
Bistro



Riverina beef rump cap 250g Mb2+

Jacks Creek sirloin on the bone 350g Mb3+ 

Riverina scotch fillet 300g MB2+

Choice of fries + salad or mash + seasonal greens
Café de Paris butter + choice of sauce 

Sauces  |  green peppercorn  |  mushroom  |  red wine jus  |  gravy 

Additional sauces 

Grilled Barramundi, Humpty Doo fillet, Asian greens, green curry
sauce + lemongrass crisps (A)
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Focaccia, rosemary + garlic sauce 

Salt & pepper calamari, chilli, herbs + miso mayo (I)

Cheeseburger spring rolls (3), with special sauce

Smashed avo + tortilla chips, pico de gallo, lime + extra virgin olive oil

Pork belly roti taco, chilli caramel, herbs + Asian dressing

Half kilo fried chicken wings, Korean BBQ sauce + yuzu kosho ranch 

SHARES

from the GRILL
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deep dish pizzas
Pepperoni, traditional pepperoni pizza drizzled + hot honey

BBQ chicken, grilled chicken breast, capsicum, onion, mushroom
+ house BBQ sauce

Meat lovers, tomato base, pepperoni, sausage, chorizo, red onion 
+ pickles
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pub classics
Caesar salad, baby gem cos lettuce, croutons, crispy bacon, 
shaved parmesan, crumbled egg + house Caesar dressing
+ add chicken 7

Fish + chips, Tempura Humpty Doo barramundi, lemon, fries 
+ dill tartare (A)

Beef short rib pot pie, crispy pastry, slow braised short rib, sweetcorn
mash + gravy

Bangers + mash, beef & thyme sausages, creamy mash, roast pickling
onions + red wine jus

Prawn seaweed linguine, roasted cherry tomatoes, olive oil
+ pangrattato (I)

Tortellini, roast pumpkin, ricotta, pine nuts, stracciatella + sage

Shandong style noodles, stir-fried beef, Asian greens, fermented chilli
+ a light soy oyster sauce 
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schnitzels + toppers
Chicken schnitzel, Italian slaw, parmesan, fries, lemon + gravy

+ Parmigiana

+ Grilled chorizo, olive cheeks + Romesco sauce

+ Creamy garlic prawn + chive (I) 



SIDES
Fries + aioli

Broccolini, feta, mint + pangrattato

Truffle creamy mashed potato

Baby gem lettuce, eschalot, tomato + maple dressing
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BURGERS
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BOWLS & SALADS
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Lemongrass pork belly bowl, grilled marinated pork skewer, vermicelli,
Asian herbs, lettuce, peanuts + Vietnamese dressing 

Warm beetroot carpaccio, rocket, apple, herbs, walnuts,
stracciatella, maple + cider vinegar dressing 

Sushi bowl, raw tuna, sushi rice, wakame, edamame, cucumbers,
cabbage, avocado, nori + roast sesame dressing (I)

+ Chicken 7 | Pork Skewer 8  | Raw Tuna (I) 9

Brisket burger, Kewpie mayo, Asian slaw, Korean BBQ sauce + fries 

Southern fried crispy chicken burger, crispy chicken, yuzu sweet chilli
glaze, cheese, red onion, iceberg, jalapeño mayo + fries 

Wagyu beef burger, smashed pattie, bacon, lettuce, tomato,
onion, cheese, mustard, smoked tomato relish, special sauce + fries



Advise staff of any allergies or dietary requirements when placing your order
All gluten free items may contain traces of gluten

A - Australian seafood | I - imported seafood | M - mixed origin 

All specials are excluded on public holidays 

10% public holiday surcharge fee applies

KIDS
Pasta + Napoli sauce

Chicken schnitzel + fries

Fish + fries (A)

All kids meals served with salad, fruit, soft drink + ice cream
12 years and under
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DESSERTS
Tiramisu, mascarpone, coffee + cocoa powder

Sticky date pudding, medjool dates, sticky date sauce + vanilla gelato

Loaded donut fries, choose from: Biscoff drizzle, cornflake crumb +
hazelnut gelato or berry compote + coconut gelato 
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lunch specials  |  monday - friday
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Monday | Chicken schnitzel, Italian slaw,
parmesan, lemon + fries with a house beer | house wine | soft drink

Tuesday | Taco night
Corey’s famous Birra taco of the day & Corona beer

Wednesday | Pasta + Drink
with a house beer | house wine | soft drink

Thursday | Steak frites, Riverina beef rump cap 200g, fries
+ Café de Paris butter with a house beer | house wine | soft drink

Friday | Two courses – any entrée + any main course or dessert
*excluding grill items

Wagyu beef burger, smashed pattie, bacon, lettuce, tomato,
onion, cheese, mustard, smoked tomato relish, special sauce + fries

Chicken schnitzel, Italian slaw, parmesan + fries

Fish + chips, Tempura Humpty Doo barramundi, lemon, fries + dill tartare
(A)

Warm beetroot carpaccio, rocket, apple, herbs, walnuts,
stracciatella, maple + cider vinegar dressing

Caesar salad, baby gem cos lettuce, croutons, crispy bacon, shaved
parmesan, crumbled egg + house Caesar dressing

Steak + frites, Riverina beef rump cap 200g, fries
+ Café de Paris butter

DINNER SPECIALS



DrinksDrinks
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WHITE WINE

Fiore White Moscato

Quilty & Gransden Chardonnay

Woodbrook Farm Sauvignon Blanc

Pikorua Sauvignon Blanc

Grant Burge Benchmark Pinot Grigio

Annais Organic Pinot Grigio

ARA Single Estate Pinot Gris

Wicks Estate Sauvignon Blanc

A Bichot Petit Chablis Chardonnay

Robert Oatley Signature Riesling
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South East Australia

Central Ranges, NSW

Australia

New Zealand

South Australia

South Australia

Marlborough, NZ

Adelaide Hills, SA

Burgundy, France

Great Southern, WA
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SPARKLING
IL Fiore Prosecco DOC NV

Kylie Minogue Prosecco Rosé

Piper-Heidsieck Cuvée Brut NV
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Veneto, Italy

Veneto, Italy

Reims, France

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING
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RED WINE
Ad Hoc Cruel Mistress Pinot Noir

Stoneleigh Pinot Noir

Wild Oats Merlot

Hentley Farm Villain & Vixen GSM

Folklore Cabernet Merlot

Rymill The Yearling Cabernet Sauvignon

Woodbrook Farm Shiraz

Grant Burge Benchmark Shiraz

Pikes Shiraz Tempranillo Los Companeros

Four in Hand Shiraz
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Great Southern, WA

Marlborough, NZ

Mudgee, NSW

Barossa Valley, SA

Western Australia

Coonawarra, SA

Australia

South Australia

Clare Valley, SA

Barossa Valley, SA
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ROSE
Luna Rosa Rosado

Marquis de Pennautier Rose
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Central Ranges, NSW

Languedoc, France

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING
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classic COCKTAILS
Espresso Martini

Old Fashion

Tommy's Margarita

Mojito

Aperol Spritz

Smirnoff, espresso, Mr. Black + sugar syrup

Whiskey, sugar syrup + bitters

Tequila, agave + lime juice

Barcadi, lime, sugar + mint 

Aperol, Prosecco + soda water

signature cocktails

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING

Aegeans Bloom

Kaffir Lime Gimlet

Lychee Martini

Spicy Tommy's Margarita

Vodka, rosemary syrup, lime juice, strawberry + cucumber

Dovetail Gin, lime juice + kaffir lime syrup

Smirnoff, lychee juice, sugar syrup, lime juice + lychees

Don Julio Blanco, agave, lime + chilli
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mocktails
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Mojito  |  Strawberry  |  Lychee | Passionfruit

Garden Spritz

Bacardi, sugar syrup, lime + mint

Gin, Moscato, lime juice, elderflower syrup + seasonal fruits

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING

COCKTAIL JUGS

Virgin Aegeans Bloom

Crimson Zero

Mojito  |  Strawberry  |  Lychee | Passionfruit

Lemonade, rosemary syrup, lime juice, strawberry + cucumber

Gordon Zero, grenadine, cherry syrup, lime + tonic
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ON TAP
Guinness
Great Northern Super Crisp Lager
Stone & Wood 
Balter XPA
Asahi Super Dry 
Great Northern Original
Carlton Dry
Brookvale Union Whisky & Dry
Victoria Bitter
Tooheys New 
Hard Rated
Hard Rated Orange

bottle beer
Heineken Lager
Pure Blonde
Corona 
Great Northern Zero
Cascade Premium Light
Hahn Super Dry Gluten Free
Peroni Nastro Azzurro

RTD
Jack Daniel's & Cola 
Jim Beam White & Cola
Vodka Cruiser flavours
Canadian Club & Dry
Somersby Apple
Somersby Pear Cider 

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING



RUM

LIQUEURS
Baileys Irish Cream
Cointreau Liqueur
Frangelico
Malibu
Midori Melon
Pimm’s Aperitif
Chambord
Mr Black Coffee
Alize Bleu

scotch whiskey
Canadian Club
Fireball Cinnamon
Jameson Irish
Johnnie Walker Blue
Johnnie Walker Black
Johnnie Walker Red
Glenfiddich 18YO Single Malt
Talisker 10YO Single Malt
Southern Comfort
Chivas Regal 12YO
Hakushu 12YO
Hibiki 
Yamazaki 12YO

Bundaberg UP
Captain Morgan Spiced
Bacardi 

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING



zero alcohol
Gordon’s

VODKA
Grey Goose
Belvedere
Ciroc
Smirnoff

Tequila
Jose Cuervo
Don Julio Blanco 
Casamigos Blanco

BRANDY & cognac
Napoleon
Hennessy VSOP
Martell Blue Swift 

gin
Bombay Sapphire 
Gordon’s London Dry
Gordon’s Pink
Hendrick's
Tanqueray 

BOURBON
Jack Daniel's
Gentleman Jack
Jim Beam White
Makers Mark
Wild Turkey 81 Proof

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING



COFFEE
Flat White

Latte

Cappuccino

Long Black

Mocha

Espresso

Ristretto

Piccolo

Macchiato

Hot Chocolate

Babyccino

Espresso with steamed milk with a thin layer of foam

Espresso with steamed milk & a small layer of foam

Espresso with steamed milk & a thick layer of foam

Espresso with hot water & a layer of crema

Espresso with steamed milk, chocolate & a thick layer of foam

Strong, concentrated shot of coffee

Short, concentrated shot of espresso

Small, strong espresso with a touch of steamed milk

Shot of espresso topped with a small amount of frothy milk

Rich, creamy chocolate mixed with steamed milk & a thick layer of foam

Frothed steamed milk with a touch of foam 

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING



TEA
English Breakfast

Earl Grey

Green

Peppermint

Chamomile 

Lemongrass & Ginger

Strong, full-bodied black tea 

Fragrant black tea infused with aromatic bergamot

Light, refreshing tea made from steamed green tea leaves

Refreshing herbal tea made from pure peppermint leaves

Calming herbal tea made from chamomile flowers

A refreshing blend of lemongrass & ginger

ICED DRINKS 
Iced Coffee

Iced Latte 

Iced Long Black

Iced Chocolate 

chilled brewed coffee served over ice 

Espresso combined with cold milk & served over ice

Espresso poured over cold water & ice 

Blend of chocolate syrup & milk, served over ice

EXTRAS
Soy
Almond
Oat
Lactose free
Decaf 

Vanilla
Caramel
Hazelnut

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING



SOFT DRINKS
Pepsi
Pepsi Max
7UP
Solo
Ginger Ale
Tonic

JUICES
Cranberry
Apple
Orange
Pineapple

THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING



THIS  HOTEL SUPPORTS THE RESPONSIBLE SERVICE OF ALCOHOL AND THE RESPONSIBLE CONDUCT OF GAMBLING

Celebrate with us!
book your next function
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