
BISTRO

good food for good people



BISTRO
sides & starters
Garlic Bread on a sourdough baguette  •  V  •  $10
Salt and Pepper Squid w/ chilli aioli and lemon  •  GF  •  $19  
Chicken Wings w/ aioli  •  chilli glaze / curry salt  •  GF  •   
$1.50 each  •  minimum 10
Potato Wedges w/ sweet chilli sauce and sour cream  •  GF  •  $10
Beer Battered Hot Chips w/ aioli  •  $12
Gluten Free Hot Chips w/ aioli  •  $14

nelson classics
Beef Burger  •  freshly ground beef patty w/ cheese, beetroot, 
tomato, iceberg lettuce, mayo and chutney + chips  •  $24
Chicken Schnitzel Burger  •  panko crumbed, brined breast 
schnitzel w/ cheese, avocado, mayo, chilli and mixed leaf salad  
+ chips  •  $24
Veggie Burger  •  roasted pumpkin, zucchini, eggplant puree, 
iceberg lettuce, tomato, chutney + chips  •  VG  •  $24
+ to any burger  •  avocado / bacon / fried egg  •  $2 each 
all burgers GF on request
Chicken Schnitzel  •  panko crumbed, brined breast schnitzel  
w/ mixed leaf salad + chips  •  $25
Chicken Parmi  •  panko crumbed, brined breast schnitzel  
w/ Neapolitan sauce, mozzarella and mixed leaf salad + chips  •  $28
Eggplant Parmi w/ tomato confit, goats cheese and mixed leaf 
salad + chips  •  V / VGO  •  $26
Spaghetti Bolognese w/ fresh Parmesan  •  $26
Old School Irish Pork Sausages w/ creamy mash, peas  
and onion jam  •  GF  •  $25
Herb Crumbed Lamb Cutlet w/ mixed leaf salad + chips  •  $32

tacos
Roast Cauliflower  •  2 soft shell tacos w/ spicy corn and tomato 
coriander salsa  •  VG  •  $16
Smoked Brisket  •  2 soft shell tacos w/ spicy corn and tomato 
coriander salsa  •  $18�
Scallop and Prawn  •  2 soft shell tacos w/ lettuce, sour cream 
and sweet chill  •  $22�

steaks
From the Grill  •  check the bistro for today’s steaks
all steaks cooked to your liking 
all grill items GF on request
+ choose a side  •  mixed leaf salad + chips / creamy mash + peas 
+ choice of sauce  •  gravy / mushroom / peppercorn

seafood
Fish and Chips  •  beer battered Barramundi w/ lemon and  
tartar sauce  •  $25
Grilled Barramundi Fillet w/ mixed leaf salad, tartar sauce  
and lemon + chips  •  GFO  •  $28
Sicilian Spaghetti w/ prawns, garlic, chilli, crispy parma ham  
and fresh parmesan  •  $34
Spanner Crab Pasta  •  squid ink spaghetti, lobster broth, 
tomato and chives  •  $36
Crispy Skin Salmon w/ prawns and scallops in chilli garlic salsa, 
mash and grilled broccolini  •  $36

salads & vegetables
Warm Beef Salad  •  slow cooked rump steak w/ roasted zucchini, 
caramelised carrots, heirloom tomatoes, lettuce and sesame 
dressing  •  GFO  •  $28
Halloumi Salad w/ steamed broccolini, roast cauliflower, tomato, 
toasted pine nuts and white balsamic dressing  •  V / VGO / GF  •  $26
VIP Side Salad  •  mixed leaves, avocado, red capsicum, 
cucumber, tomato and carrot  •  V / VGO / GF  •  $10 SM / $14 LG
Mixed Leaf Side Salad  •  V / VGO / GF  •  $10
+ to any salad  •  grilled chicken $8 / squid $8 / rump steak $10 
Seasonal Steamed Veggies  •  V / VGO / GF  •  $10 SM / $16 LG

desserts
Vanilla Bean Panna Cotta w/ berry compote and chocolate  •  $16
Chef’s House-made Ice Cream  •  ask for today’s flavours  •  $12
House-made Belgian Chocolates  •  2 for $5
House-made Rocky Road  •  $10 per piece

kids
Spaghetti Bolognese  •  $12
Battered Fish + Chips  •  $12
Cheese Burger + Chips  •  $12
Chicken Nuggets + Chips  •  $12
Chicken Schnitzel + Chips  •  $12
Rump Steak + Chips  •  $16
Kid’s Ice Cream  •  $2  •  chocolate topping on request
Zooper Dooper  •  $2  •  various flavours available

sauces
Complimentary Sauces  •  tomato / bbq / mustards / gravy / 
mushroom / peppercorn
Additional Sauces  •  aioli / chilli aioli / tartar / sour cream /  
sweet chilli  •  $2

chef’s specials
Check the board for daily seasonal options 

weekly specials
MONDAY DINNER 
Rump Steak w/ mixed leaf salad + chips  •  $25
TUESDAY DINNER 
Chicken Parmi w/ mixed leaf salad + chips  •  $25
WEDNESDAY DINNER 
Lamb Cutlets w/ mixed leaf salad + chips  •  $28
THURSDAY DINNER 
Authentic Bangladesh Curry  •  changes weekly  •  $25
SUNDAY ALL DAY 
Seafood Sunday  •  changes weekly  •  $MP

V vegetarian  •  VG vegan  •  VGO vegan option 
GF gluten free  •  GFO gluten free option
CHEF’S / WEEKLY SPECIALS  •  available until sold out
SUNDAYS + PUBLIC HOLIDAYS  •  surcharge applies /  
specials not available


