GRANDE BISTRO

DINNER MENU

Entrees

Garlic Bread 8

Soup of the Day (DF/GFO) 10

Please ask our friendly staff for today’s flavor

Wild Mushroom Arancini (4) 12

Tomato relish, parmesan, rocket, truffle oil

Salt & Pepper Calamari (DF) 16

Asian slaw, fresh chill and aioli

Mains

Grill

Steaks are served with chat potatoes,
seasonal vegetables & red wine jus (GF)

Eye fillet 200g 43
Scotchfillet 300g 39
Porterhouse  300g 36

(Reef up your beef with creamy garlic prawns
+8)

Pumpkin Ravioli 23

Garden pea puree, broccolini, sage and lemon
butter, charred onions, almond flakes

(Add chicken +5/ prawns +8)

Garlic Prawns (GFO) 18

Tossed in spicy garlic butter sauce, slaw, toasted
sourdough/gluten free toast

Satay Chicken Skewers (3) (GF) 18

Served on a bed of coconut rice, Asian slaw and
satay sauce

Chicken Breast 36
Pastry-encrusted chicken stuffed with
mushrooms, chat potatoes, greens and

grain mustard cream sauce

Pork Cutlet (GF) 30
French lentils, parsnip purée, caramelised

apples, broccolini and green peppers sauce

Fish of the Day MP

See our chef’s specials

Beetroot Salad (DFO/GF) 20
Roasted beetroot, avocado, Danish feta, pine
nuts, orange segments, mixed leaves, lemon

olive oil (Add chicken +5/ prawns +8)



Sides

Paris mash & jus (GF) 10
Buttered seasonal vegetables (DFO/GF/V) 12
Chat potatoes with rosemary sea salt (DF/GF/V) 10
Chips with aioli (DF/GF/V) 10
Side beetroot salad (DFO/GF/V) 13

Chlldl’en ,S Op tIOnS All children’s options 16

Spaghetti & Meatballs
Battered Fish, chips & tomato sauce

Chicken Tenderloin, mashed potato, peas, jus

Desserts All desserts 12

Chocolate Fondant

Strawberry coulis, berries, vanilla ice cream, chocolate shard

Passionfruit Cheesecake

Pineapple compote, Acai berry sorbet, tuille

Stroopwafel Sandwich

Vanilla ice cream, whipped cream, chocolate ganache & smarties



