The Maid’s Bistro- Menuw

Breads

Toasted Turkish Bread served with E.V.O.O. and house made dukkah 4.5
Garlic Pizza Bread topped with fresh herbs 6.0
Bruschetta

Traditional with chunky cut tomatoes, fresh basil, bocconcini and drizzled with E.V.O.O. 8.0

Roasted Pumpkin and caramelised onion on crusty bread topped with Danish fetta and E.V.O.O. 8.0

Entrees

Natural Oysters with fresh lime and cracked pepper 2doz 10.9 1doz 18.9
Kilpatrick Oysters with smoked bacon and spicy sauce Y2doz 11.9 1doz 19.9
Soup of the Day house made with seasonal produce 6.9

Maid Plate with kalamata olives, marinated mushrooms, chargrilled eggplant and Danish fetta,
with proscuitto ham, Hungarian salami, smoked salmon and coconut prawns, all served with

dipping sauces, sticky balsamic with olive oil and toasted Turkish bread 21.9
Trio of Dips chefs choice of dips served with char grilled flat bread 10.9
Salads

Traditional Caesar Salad with cos lettuce, crispy smoked bacon, shaved parmesan, anchovies,

croutons, soft boiled egg and Caesar dressing 15.9
With Chicken 18.9
Warm Chargrilled Chicken and Mango Salad tossed through mixed salad leaves, cherry tomatoes,
Spanish onion and capsicum with a honey mustard dressing and toasted walnuts 18.9
Moroccan Fillet of Lamb Salad with roasted pumpkin, zucchini and Lebanese cous cous with a

sweet balsamic dressing on a bed of crisp salad leaves 19.5
Coconut Prawn Salad with crisp cos lettuce leaves, cherry tomatoes, capsicum and fennel with a

citrus and coriander dressing 18.9
Baguettes / Wraps

Smoked Turkey Breast with brie, tomato, mango salsa and mixed leaves served with chips and aioli 11.9
Chicken Tenderloins with crispy bacon, cheddar cheese, lettuce and tomato with a light mayo
dressing and served with chips and aioli 11.9

Home Baked Pizzas
Margherita with fresh ftomato and basil on a tomato base topped with shredded mozzarella and

bocconcini cheese 14.9
Smoked Ham and Salami with kalamata olives, Danish fetta and jalapenos on a tomato base with
mozzarella cheese 16.9
Vegetarian

Pumpkin Lasagne with baby leaf spinach, Danish fetta and toasted pine nuts layered with Napoli

and béchamel sauce and parmesan served with a fresh side salad 17.5

Pan Seared Gnocchi with mushrooms, roast capsicum and fresh herbs tossed through basil pesto
and E.V.O.O. and topped with shaved parmesan 17.5



From the Seas
Pan Fried Fillet of Salmon with creamy chive mash and served with a pickled fennel, watercress

and slow roasted cherry tomato salad with a citrus and ginger dressing 23.9
Thai Green Barramundi Curry with coconut, kaffir lime, lemongrass and green chilli with tender
barramundi fillet served with fragrant rice and pappadums 21.9
Chargrilled Tuna Steak cooked medium rare and served with wok tossed Asian greens and egg

noodles with a light soy sauce 24.9
Salt and Peppered Squid served with a mixed salad, fries and a lemon aioli 16.9
Coopers Pale Ale Beer Battered Fish and Chips hake fillets served with chips, salad and

tartare sauce 16.9

From the Pastures
Lamb Shank Pie slow braised lamb shank with roasted vegetables, braised baby potatoes enclosed

with puff pastry 24.9
350gm Grain Fed Rib Eye Steak chargrilled and served on a crisp potato rosti, with grilled

asparagus spears and topped with red wine jus 34.0
Veal Scallopini pan fried tender veal backstrap, with a mushroom ragout, creamed potatoes and
broccolini 22.9
Oven Roasted Chicken Breast filled with an asparagus, pine nut and cheddar cheese stuffing

served with Lebanese cous cous and tomato salsa 20.9
300gm Sirloin Steak served with potato ‘au gratin’ and a tossed walnut, watercress, Spanish onion

and mandarin segment salad 29.0
Beet or Chicken Schnitzel served with chips and salad with your choice of plain, pepper or

mushroom sauce 17.9
Parmigiana Topping 2.5
Burgers

Steak Sandwich topped with crisp bacon, brie, caramelised onion, fried egg, tomato, beetroot and
served with chips and salad 18.9
Cajun Chicken Burger with bacon, cheese, tomato and guacamole served in toasted Turkish bread

with chips and salad 16.9
House Made Lamb, Garlic and Rosemary Burger with grilled haloumi, beetroot relish, tomato and
served with chips and salad 18.9
Sides

Chips with mayonnaise 6.9
Wedges with sweet chilli and sour cream 7.9
Pear, Parmesan and Rocket Salad with a balsamic dressing 6.9
Wok Tossed Asian Greens finished with sesame, sweet soy and oyster sauce 6.5
Mediterranean Salad of black olives, roast capsicum, cucumber and Danish fetta with mixed

salad leaves 7.9
Desserts

Kahlua and White Chocolate Bread and Butter Pudding with vanilla bean ice cream 7.9
Sticky Date Pudding with butterscotch sauce and vanilla bean ice cream 7.9
Lemon and Passionfruit Cheese Cake with a mixed berry compote 7.9
lce Cream Sundae with either strawberry, chocolate or caramel topping 6.9

Cheese Plate selection of three cheeses served with fresh fruit, lavosh and sweet potato paste 14.9



