
Choice of Two Sides: Mashed potato or Chips | Garden salad or Roast vegetables 

We encourage guests with severe allergies 
to alert our staff. 

Whilst we make every effort to safely prepare your food, our kitchen prepares meals containing allergens such as 
peanuts, tree nuts, milk, eggs, wheat and soy, due to shared cooking areas and equipment there is a risk of cross 
contamination. We cannot be held liable for adverse reactions. 

SPECIALS 

Present your membership card to receive 10% off excluding entrees and senior meals 

Dietary Requirements: (GFO) Gluten Free Option (VO) Vegetarian Option (VGO) Vegan Option 
Seafood Origin: (M) Mix (I) International (A) Australian 

Soup 
Pumpkin 

Roast 
Pork

Pie 
Beef

Curry 
Beef 

Pasta 25
Gnocchi w/ Pesto, Chicken and Mushroom

Reef & Beef (I) 48
½ Mornay Lobster | 150 g Eye fillet | choice of sauce and sides 

Seafood Platter (M) 58
½ Lobster (Fresh or Mornay) | Scallop | Beer battered fish | Crumbed 

prawns | Calamari ring | Grilled fish | Oyster | prawn salad | salmon | 
mussel | piece of crab

450g Rump steak (optional) 12  

Senior Dessert 
Cheesecake or Fruit salad

bistro 



Choice of Two Sides: Mashed potato or Chips | Garden salad or Roast vegetables 

ENTRÉES THE SOUL GARDEN 

Asian Beef 
Grilled Chicken
Prawns (I)
Grilled Calamari (I)
Falafel (VG)
Smoked Salmon (I)
Honey Glazed Tofu (VG) (GFO)

Caesar Salad 25 
Cos lettuce | Bacon | Croutons | Parmesan 
cheese | Poached egg | Caesar dressing | 
Anchovies (optional)
Thai Green Salad 25 
Mixed greens | Cucumber | Carrot | 
Capsicum | Peanuts | Mango | Thai dressing 
Greek Salad 25 
Mixed leaves | Tomato | Cucumber | Red 
onion | Olives | Feta cheese | Greek dressing 
Power Bowl 25 
Quinoa | Avocado | Roasted vegetables | 
Miso dressing 
Pumpkin & Walnut Salad 25 
Rocket | Rosted Pumpkin | Walnuts | Onion | 
Feta | Balsamic vinaigrette 

Roast Vegetable Salad (GFO) 22 
Mixed leaves | Roasted pumpkin | Capsicum | 
Mushroom | Onion | Mayonnaise

Eggplant Parma 24 
Crumbed eggplant | Napoli sauce | Cheese | 
Choice of sides 

Present your membership card to receive 10% off excluding entrees and senior meals 

11 

Soup of the Day 
Cheesy Garlic Bread 
Bowl of Chips 
Tomato sauce | Aioli 
Bowl of Wedges 
Sweet chilli | Sour cream 
Garlic and Spring onion Pizza 
Chilli (optional) 
Prawn Dumplings (I) 
Soy sauce | Sweet chilli 
Oysters (A) ½ doz 
Mornay | Kilpatrick | Natural 

Salt & Pepper Calamari (I) 
Mixed salad | Lemon | Aioli 

Satay Chicken Skewers 
Peanut satay sauce | Steamed white rice | 
Pineapple salad

   7 
   9 
   7 

10 

12 

21 

13 

12 

Dietary Requirements: (GFO) Gluten Free Option (VO) Vegetarian Option (VGO) Vegan Option 
Seafood Origin: (M) Mix (I) International (A) Australian 

CHOICE OF 
PROTEIN 

bistro 



Choice of Two Sides: Mashed potato or Chips | Garden salad or Roast vegetables 

CLASSICS 
Roast of the day (GFO) 23 
Choice of sides 
Pie of the day  
Choice of sides 
Bangers 23 
Pork sausages | Onion | Gravy | Choice of sides 

Lamb Shanks 30 
Slow cooked lamb shanks | Red wine sauce | 
Choice of sides 

Schnitzel 23 
Crumbed chicken | Gravy | Choice of sides 

Chicken Parmigiana 25 
Traditional - | Ham | Cheese 
Hawaiian - Ham | Pineapple | Cheese 
Mexican - Salami | Capsicum | Jalapeños  | 
Cheese 
All Parmigiana's come with a choice of sides 
Grilled Fish (GFO) 25 
Barramundi fillet (I) | Lemon | Tartare sauce | 
Choice of sides 
Beer Battered Fish 25 
Flathead tails (I) | Lemon | Tartare sauce | 
Choice of sides 

Spaghetti Bolognese 22 
House-made beef bolognese sauce | 
Spaghetti | Herbs | Garlic 

Wagyu Beef Burger 23 
Wagyu patty | Lettuce | Tomato | Cheese | 
Bacon | Aioli 

Chicken Burger 24 
Grilled Chicken or Chicken Schnitzel | Lettuce | 
Mayonnaise | Tomato | Bacon | Avocado 
Chicken Scallopini (GFO) 24 
Chicken Breast | Creamy mushroom sauce | Choice 
of sides 
Steak Sandwich 25 
150g Porterhouse | Tomato relish | Egg | 
Bacon | Lettuce | Tomato | Cheese | Onion 
Grilled Salmon (A) 28 
Salmon fillet | Creamy white wine sauce | 
Lemon | Choice of sides 

AROUND THE WORLD 
Curry of the day 23 
Eggplant mojo | Chutney | Yoghurt | 
Papadum | Steamed white rice 

Garlic Prawns 
Prawns (I) | Creamy garlic sauce | 
Steamed  white rice

 Linguini Marinara (I) 
Base option: Tomato | Cream | Oil 
Prawns | Squid | Mussels | Fish | Herbs 
Stir-fry Beef & Prawns 28 
Beef | Prawns (I) | Capsicum | Onion | Hokkien 
noodles | Oyster sauce | Asian greens 
Special Fried Rice (VO) (GFO) 
Prawns (I) | BBQ pork | Egg | White rice | 
Carrots | Peas | Spring onion 
Sweet & Sour Pork 25 
Crispy battered pork | Sweet & sour sauce | 
Special fried rice (I) | Spring onion 
Singapore Noodles 24 
Chicken | Prawns (I) | Vermicelli noodles | Egg 
| Capsicum | Onion | Peas | Carrots | Curry 
powder | Lemongrass 
Asian Pork Chops 25 
Marinated pork chops | Egg | Sweet fish 
sauce | Steamed white rice 

GRILL HOUSE 
Each steak comes with a choice of sauce 

and sides 

Sauce (all our sauces are gluten free): 
Gravy | Mushroom | Garlic butter | 
Peppercorn 

500g Rump 31 
350g T-Bone 30 
300g Porterhouse 32 
400g Rib eye 35 
300g Eye Fillet 40 
Garlic Prawns (I) 

Dietary Requirements: (GFO) Gluten Free Option (VO) Vegetarian Option (VGO) Vegan Option 
Seafood Origin: (M) Mix (I) International (A) Australian 

Present your membership card to receive 10% off excluding entrees and senior meals 

9

23 
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bistro 



Choice of Two Sides: Mashed potato or Chips | Garden salad or Roast vegetables 

Dietary Requirements: (GFO) Gluten Free Option (VO) Vegetarian Option (VGO) Vegan Option 
Seafood Origin: (M) Mix (I) International (A) Australian 

Present your membership card to receive 10% off excluding entrees and senior meals 

DESSERTS 
Seniors Dessert 
Fruit salad or Specials | Vanilla ice-cream 
Crème Brûlèe 
Vanilla ice-cream 
Banana Fritter 
Deep fried banana | syrup | ice-cream | 
whipped cream 

9 

Sticky Date Pudding 
Made in house | Sticky date sauce | Vanilla 
ice-cream | Whipped cream 

9 

Ice-cream Sundae 
Vanilla, Chocolate & Strawberry ice-cream 
| Caramel popcorn | Whipped cream | 
Caramel sauce 

9 

3 12 
Fish & Chips 12 
Spaghetti Bolognese 129 

KIDS MEAL 

Soup of the day 3 
Lamb Shank 
Slow cooked lamb shank | Red wine sauce | 
Choice of sides 

23 

250g Porterhouse 
Choice of sauce and sides 

23 

Roast of the day 
Choice of sides 

18 

Curry of the day 
Eggplant mojo | Chutney | Yoghurt | Papadum | 
Steamed white rice 

18 

Pie of the day 
Choice of sides 

18 

Lamb liver | Bacon | Onion | Gravy | Choice 
of sides 
Schnitzel 
Crumbed chicken breast | Gravy | Choice 
of sides 

18 

Traditional - Ham | Cheese 
Hawaiian - Ham | Pineapple | Cheese 
Mexican - Salami | Capsicum |  Jalapeños | 
Cheese 

18 

Lambs Fry & Bacon 18 

All Parmigiana's come with a choice of sides

Grilled Fish (GFO) 
Barramundi fillet (I) | Lemon | Tartare sauce | 
Choice of sides 

18 

Beer Battered Fish 
Flathead tails (I) | Lemon | Tartare sauce | 
Choice of sides 

18 

Fried Seafood Basket (I) 
Calamari rings | Crumbed prawns | Beer 
battered fish | Seafood bites | Choice of sides 

18 

Singapore Noodles 
Chicken | Prawns (I) | Vermicelli noodles | Egg 
| Capsicum | Onion | Peas | Carrots | Curry 
powder | Lemongrass 

18 

Special Fried Rice (VO) (GFO) 
Prawns (I) | BBQ pork | Egg | White rice | 
Carrots | Peas | Spring onion 

18 

Chicken Scallopini (GFO) 
Chicken Breast | Creamy mushroom sauce | 
Choice of sides 

18 

Spaghetti Bolognese 
House-made beef bolognese sauce | 
Spaghetti | Herbs | Garlic 

18 

SENIORS 

Nuggets & Chips 

Chicken Parmigiana

bistro 



Choice of Two Sides: Mashed potato or Chips | Garden salad or Roast vegetables 

WINE LIST 

WHITE WINE 
MEMBERS GUESTS 

150ml 250ml Bottle 150ml 250ml Bottle 

Riddle Sauvignon Blanc 6.4 10 23.2 7 10.5 24.3 
Riddle Moscato 6.4 10 23.2 7 10.5 24.3 
Verse 1 Chardonnay 7.8 11.7 27.6 8.3 12.2 28.7 
Mudhouse Sauvignon Blanc 8.8 12.2 32 9.5 12.7 33.1 
Stoneleigh Pinot Gris 9 12.4 33 9.7 12.9 34.1 

RED WINE 
MEMBERS GUESTS 

150ml 250ml Bottle 150ml 250ml Bottle 

Founder's Block 
Cabernet Sauvignon 

8.8  12.2  32  9.5  12.7  33.1 

Grant Burge Benchmark Merlot 7.8  11.7  27.6  8.3  12.2  28.7 
Riddle Shiraz 6.4  10  23.2  7  10.5  24.3 
St Hallett Black Clay Shiraz 8.3  11.7  27.6  8.8  12.2  28.7 
Jacobs Creek Reserve Pinot Noir 8.3  11.7  28  8.8  12.2  29.1 
Jacobs Creek Le Petit Rose 8.3 11.7 27 8.8 12.2 28.1 

SPARKLING WINE MEMBERS GUESTS 

Brown Brothers Prosecco Piccolo 11 11.6 
Riddle Sparkling (Glass) 6.4 7 
Riddle Sparkling (Bottle) 23.2 24.3 

Dietary Requirements: (GFO) Gluten Free Option (VO) Vegetarian Option (VGO) Vegan Option 
Seafood Origin: (M) Mix (I) International (A) Australian 

Present your membership card to receive 10% off excluding entrees and senior meals 

Yarra Burn Vintage Sparkling (Glass) 
Yarra Burn Vintage Sparkling (Bottle) 

7.9
35

8.5
36.1 

bistro 


