
 
The Maid’s Bistro and Bar Menu All day dining from 12 noon 

     *Gluten free  
 
Tapas / Starters  
 

Toasted continental bread served with extra virgin olive oil  
and house made dukkah 4.5 
House made garlic pizza bread topped with fresh herbs 6.0 
Traditional bruschetta with chunky cut tomatoes, fresh basil,  
bocconcini cheese and extra virgin olive oil 8.0 
Natural oysters with fresh lime and cracked pepper (3)*                              5.5 
Kilpatrick oysters with smoked bacon and spicy BBQ sauce (3) 6.0 
Vegetable and black bean spring rolls with a sweet soy dipping sauce (6)  7.0 
Firecracker prawns- spicy crumbed prawn cutlets with sweet chilli mayo (5) 7.0 
Rosemary and thyme beef kebabs topped with bacon, garlic and red wine sauce (3) 8.0 
Spinach and semi-dried tomato and arancini balls lightly coated in parmesan and 
bread crumbs served with a warm Napoli sauce (3) 6.0 
Trio of dips - chefs choice of dips served with char grilled flat bread   11.0 
Maid plate: marinated olives, semi dried tomatoes, fetta cheese and artichokes, 
vegetable and black bean spring rolls, spicy crumbed prawns, rosemary and thyme 
beef kebabs, sliced pancetta and toasted continental bread, sticky balsamic and 
olive oil, all served with a selection of sauces 24.0 
 
Salads 
 

Honey soy marinated chicken salad with toasted cashew nuts, carrot, bean shoots, 
snow peas and coriander with a lime chilli dressing* 18.0 
Traditional Caesar salad with crunchy cos lettuce, crispy smoked bacon,  
shredded parmesan, anchovies, croutons, soft boiled egg and a creamy garlic  
and lemon mayonnaise 16.0 
With chicken 19.0 
Moroccan lamb salad with pumpkin, fetta, cherry tomatoes, 
toasted almonds and mixed lettuce leaves with a honey balsamic dressing* 19.0 
Chicken wrap with Piri Piri marinated chicken wrapped in a flour tortilla  
with cheddar, tomato, lettuce and guacamole  
served with a side of crispy chips and aioli 13.0 
 
Vegetarian 
 

Vegetable risotto with pumpkin, spinach and roast capsicum,  
topped with salsa verde and shaved parmesan* 17.0 
Chickpea and coriander fritters with a fetta cheese, cherry tomato 
and cashew nut salad with cucumber raita* 17.0 
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The Maid’s Bistro and Bar Menu All day dining from 12 noon 

     *Gluten free  
 

Pizzas 
 

Margharita pizza with semi-dried tomatoes, bocconcini cheese and fresh basil 16.0 
Spicy Spanish chorizo pizza with Jalapeños, red onion, spinach and mozzarella 17.0 
 

Mains 
 

The Maid’s club sandwich with grilled chicken, crispy bacon and cheddar cheese 
layered between toasted square top bread with lettuce, avocado, tomato and seeded 
mustard mayo served with a side of chips 17.0 
Beef burger with a chilli tomato relish, beetroot, sliced tomato, lettuce, cheddar, 
bacon and egg on a toasted bun served with chips 17.0 
M.S.A beef or chicken breast schnitzel served with chips and salad with your choice 
of gravy, pepper or mushroom sauce 18.9 
Parmigiana topping 2.5 
Chef’s house made ‘Pie of the Day’ - please refer to our specials                         19.9 
Tandoori chicken - half a chicken marinated in Tandoori spices and yoghurt,  
oven roasted with steamed fragrant rice and cucumber raita,  
served on a bed of crisp cos lettuce* 23.0 
Oven baked snapper fillet topped with a tomato and herb crust, saffron potato 
skordalia and steamed brocollini (gluten free option available)* 22.0 
Coopers Sparkling Ale battered barramundi fillets served with chips, a mixed leaf 
salad, lemon and tartare sauce 18.0 
Chilli and lime marinated squid dusted in salt and lemon pepper flour served with 
chips and a mixed leaf salad with a lemon and herb aioli on the side 18.0 
 

The Maid’s steak selection  
 

250gram eye fillet* 30.0 
300gram M.S.A. sirloin* 32.0 
350gram grain fed rib eye* 37.0 
served with your choice of the following sides: 

- roasted cocktail potatoes and brocollini* 
- potato and caramelised onion au gratin with asparagus* 
- crispy golden chips and salad* 

also served with your choice of gravy including plain, mushroom, pepper  
or a bacon, garlic and red wine sauce 
 

Sides 
 

Chips and herb aioli* 7.0 
Wedges with sweet chilli and sour cream 8.0 
Steamed greens tossed through herb and garlic butter* 8.0 
Rocket salad with cherry tomatoes, cashew nuts and fetta cheese*   7.0 

 
     


