
M E N U
WOOD FIRED GARLIC BREAD VE GFO	 9
ADD CHEESE	 +3

CRUMBED GREEN OLIVES	 10
B L AC K G A R L I C A I O L I

SAFFRON + PECORINO ARANCINI (4)	 16
R OA S T TO M ATO M AYO, B A S I L  O I L

CHARGRILLED OCTOPUS GF (A)	 25
C AU L I F LOWE R P U R É E, S A L S A V E R D E, 
P R E S E R V E D L E M O N

SMOKED EGGPL ANT DIP	 16
G OAT S C U R D, C H I L L I  C R U N C H, P O M EG R A N AT E, 
F O CC AC I A

RARE ROASTED BEEF CARPACCIO	 22
T H YM E A I O L I,  PA R M E S A N, P I N E N U T S, 
G A R L I C C R O S T I N I

CRISPY FRIED CHICKEN WINGS GFO	 22
I TA L I A N H OT S AU C E, N O S T I M I N I,  C H I V E S

SMALL PL ATES

SEAFOOD LINGUINE (A)	 38
P R AWN, S A M U S S E L S, S Q U I D, C H E R R Y TO M ATO, C H I L L I, 
S H E L L F I S H B I S Q U E, B A BY S P I N AC H

CASSARECCE	 30
P O R K + F E N N E L R AG U, B L AC K C A B B AG E, P ECO R I N O

CHICKEN RIGATONI	 34
B R A I S E D M I X E D M U S H R O O M S, T R U F F L E, 
R A D D I C H I O, C R I S P Y S AG E

MAFALDINE  	 28
P U M P KI N, Z U CC H I N I,  G O R G O N ZO L A, R O C KE T, WA L N U T

CHICKEN + CHORIZO RISOT TO	 28
O R EG A N O, TO M ATO, PA R M E S A N, 
C R È M E F R A Î C H E, H E R B O I L

PASTA

PAN ROASTED AUSTRALIAN BARRAMUNDI (A)	 40
B U T T E R B E A N S, B R OWN B U T T E R, L E M O N, 
O L I V E S, C A P E R S, R O C KE T P E S TO

ROASTED PUMPKIN	 28
R I S O N I,  S T R ACC I AT E L L A, C H I L I  C R I S P, P E P I TA S, M I N T

SLOW COOKED L AMB SHOULDER GFO	 32
R OA S T E D P U M P KI N, P OTATO E S, C A R R OT S, 
B E A N S, G R AV Y

CHARGRILLED PORK CUTLET	 36
P I C KL E D KO H L R A B I,  S P I N AC H, P E A R P U R É E, J U S

300G MSA SCOTCH FILLET	 58
R OA S T E D S WI S S B R OWN M U S H R O O M, B L AC K C A B B AG E,
T U S C A N B U T T E R, J U S

MAINS

CHIPS VEO GF	 10
T O M A T O S A U C E, A I O L I

WEDGES VEO 	 14
S WE E T C H I L L I,  S O U R C R E A M

CRISPY BRUSSEL SPROUTS VEO GF	 12
P U M P KI N P U R É E, S A LT + V I N EG A R 

CAPRESE SAL AD	 14
H E I R LO O M TO M ATO, B A S I L ,  M OZ Z A R E L L A, B A L S A M I C

SIDES

FREE RANGE CHICKEN SCHNITZEL GFO	 20
C L A S S I C S A L A D, C H I P S

WAGYU BEEF SCHNITZEL GFO	 28
C L A S S I C S A L A D, C H I P S

EGGPL ANT PARMIGIANA VEO GFO	 26
TO M ATO S U G O, M OZ Z A R E L L A, S A L A D L E AV E S, C H I P S

BAT TERED AUSTRALIAN FISH + CHIPS GFO (A)	 30
TA RTA R E, L E M O N, C L A S S I C S A L A D, C H I P S 

SALT + PEPPER SQUID GF (A)	 28
AU S T R A L I A N S Q U I D, TA RTA R E, L E M O N, 
C L A S S I C S A L A D, C H I P S

ALMA BURGER GFO	 28
B E E F PAT T Y,  C H E E S E, B ACO N, CO S, TO M ATO, 
P I C KL E D O N I O N, B L AC K P E P P E R M AYO, 
B R I O C H E B U N, C H I P S

CRISPY FRIED CHICKEN BURGER	 26
B ACO N, C H E E S E, CO S, C H I L L I  M AYO, 
B R I O C H E B U N, C H I P S 

VEGAN BURGER VE GFO	 26
T E M P U R A V EG PAT T Y,  TO M ATO R E L I S H,
C U C U M B E R, CO S, TO M ATO, C H I P S

STEAK FRITES	 40
300G M S A PA S T U R E F E D S I R LO I N, C L A S S I C S A L A D,
C H I P S, T U S C A N B U T T E R

SAUCES + TOPPINGS  GF	
G R A V Y, P E P P E R C O R N, M U S H R O O M, D I A N E	 +3
P A R M I G I A N A O R K I L P A T R I C K	 +5

CL ASSICS



BISTRO OPENING TIMES
MONDAY - THURSDAY

12PM - 3PM + 5PM - 8:30PM

FRIDAY + SATURDAY 
 12PM - 9PM

SUNDAY 
 12PM - 8:30PM

V = V EG E TA R I A N  |   V E = V EG A N  |   V EO = V EG A N O P T I O N 
G F = G LU T E N F R E E  |   G F O = G LU T E N F R E E O P T I O N
WE M A KE A CO N C E RT E D E F F O RT TO C AT E R F O R A L L D I E TA R Y 
R EQ U I R E M E N T S. P L E A S E S E E S TA F F S O T H AT E X T R A P R EC AU T I O N S
M AY B E TA KE N |  M A N AG E M E N T D O E S N OT G UA R A N T E E M E A L S A R E 
WI T H O U T T R AC E S O F A L L E R G Y I T E M S

(A) AU S T R A L I A N S E A F O O D |  ( I )  I M P O RT E D S E A F O O D 
(M) I M P O RT E D + AU S T R A L I A N S E A F O O D 
P U B L I C H O L I DAY S I N C U R A 15% S U R C H A R G E 
C R E D I T  T R A N S AC T I O N S I N C U R A 1% S U R C H A R G E

WOOD OVEN PIZZA

MARGHERITA V	 22
F I O R D I  L AT T E, B A S I L

HOT HONEY PEPPERONI  	 26
S P I C E D H O N E Y, C H I L L I,  F I O R D I  L AT T E

NDUJA	 26
VO D K A S UAC E, S T R ACC I AT E L L A, 
P ECO R I N O, O R EG A N O

TOMATO BRAISED CHICKEN	 24
F I O R D I  L AT T E, P R OVO LO N E, P I C KL E D R E D O N I O N, 
C H I V E A I O L I

MUSHROOM V	 22
F I O R D I  L AT T E, PA R M E S A N, T H YM E, T R U F F L E O I L

SWITCH TO GLUTEN FREE BASE V	 +4

PLEASE NOTE OUR BISTRO MENU + OUR PIZZA MENU 
ARE PREPARED IN DIFFERENT KITCHENS + MAY 

ARRIVE AT  VARYING T IMES.

KIDS MAINS 

HALF CHICKEN SCHNITZEL GFO	 16
C A R R OT, C E L E R Y, C H I P S,  TO M ATO S AU C E 

FISH + CHIPS GFO (A)	 16
C A R R OT, C E L E R Y, TO M ATO S AU C E 

KIDS CHEESEBURGER GFO	 16
C A R R OT, C E L E R Y, C H I P S,  TO M ATO S AU C E 

CHICKEN NUGGETS GFO	 16
C A R R OT, C E L E R Y, C H I P S,  TO M ATO S AU C E

KIDS PASTA V GFO	 16
N A P O L I  S AU C E, C H E E S E

ALL KIDS MEALS INCLUDE SOFT DRINK, 
ACTIVIT Y PACK + SCOOP OF ICE CREAM

KIDS MENU 

12  YEARS + UNDER

TIRAMISU V	 14
CO F F E E, M A S C A R P O N E, S AVO I A R D I

ITALIAN CHOCOALTE + ALMOND CAKE	 14
A M A R E T TO, VA N I L L A C R E A M

ALMA SUNDAE	 12
VA N I L L A I C E C R E A M, C H O CO L AT E S AU C E, N U T S

AFFOGATO	 10
E S P R E S S O, VA N I L L A I C E C R E A M
ADD LIQUEUR	 +6

DESSERTS

$25 TWO COURSE SENIORS MEAL DEAL
SLOW COOKED L AMB + CH OCOL ATE B R OWNIE

E V E R Y M O N DAY - F R I DAY LU N C H 

PLUS WEEKDAY LUNCH: ALL SENIOR CAR D H OLDER S R ECEIVE A 20% DISCOUNT ON MEALS
E XC LU D E S S TA RT E R S, S P EC I A L S + P U B L I C H O L I DAY S, CAN’T BE USED IN CONJUNCTION WITH ANY OTHER OFFER

SENIORS


