
STARTERS
Garlic ciabatta (v) $9
Crispy chicken wings $15 
with hot buffalo or teriyaki and sesame sauce

Duck and orange spring rolls $13 
with sweet soy dipping sauce

Salmon and cream cheese croquettes $12 
with salad and beetroot aioli

Arancini (v) $12 
filled with beetroot and goats cheese,  
served with beetroot crisps and aioli

Warm goats cheese (gfo) $12 
with chorizo and roasted pumpkin on a garlic and herb crostini

In-house smoked salmon $16 
with buttermilk pancakes and lemon horseradish crème fraîche

SHARING & SALADS
Marinaded mixed olives (v) (gf) $7
Toasted ciabatta with three dips (v) $14
Share platter $34 
with garlic ciabatta, dips, arancini, prosciutto, olives,  
teriyaki wings, pumpkin, chorizo and goats cheese crostini

Seafood share platter  $34 
with smoked salmon and cream cheese croquettes,  
mussels, gin cured salmon, pickled cockles and smoked  
fish pâté, garlic ciabatta and crostini

Extra bread for platters  $4
House smoked salmon salad (gf) $26 
with warm chat potatoes, spring onion, spinach,  
avocado, lemon vinaigrette & poached egg

Warm duck salad (gfo)  $25 
with spinach, fennel, cucumber, soba noodles, coriander,  
fresh chilli, roasted cashews and honey orange dressing

Beetroot salad (gf) (v)  $23 
with spinach, honey glazed walnuts, goats cheese & aged balsamic

Cajun smoked chicken salad (gf)  $24 
with spinach, chickpeas, cucumber, red onion, goats cheese,  
garlic hummus and lemon dressing

PASTA - RISOTTO - FISH
Chicken risotto (gfo) $30 
with chorizo, balsamic roasted tomatoes, onion,  
spinach and garlic, parmesan crouton

Vegetable risotto (v) (gfo) $26 
with pumpkin, balsamic roasted tomatoes, onion,  
spinach and garlic, parmesan crouton

Sausage and shredded duck gnocchi $30 
with garlic mushrooms in a white wine and cream sauce

Gnocchi (v)  $26 
with pumpkin, spinach, pine nuts, shaved parmesan in  
a white wine cream sauce

Pasta bake with flaked salmon $29 
tiger prawns and broccoli in a white wine cream sauce,  
topped with garlic breadcrumbs and cheddar cheese

Mussels (gfo)  $28 
with cider, bacon and garlic, finished with cream,  
served with garlic toasted ciabatta

Swordfish fillet (gf) $35 
with pan fried chat potatoes, roasted capsicum, tomatoes,  
olives, spinach, capers, garlic and lemon

OFF THE HOOF
Pork loin  $30 
filled with sausage, apricot, pine nuts and sage stuffing,  
served with pumpkin mash, wilted kale, broccolini, apple  
and cider puree, thyme and red wine sauce

Rioja lamb shank  $30 
braised with tomato, chorizo, borlotti beans and chickpeas  
with broccolini and creamy mash

Calf liver  $27 
with crispy bacon, mash, wilted kale, rich onion gravy

Trio of pork (gfo) $32 
with confit pork belly, pork fillet and black pudding,  
served with buttered kale, plum puree and red wine jus

300g Sirloin steak (gfo)  $33 
with chips, mixed leaves & your choice of sauce

300g T-Bone steak (gfo)  $35 
with chips, mixed leaves & your choice of sauce

Pink peppercorn / Bearnaise / Chilli and garlic butter / Diane 
+ garlic prawns to your steak $8  + onion rings to your steak $4

PUB CLASSICS
Shepherds pie  $27 
with braised lamb shoulder, carrots, peas and gravy topped with  
creamy mash and served with buttered veg and pickled beetroot

Traditional chicken parmigiana  $28 
with chips & mixed leaves

Battered fish fillet  $26 
with chips, mixed leaves, lemon & dill tartare

Wagyu beef burger  $26 
with a melting blue cheese centre on a brioche bun  
with shoe string fries + onion rings for $4

Bourbon BBQ chicken burger  $26 
with lettuce, red onion, cheese and aioli on a brioche bun  
with shoe string fries + onion rings for $4

Pork cumberland wheel  $26 
with creamy mash, buttered kale and rich onion gravy
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PIZZAS
Bianca (v)  $14 
olive oil, rosemary, garlic and sea salt

Margherita (v)  $18 
napolitana sauce, bocconcini, basil, tomato and mozzarella

Quattro Formaggio (v)  $19 
napolitana sauce, mozzarella, blue cheese, goats cheese and 
parmesan

Prosciutto & fungi  $24 
napolitana sauce, prosciutto ham, chopped field mushroom,  
basil and bocconcini

Diavola  $23 
napolitana sauce, spicy salami, hot red chilli and bocconcini

Cajun Chicken  $24 
napolitana base, mozzarella, cajun chicken breast, chilli,  
red onion, avocado and goats cheese

Meatball  $24 
napolitana sauce, spicy beef meatballs, bacon, basil pesto  
and mozzarella

Meat Feast  $25 
bbq sauce, bacon, pulled pork, sausage, chorizo and mozzarella

SIDES
Chips or shoe string fries  $9 
with tomato sauce & aioli

Wedges  $9 
with sour cream & sweet chilli

Beer battered onion rings  $8
Creamy mash  $6
Steamed vegetables or garden salad (gf)  $6
Pink peppercorn or Diane sauce,  
bearnaise, chilli & garlic butter $3

KIDS
Lemon & herb crumbed chicken tenderloins  
& chips  $13
Battered fish & chips  $13
Lasagna  $13
Bangers, mash & gravy  $13
Cheese and tomato pizza  $13
All kids meals come with veggie sticks and free kids ice cream

LUNCH OPTIONS
Posh ham and cheese toastie  $17 
with prosciutto ham, mozzarella, cheddar and sweet  
caramelised onions

Wagyu meatball sandwich  $17 
with napolitana sauce, basil pesto and melted mozzarella

Smoked cajun chicken wrap  $17 
with spinach, red onion, roasted capsicum and goats cheese

Steak sandwich  $23 
with sirloin steak, bacon, cheddar, fried egg and  
caramelised onions

Smoked salmon sandwich  $17 
with lemon creme fraiche, mixed leaves and cucumber

Lunch options served with shoe string fries. 
Lunch menu available Mon - Sat 11am - 5pm.

HOT DRINKS
Flat White  $3.50
Cappuccino  $3.50
Latte  $3.50
Espresso  $3.20
Macchiato  $3.20
Long Macchiato  $4.50
Affogato  $4.50
Mocha  $4.50
Hot Chocolate  $4.50
Chai Latte  $4.50
Pot of Tea  $3.50 
English Breakfast, green, Peppermint, Camomile, Ceylon Orange 
Pekoe, Earl grey, Lady grey

DESSERTS
Homemade oreo chocolate brownie  $9 
served warm with mixed berry compote & vanilla ice cream

Sticky ginger and golden syrup pudding  $9 
served with vanilla ice cream

House brûlée  $9 
served with homemade biscotti (ask our wait staff for the creation  
of the day)

House cheesecake  $9 
served with fresh cream (ask our wait staff for the creation of the day) 

Please see our cake fridge for a further range of home made cakes, 
cookies and slices made in house.

• Please order at the bistro counter.
• Please note that as we use nuts in our kitchen, no dish can be certified as 100% nut free.

For bookings call 9309 4288 or email functions@thewoodvale.com.au


