Potato Wedges (V)                                            $15 
Crispy potato wedges  Sour cream & sweet chilli sauce  

Mash (V)(GF)                                                         $4

Mash Potato & Gravy                                       $5 

Rocket & Parmesan Salad (V)(GF)                $6 

Roast Vegetables (V)(VG)(D)(GF)                     $7

Seasonal Steamed  
Vegetables (V)(VG)(D)(GF)                                     $6 

Extra Sauce                                                small $1 

                                                 large $2 

Sweet Treats Sweet Treats 
Chocolate Pie                                                    $10  
Dark chocolate freshly baked puff pastry, strawberry  
and vanilla compote, vanilla ice cream & whipped cream  

KidsKids’’ Corner Corner                                     $10 
12 years and under. With drink and vanilla ice cream.

Pasta in a Tomato Sauce with Broccoli (V)(D) 

Chicken Schnitzel, Chips & Salad 

Ham, Cheese & Pineapple Pizza 

and your sauce of choice: and your sauce of choice: 
•  house-made gravy  
•  mushroom  
•  curry  
•  pepper  
•  dianne (GF) 

Menu

If you have any allergies please let us know.



Wine
Sparkling & Champagne Sparkling & Champagne 
Morgan’s Bay Brut                           8 00 36 00
South Eastern Australia

Oyster Bay Sparkling Rose            12 00 56 00
New Zealand

T’Gallant Prosecco                           9 00 40 00
South Australia

Veuve Clicquot                                              150 00
France

White WinesWhite Wines
Sauvignon Blanc & BlendsSauvignon Blanc & Blends
821 South Sauvignon Blanc         9 50 43 00
Marlborough, NZ  

Squealing Pig Sauvignon Blanc     10 00 46 00
Marlborough, NZ

Morgan’s Bay  
Semillon Sauvignon Blanc             8 00 36 00
South Eastern Australia

ChardonnayChardonnay
Morgan’s Bay Chardonnay            8 00 36 00
South Eastern Australia

St Huberts The Stag Chardonnay   11 00 50 00
Victoria

AromaticsAromatics
Hartog’s Plate Moscato                  8 50 38 00
Western Australia

T’Gallant Cape Schanck  
Pinot Grigio                                         10 00 46 00
Victoria

Squealing Pig Pinot Gris                 12 50 56 00
Central Otago, NZ

RoséRosé
Squealing Pig Rosé                         12 00 55 00
Marlborough, NZ

La Vieille Ferme Rosé                     10 00 46 00
France

Red WinesRed Wines
Pinot NoirPinot Noir
T’Gallant Cape Schanck  
Pinot Noir                                              10 00 46 00
Victoria

Cabernet Sauvignon,  Cabernet Sauvignon,  
Merlot & BlendsMerlot & Blends
Ingoldby Cabernet Sauvignon     11 00 50 00
McLaren Vale, South Australia

Alamos Malbec                                 11 00 50 00
Mendoza, Argentina

Shiraz & BlendsShiraz & Blends
Morgan’s Bay  
Shiraz Cabernet                                8 00 36 00
South Eastern Australia

Rosemount Little Berry Shiraz      9 50 43 00
McLaren Vale, SA



Cocktails by the GlassCocktails by the Glass
CAPTAIN MORGAN SPICED MOJITO       $17
Captain Morgan Spiced Rum built over ice with lime,  
mint sprigs, hints of sugar then charged with soda

LONG ISLAND ICED TEA                           $18
Smirnoff Vodka, Gordon’s Gin, Triple Sec, Tequila,  
Pampero Rum and Pepsi

ESPRESSO MARTINI                                 $18
Smirnoff Vodka, Kahlua and fresh coffee

MARGARITA                                               $17
Tequila, Cointreau, fresh lemon and lime juice

WATERMELON MARGARITA                     $22
MANGO MARGARITA                                $22
SPICY MARGARITA                                   $22
COCONUT MARGARITA                            $22

BLOODY MARY                                                               $18
Smirnoff Vodka, fresh lemon juice, Worcestershire  
Sauce, Tabasco, tomato juice, pepper and celery

FROZEN STRAWBERRY DAIQUIRI           $18
Pampero Rum, strawberries, lime juice and sugar syrup

APEROL SPRITZ                                         $18
Aperol, sparkling wine, club soda and orange

SEX ON THE BEACH                                 $18
Smirnoff Vodka, peach schnapps, cranberry juice,  
orange juice and garnished with orange wheel

LYCHEE MARTINI                                       $18
Gordon’s Gin, lychee liqueur, lychee puree  
and garnished with lychee

AMARETTO SOUR                                     $22
Wild Turkey, Disaronno Armaretto, bitters, sugar syrup,  
egg white, lemon juice and garnished with orange peel

Schnitzel & Chips with  
Rocket & Parmesan 

Salad
Served with your choice of sauce 
(green pepper, mushroom, Diane,  

curry or house gravy)

Angus Burger  
& Chips

Served with mature cheddar, chipotle 
sauce, iceberg lettuce, tomato, pickled 

gherkin on a soft bun

Fish & Chips with 
Rocket & Parmesan 

Salad
Served with tartare  

& lemon

Rump Steak & Chips 
with Rocket & Parmesan 

Salad
Served with your choice of sauce 
(green pepper, mushroom, Diane,  

curry or house gravy)

$18 $18 Lunch Specials $22$22

Cocktails

If you have any allergies please let us know.
Dec 2022

Served Monday to Friday  12 noon to 4pm

Cocktail Jugs   Cocktail Jugs   
PASSION COSMO                                     $30
Ketel One Citroen Vodka, Triple Sec, passionfruit,  
fresh lime, cranberry juice and lemonade

PIMM’S LEMONADE                                 $28
Pimm’s, fresh mint, orange, lemon,  
lemonade and ginger ale

LONG ISLAND ICED TEA                           $30
Smirnoff Vodka, Gordon’s Gin, Tequila, Pampero Rum,  
Triple Sec and Pepsi

GORDON’S PINK SPRITZ                                       $30
Gordon’s Pink Gin, sparkling wine,  
lemonade, strawberries and raspberries

APEROL SPRITZ                                         $30
Aperol, sparkling wine, club soda and orange

Mocktails   Mocktails   
WATERMELON MOJITO                            $10
Watermelon syrup, fresh mint, limes and brown sugar

CHOCOLATE THICKSHAKE MARTINI       $10
Vanilla ice cream infused with Hersheys syrup  
topped with burnt marshmallow



Monday
Chicken Schnitzel Dinner Special
Tuesday 

Trivia with Trivia Mafia 
Tuesday Pizza Night
Wednesday
200g Rump Steak Dinner Special
Thursday

DJ DEF ROK from 9pm

Friday

DJs on Rotation from 7pm

Sunday
Sunday Roast $25

from 5pm  

$18

from 5pm  

$22

from 5pm  

$16

from 7pm on the 

BACK DECK
        

What’s On

Bistro HoursMon to Sun 12-9pm  Thurs 12-10pmIf Bistro is unattended, please place all orders  at the Bar 

For Functions & Reservations please speak to one of our friendly staff.


