PIEMONTE

“Restaurant/(Café

Starters

BRUSCHETTA

Roma tomato, basil and Spanish onion on

French Baguette slices with Italian balsamic glaze
with feta cheese $9

GARLIC Bread
Turkish bread 2 slices with fresh garlic, butter and parsley

CHEESE AND HERB Bread

Turkish bread slices (2) with parmesan cheese and mixed herbs

GRILLED PRAWNS (Crystal Bay)
With fresh garlic cream sauce on risotto rice

PROSCIUTTO PRAWNS (4) (Crystal Bay)
Tiger prawns wrapped in prosciutto, grilled in garlic butter
served with our own wasabi mayonnaise

CALAMARI
Tender calamari on fresh seasonal salad served
with tartare sauce

OYSTERS KILPATRICK

SYDNEY ROCK w/fresh garlic, smoked paprika, bacon and
Worcestershire sauce

- Half dozen

- Dozen

OYSTERS NATURAL
- Half dozen
- Dozen

FRIES BEER BATTERED
w/side of aioli

cBlll’gCl’S (served with beer battered fries)

CHICKEN BURGER
Spice marinated chicken breast with cos lettuce,
avocado, coleslaw, fresh mint and our peri peri aioli

BEEF BURGER

Grilled 100% beef patty, cheese, tomato relish, caramelised
onion, roasted tomato, cos lettuce and BBQ mayonnaise
with bacon or egg - extra $ 2 each

VEGETARIAN BURGER (v)
Lentil and chickpea patty, grated beetroot, grilled halloumi,
cos lettuce & sweet chili/yoghurt sauce

CHICKEN WRAP
Shredded chicken breast, cheese, avocado,tomato,
mixed lettuce and aioli sauce with beer battered fries

cl(ias Meals (children under 12)

GRILLED BARRAMUNDI (Cone Bay)
With beer battered fries, seasonal salad and house
made tartare sauce

CALAMARI
With fries

CHICKEN NUGGETS
With fries

CHEESE BURGER SLIDER
With fries
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Mains

CORN & HALLOUMI FRITTERS (v)
with tomato relish, guacamole, fresh garden salad
and Balsamic dressing

CALAMARI

Tender calamari coated with lemon pepper and served
with beer battered fries, tartar sauce, lemon, and
balsamic dressed fresh garden salad

gf on request - with mash potato

CHICKEN CAESAR SALAD

Tender chicken breast, cos lettuce, bacon, organic free-range egg,

croutons and Caesar dressing (Gluten Free option available)

FISH AND CHIPS
Beer battered Flathead and chips with our fresh
garden salad and side of tartar sauce

CHICKEN SCHNITZEL
House made fresh, Panko crumbed with fresh garden salad,
beer battered fries and our garlic/rosemary infused gravy

CHICKEN PARMIGIANA
House made fresh, Panko crumbed with bacon, oregano,
mozzarella, parmesan & tasty cheese, our Napolitana sauce,

roasted tomato, steamed seasonal vegetables sautéed in butter

& Paris mash

FETTUCCINI BOSCAIOLA
With mushrooms, bacon and creamy white wine sauce

FETTUCCINI MARINARA
With tiger prawns, tender calamari, black mussels in
our home made napolitana sauce and toasted sourdough

CANNELLONI (v)

Spinach and ricotta wrapped in house made crepes

with béchamel and napolitana sauce, topped with
mozzarella cheese and served with our seasonal side salad

BARRAMUNDI FILLET (Cone Bay)

With seasonal garden salad and beer battered fries OR
seasonal vegetables (steamed and sautéed in butter)
and Paris mash and our lemon basil and mint sauce

JOHN DORY
With mash potato, seasonal vegetables and our house
made fresh sauce of the day

SEAFOOD TRIO

Grilled barramundi (Cone Bay), grilled prawns, &
fried calamari, with avocado, mixed garden salad,
sweet chilli & tartare sauce, fresh dill garnish

LAMB RUMP or CHICKEN SALAD (gf)

With spinach, cherry tomato, red onion, fetta cheese,
pine nuts, fresh mint, roasted sweet potato and our
fresh Balsamic dressing

GRILLED EYE FILLET 180G

Australian prime yearling, grass fed w/choice of
beer battered fries or Paris mash AND choice of
seasonal steamed vegetables (sautéed in butter) or
fresh seasonal salad plus Sauce of the day

($3 Surcharge per person on Public Holidays)
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