[:HIA ME N U CARINDALE

Chive, caramelised onion and roast tomato CAlZoNe ........cccvveiviviiiiiiinnen, 8.50
Rocket pesto and crumbled fetta pizza bredd ......oovvviiviiiii, 8.00
Garlic and mozzarella pPizza bread ... 7.00
Chef’s house bread of the day W/ diDS ......vviiiiiiiiiiiiiiiiie i 9.00

4 meat pizza - hickory bbg sauce, onion, chorizo,

bacon, salami and chunks of beef ..., 19.50
Chicken - brie, bacon, onion, pineapple and MUSNIOOMS ......covvveeriin, 19.00
Lamb fillet - olives, capsicum, mushrooms, onion,

Persian fetta and a 1zatziki AreSSING ... 19.90
TSB supreme - pepperoni, onion, olives, capsicum, MUSNIOOMS .......ivevviee. 17.50
Vegetarian - onion, mushrooms, olives, capsicum, bocconcini,

zucchini, house died TOMATO ... 16.00
Hawaiian - ham, pineapple, onion, avocado, shredded coconut ............. 16.50
SOUPR OF T QY 11iviii i 9.00
Salad of grilled king prawns and a mango and watercress

avocado stack w/ a gremolata AreSSiNGg. w.vvvvvviiviie 19.90

Char siu duck salad w/ roasted beetroot, bean shoot, walnuts,
goats cheese, blood orange segments on fafsoi lettuce

W/ Q CITTUS AFESSING ettt st e e 19.00
Smoked salmon terrine with a vodka infused, dill, cucumber and cream

cheese filling with caper berries, apple balsamic and crisp croutons ......... 17.50
Tartlet of grilled chorizo w/ caramelised onion, Persian fetta, oven

roasted tomato, fresh basil and a red pepper reduction ........cccovvvvvvviiinn. 15.00
Rib sandwich w/ 120gr tender rib, char grilled w/ crispy bacon,

caramelised onion, house dried tomato, lettuce, garlic mayo & fries......... 16.90
Chicken sandwich w/ breast fillet, cos leftuce, house dried tomato,

avocado, Caesar AresSiNg & fHIES ... viiiiiiiiiiiiii 16.50
Vegetarian sandwich w/ eggplant, house dried tomato, mushroom,

avocado, zucchini, bocconcini, mint Qioli & fliES ...oovvvvvvivviiiii, 14.50
Caesar salad w/ cos leftuce, crunchy croutons, bacon,

coddled egg, parmesan and fraditional Aressing ...ooovvvvvvviiiiviiiiii, 16.00
W/ IOTOIWIS 1ot tettti ettt e e ettt ettt ettt e b e e e et 18.50
W/ CRICKEN Lottt 17.00
Oysters NATUIAL NAIE ... 15.00
A OZEN ittt 27.00
Ovysters KlpATCK NAIF ... e r e rareee 16.00
AOZEN ittt 28.00
Cold oyster shooters w/ Bloody Mary

L P PPPPP 18.00

Cajun fried calamari w/ petit salad, lime and a honey yoghurt dressing ....4.50



[:HIA ME N U GARINDALE

Steamed NZ mussels w/ coriander, radish and chilli
served W/ a Warm PONZU BIOTN .. 25.00

Spiced pork belly Asian style w/ five spiced sweet potato mash, sautéed
bok choy w/ toasted sesame seeds served w/ a master stock reduction ...26.50

Seared lamb loin w/ a fig and herb farce, on a sweet corn and potato

rosti, honeyed baby carrots and a fiCh PEES JUS ..., 31.00
Cornfed chicken breast w/ a crisp sage polenta, Persian fetta, roasted

cherry tomato, baked prosciutto rashes and a rich beef jus ........ooocevviennn 26.00
Potato gnocchi tossed w/ semi dried tomato, roasted pumpkin, ricotta,

fresh sage and green peas w/ a burnt butter sauce. ..o, 17.00
Beef tenderloin 250gr, served on roasted chat potatoes, asparagus,

sautéed spinach, finished w/ garlic prawns and a rich beef jus .................. 34.00
FISN Of e QY iiivi i POA
Barramundi fillets in a classic beer batter w/ chips, garden salad

and house MAde tArAre SAUCE ...iivviiiiiiiiiiiiiii i 19.90

Your choice of grilled or battered

Grain fed for a minimum 70 days all our steaks are 100% MSA endorsed,
prime beef from the best cattle producers around Australia

RUZED 4000 gl -« sgmm: il @R s esalar PR+« i + iy L+~ AN 30.00
B 26058, », (RN . IS », N , 7. ol o <N o clifitis. . oI 25.00
NN s W N W N WL NP 31.00
T-PONE B00Q . ... 1 i 32.00
Prawns with garliC CTEAM ... 8.00
Calamari with Chilli aNA QAT ... 7.00
Bacon, avocado AN ChEESE .........ooiviiiiiiiiiiiiiiiiiii 6.50

Steaks served with beer battered steak fries, salad and your choice
of pepper, mushroom, diane, garlic cream or plain jus

Steamed fresh garden vegetabIles ............ccccoii 6.50
Oven roasted Chat POTATOES .. .uvviiiiiiiiiiiii 6.50
@hiRSCREPCliC] . o S » A . SIS W A . SIS . f— 5.90
Wedges w/ sweet Chilli & SOUr CITEAM ... .vvvviiiiiiiiiiiiiiiiiiiii s 6.50
Field mushrooms W/ truffle Ol ....co.vviiiiiiii 6.50
GAMIC OIOWNS L.ttt a e a s 8.00
SEASONAI SAIAA ....viii e 5.90

Individual tiramisu cake served w/ a coffee anglaise, fresh cream

ANA MIXEA SWEET DEITIES 111t ivviii ittt e e 12.00
Shortbread tart loaded w/ creme patisserie and sour cherries
w/ vanillia ice-cream, berry reduction and fresh Cream .......cooovveivviiiiieiiiinn, 11.50

Frozen pudding w/ rich fruit cake, toasted almonds and cherries
mixed with vanilla ice-cream on a biscuit base w/ berry reduction
AN CINNAMION STHICK 111vtt ittt et s et e s e e seraeae 9.90

Brulee w/ crisp apple wafers and mango SOMOET.........uvvviiiiiiiiiiiiiiiiiiiiiiiin 9.50

Petit fours combo: a tempting mix of mud cake, chocolate tarts,
macadamia tars. Lemon tarts, coconut delight and a white
MAMIE CAKE ... 13.90



