
   

B i s t r o  T o p N o s h  M e n u  

V = Vegetarian and Celiac available options ask for today’s selection 

Light Meals 

 

Pasta of the Day   Served with a fresh bread roll V   S 08.00   L 11.00 
 

Spinach & ricotta Cannelloni _ Fresh pasta encasing a blend of Ricotta, sauté English  
Spinach, garlic, Italian herbs topped with a rich tomato sauce & cheese served with salad V  12.00 
 

Breaded Prawn Cutlets served w golden fries and garden salad.    S 12.00   L 17.00 
 
Bruschetta Ala Pomodoro 
Diced compote of marinated tomatoes w Basil, Roasted Red Peppers- served with  
Garlic Toasted Turkish Bread V         9.00 
 
Beef Nachos 
Texmex spiced cook ground beef, tortilla chips, melted cheese, sour cream and Sweet Chilli   11.00 
 

B.L.T _ Crispy grilled bacon, lettuce and tomato Sandwiched on baked Turkish pide w fries    8.50 
 

Garlic Prawns  
Sauté marinated king tiger prawns served with a garlic crème sauce and a timbale of jasmine rice    S15.00     L18.00 
 

Japanese Breaded Calamari _ Tender marinated crumbed calamari golden fried and served with fries       12.00 
 
Seasoned potato wedges With Sour Cream & Sweet Chilli Sauce V            9.00 
 
Beer battered fries with creamy aioli dipping sauce V       9.00 

 

Salads 

 
Caesar Salad           
Traditional classic favorite, fresh Cos lettuce, crispy bacon, garlic croutons, parmesan 
Cheese and drizzled with a classic Caesar dressing   V    12.00 
 

Chicken Caesar Salad           
Char grilled tender chicken supreme w, fresh Cos lettuce, crispy bacon, garlic croutons, 
Parmesan cheese and drizzled with a classic Caesar dressing               16.00 
 

Greek Salad 
Fresh garden salad vegetables, Kalamata olives, crème fetta and oven roasted pita bread V      12.00 

 

Salt & pepper Squid  
Roulades of squid served with Crispy wontons, Asian julienne salad palm sugar and chilli sauce    12.00 
 
Thai Beef Salad 
Char grilled Thai style marinated fillet of beef served with a crispy noodle, leaf and Julianne salad            12.00 
 

 

Burgers  

Chicken Schnitzel Burger 

Tender breaded breast fillet of chicken with, mixed garden Lettuce, Tomato & aoli dressing  
On a grilled Turkish pide w fries           13.00 
 

Grilled Beef Burger  
Prime ground beef Pattie with Bacon, Cheddar Cheese, Lettuce, Tomato, served on a 
Damper Roll w fries                13.00  
 

Steak Sandwich 
Flame grilled Marinated scotch fillet steak with Bacon, Cheddar Cheese, Lettuce, Tomato,  
Caramelised onions served on a Turkish pide w fries        13.00 
 

Veal Schnitzel Burger 

Milk soaked marinated veal breaded in Japanese crumb Served with, mixed garden Lettuce,  
Tomato & aoli dressing On a grilled Turkish pide w fries        13.00 



   

B i s t r o  T o p N o s h  M e n u  

V = Vegetarian and Celiac available options ask for today’s selection 

Mains 

    Chicken Schnitzel 

Tender breaded breast fillet of chicken Served Lemon and your choice of sauce*  S 14.00   L 17.00 
 

Chicken Parmigiana  

Tender breaded breast fillet of chicken topped w provincial sauce and grilled cheese*  S 16.50   L 18.50 
 

Veal Schnitzel  
Milk soaked marinated veal breaded in Japanese crumb Served with Lemon and your   S 14.00   L 17.00 

Choice of sauce* 
 

Veal Parmigiana  
Milk soaked marinated veal breaded in Japanese crumb topped w provincial sauce and 

Grilled cheese*  S 16.50   L 18.50 

 

Crumbed Lamb Cutlets 
Succulent lamb cutlets crumbed and baked served with mashed potato and  
demi glaze and caramelized onion                S 17.50   L 21.50 
 

Beer Battered Barramundi 
Crispy beer battered filleted barramundi served w Fries  S 14.50   L 17.00 
 

Crumbed Barramundi 
Lightly Japanese crumbed filleted barramundi served w Fries  S 14.50   L 17.00 
 

Bounty seafood Basket 
Breaded and Battered medley of seafood, crumbed calamari, prawn cutlet, Panko Prawn,  
Salt and Pepper Squid and beer battered flathead served with fries and tartar sauce     17.50    
      

Neptune Seafood Basket 
Traditional seafood basket accompanied with a selection of fresh seafood King Prawns,  
Tasmanian smoked salmon and pacific oysters w Fries    22.00 
 

Fillet of Salmon 
Herb marinated fillet of Atlantic salmon steam baked and served on a bed of mash     
With wilted Asian greens and lemon butter sauce 21.00 
 

Fish of the Day* 
Please ask waitress/ waiter for today’s special 18.00 

 

From The Grill 

‘A’ grade Grain Feed Beef cooked to your liking with your choice of sauce* 
Grain Feed Scotch fillet*   300gm          21.00 

Grain Feed Sirloin*                           300gm         22.00  

Grain Feed Rump*   400gm          18.00 

Grain Feed Rump*   800gm            25.00  

Mega Mixed Grill   char grilled steak, sausage, lamb cutlet, beef Pattie, mini country hotpot,               22.00 

*Sauces: Dianne, Red wine Jus Lie, Green Peppercorn, Béarnaise, Sauté Mushroom sauce 

Extra Side Jug Sauce $2.00  
 

* Grills Served With Fries and Salad or Potato & Steamed Vegetables 
 

Sides & Breads 

Plate of Chips                           S 5.00     L  6.50 

Steamed seasonal vegetables or Garden Salad        5.00 

Bowl of Mash              5.00 

Breads    Garlic breads / Herb breads        5.00 


