GRANDE BISTRO

DINNER MENU

SMALL TO SHARE

Homemade Garlic & Herb Bread [V]

Freshly baked house bread rubbed with premium garlic and garden herbs. Add cheese or bacon +$4

Grilled Skewers (2pc)
Protein: Chicken, or Prawns [I] | Style: Chimichurri OR Thai Glaze.

Steak Porterhouse Strips

Tender strips served with savory oriental-style sauce and toasted sourdough.

Chilli Garlic Prawns [I]

Tossed with white wine, garlic butter, and fresh herbs, served with charred bread.

Amelia Park Lamb Ribs

Glazed in sticky cabernet sauvignon honey reduction with crunchy shallots.

Salt & Pepper Calamari [l]

Crispy squid, served with fresh house salad and tartare sauce.

Garlic & Herb Forest Mushroom Bites [V]

Pan-fried mushrooms in white wine, garlic, and garden herbs over toasted sourdough.

Local Cheese Platter [V]

Harvey brie, local olives, cranberry jam, premium pistachios, and grilled bread.

Pumpkin Soup [V or VG]

Pan-fried seasonal vegetables with pumpkin, garnished with chili oil and pumpkin seeds.

BURGERS & SANDWICHES

The Grande Burger

Beef patty, bacon, caramelized onion, cheese, fresh greens, tomato, aioli, fries.

Crispy Chicken Burger

Crispy fried chicken, vibrant tomato salsa, melted cheese, lettuce, onion, fries.

The Veggie Burger [V]

Vegetarian patty, savory fried mushroom, crisp lettuce, cheese, aioli, fries.

Steak Sandwich

Toasted bread, premium steak, bacon, onion, cheese, lettuce, fresh tomato, BBQ sauce, chips.

Burger Add-ons: Add Avocado (+$7) | Add Mushroom Sauce (+$5) | Bacon (+$4)
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HOUSE CLASSICS

Aromatic Butter Chicken $34
Tandoori chicken in a rich, creamy spiced tomato sauce, served with basmati rice, pappadum, and regional pickles.

12hr Sous Vide Amelia Park Lamb Shanks $49
Rich cabernet sauvignon reduction served over creamy coconut rice with a crispy garnish.

Prawn & Chorizo Pasta [I] $37
Succulent prawns and smoky chorizo tossed in a spicy house marinara sauce.

Pesto Pasta [V] $29
Mushrooms, onion, capsicums, butter, and cherry tomatoes topped with pesto. Add Chicken +$9

Chicken Parmigiana $32
Chicken schnitzel, Napoli sauce, smoked ham, melted cheese, chips, and house salad.

Pumpkin & Prosciutto Salad $24

Fresh greens, roasted pumpkin, and crispy prosciutto, topped with pan-fried pumpkin seeds.

FROM THE OCEAN

Pan-Seared Chilean Salmon [I] $38
Served with roast chat potatoes, blistered capsicum, fresh tomato, and a rich demi-glaze.

Beer-Battered Barramundi & Chips [A] $27
Crisp battered fillet served with fresh house salad, tartare, and fries.

Grilled Barramundi [A] $37
Served with steamed vegetables, greens, and a drizzle of aromatic chili oil.

Creamy Garlic Prawns [l] $36
Tender prawns in garlic sauce served over a bed of rich, creamy coconut rice.

Seafood Thai Green Curry [l] $30

Plump prawns cooked in an aromatic green curry, served with fluffy coconut rice.
FROM THE GRILL

Premium local butcher cuts grilled to preference choice of side, and a signature sauce.
Eye Fillet 200g - $65 | Scotch Fillet 300g - $49 | Porterhouse 300g - $45
Upgrade to Surf & Turf: Add Creamy Garlic Prawns [I] (+$9)
Sides (Pick 1): Fries | Creamy Mash | Pumpkin & Sweet Potato Purée | Salad | Cauliflower Purée (Extra +$5)
Sauces (Pick 1): Jus | Gravy | Mushroom | Peppered Butter | Garlic Butter (Extra +$3)

SIDES & KIDS

All Sides ($12): Fries w/ aioli | Steamed Broccolini & Carrots | Creamy Mash | Pumpkin & Sweet Potato Purée | Coconut Rice
| Cauliflower Purée

Kids Menu (Includes chips where specified): Kids Pasta $17 | Nuggets & Chips $17 | Fish & Chips [I] $18 | Kids Burger $19

SWEETS

Wild Forest Fruit Meringue Tart / Classic Lemon Pie $16 /%14
Warm Chocolate Brownie w/ Ice Cream / Tiramisu $13/ $11
Traditional Affogato $9

Upgrade: Add Frangelico Liqueur (+$7)

[A] Australian Seafood « [I] Imported Seafood « [M] Mixed Imported and Australian + [A/ 1/ M] Contains elements of Australian, Imported, or
Mixed origins.
[V] Vegetarian Option * [VG] Vegan Option Mildly Spicy * Please inform our staff of any food allergies before ordering



