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THE COUNTRY BISTRO

Winter/Spring Menu 2010

TO ENSURE SMOOTH SERVICE PLEASE ......

Purchase beverages from the bar.
Order from the servery and we will deliver your meals to your table.

Order together to ensure we serve your table together.

STARTERS ...... OR SELECT AND SHARE?
Soup of the Day 5.95

Toasted Garlic and Cheese 6.95
Toasted Chilli and Cheese 6.95

Trio of Dips 12.95
Lightly toasted Turkish bread accompanied with
char grilled vegetable relish, guacamole and tzatziki

Traditional Caesar Salad 16.95
With Garlic and Mustard Chicken Tenders 17.95

Tasmanian Oysters Natural 1450/ 22.95
With Italian or chilli vinaigrette

Tasmanian Oysters Kilpatrick 156.50 / 24.95
Oven baked with bacon & Worcestershire sauce

Gratinated Scallops in Shell 18.95
With garlic, sweet chilli and lemon grass

Rosemary and Garlic Scented Lamb Salad 18.50
Warm strips of lamib with olives, tomatoes,
chargrilled eggplant, peppers and fetta cheese
on a salad mix, drizzled with a red currant and mint glaze

Tomato and Mozzarella Salad  14.95
Drizzled with extra virgin olive oil,
cracked pepper and basil

Crumbed Calamairi 13.95 / 19.95
Lightly crumbed and fried golden brown with chips
Crumbed squid rings on request

Grilled Tiger Prawns on a Lentil and Avocado Salad  18.95
With baby spinach, infused with Italian Dressing
and a touch of sweet chilli



COUNTRY BISTRO FAVORITES
All mains can be served with chips and vegetables for $1 extra
Beer Battered Fish & Chips 19.00
Two succulent fish fillets, battered and fried golden brown,
served with chips and a side salad, or vegetables

Traditional Chicken Parmagiana  19.50
Topped with ham, cheese & tomato concasse,
served with chips and a side salad, or vegetables

Country Club Burger  18.00
Grilled beef pattie on a bun, with lettuce,
tomato, beetroot, egg, bacon & cheese served with chips

Veal Stroganoff  23.95
Pan seared pieces of veal with onion, mushroom, bell peppers
and gherkins in a light demi glaze,
served with chips and a side salad, or vegetables

Moroccan Marinated Pork Medallions 23.95
Topped with bacon, served on a mash with a
mushroom and cranberry sauce

Creole/Garlic Prawn (Tiger Prawns 7pcs) 24.95
With onion, garlic and traditional spices,
served on rice with chips or vegetables

Chicken Schnitzel 18.95
Tender breast fillet crumbed and fried golden brown,
served with chips and a side salad, or vegetables

Mediterranean Beef Kebabs 23.95
Succulent pieces of beef, mushroom and chorizo sausage marinated
with traditional spices on rice, topped with a chilli hollandaise

Teriyaki Chicken Breast Topped with Pickled Ginger 23.95
On crunchy stir fry vegetables

BLACKBOARD SPECIALS
Roast of the Day
Succulent cuts of roasted meats

Fish of the Day
Fresh fish fillets from the market

Curry of the Day
Tasty delights from the sub-continent

Pie of the Day



RICE / PASTA / NOODLES
Fettuccine Carbonara 1495/ 17.95
Fresh pasta with onion, bacon and white wine in a cream sauce

Spaghetti Bolognaise 14.95 /17.95
Fresh pasta topped with traditional tomato and
meat sauce

Seafood Risotto  24.95
Combination of seafood cooked with garlic, onion, Arborio rice,
white wine and cream topped with parmesan

Combination Stir Fry 24.95
Chinese stirfried prawns with Asian green vegetables
and hokkien noodles in stirfry sauce

VEGETARIAN DISHES
Hokkien Vegetable Stir Fry 1495 / 17.95

Garden fresh vegetables tossed in a spicy stir fry sauce
with hokkien noodles

Avocado, Sundried Tomato and Pumpkin Risotto 14.95 / 17.95
With Onion, Garlic, White Wine and Cream

Feta, Spinach and Basil Pesto Ravioli  14.95 / 17.95
With onion, garlic and chunky tomato concasse

Spaghetti Primavera 14.95/17.95

With onion, garlic, peppers, eggplant,
tomato concasse and a fouch of cream

FROM OUR GRILL
All meals are served with chips and salad or vegetables.
Choose from mushroom, red wine jus, pink peppercorn sauce

or garlic butter.

King Island Rib Eye 30.50
350 grams
Grain Fed Porterhouse  29.95
350 grams
Reef & Beef 27.95
Grilled Porterhouse topped with a succulent seafood sauce

Tandoori Lamb Cutlets  26.95
Tender lamb cutlets marinated in traditional tandoori spice

B.B.Q. English Pork Sausages  20.95
On mash with bacon and onion gravy

ASK ABOUT OUR GLUTEN FREE MENU




SIDE ORDERS
Bowl of Chips 6.50

Deep Fried Potato Wedges 8.95
with sour cream and sweet chilli sauce

Plate of Mixed Vegetables 9.95
with choice of gravy
Tossed Greek Salad 7.95

KIDZ CORNER (Under 12 years)

Includes soft drink and Dixie ice cream with all kids’ meals
Mini Porterhouse Steak and Chips or Vegetables - 9.95
Junior Roast and Chips or Vegetables - 9.95
Battered Fish Fillet and Chips or Vegetables - 9.95
Nuggets and Chips or Vegetables - 9.95
Mini Pizza & Chips - 9.95
Spaghetti Bolognaise - 9.95
Spaghetti Napolitana - 9.95

Sausage with Bacon, Chips or Vegetables - 9.95

DESSERT

All desserts are served with cream
Strawberry Cheese Cake - 7.95
Sticky Date Pudding - 7.95
Lemon Meringue - 7.95
Baileys Cheese Cake - 7.95

with ice cream $1.00 extra
Mixed cheese & fruit platter for two 16.95

COFFEE
Espresso 3.20
Long Black 3.20
Cappuccino 3.20
Caffe Latte 3.20
Short Black 3.20
Flat White 3.20
Teas 2.20
Hot Chocolate 3.20
Herbal Tea 2.60
Muggaccino 3.70
Pot of Tea — Choose from: 3.70

Earl Grey, Pure Camomile, English Breakfast, Orange Pekoe,
Pure Green, Pure Peppermint, Chai Rocks, Pure Ginger
Lemongrass, or Irish Breakfast

*Prices Subject To Change Without Notice



The Country Bistro

(Non Members prices only)

SPARKLING WINE

Yellowglen Yellow or Pink Sparkling Piccolo 200ml
Yellowglen Yellow Jewel Sparking

De Bortoli Willowglen NV Brut

Yellowglen Pinot Noir Chardonnay

Rosemount ‘O’ on Ice

WHITE WINE

Brown Brothers Crouchen & Riesling, Milawa

Wolf Blass Eaglehawk Riesling, South Australia

Houghton White Burgundy, Western Australia

T'Gallant Juliet Moscato, Mornington Peninsula

Evans & Tate Classic White, Margaret River, WA

De Bortoli Windy Peak Sauvignon Blanc Semillon, Yarra Valley
Matua Valley Sauvignon Blanc, Hawkes Bay NZ

Essenze Sauvignon Blanc, Malborough NZ

Catching Thieves Semillon Sauvignon Blanc, Margaret River
De Bortoli Willowglen Semillon Sauvignon Blanc, Yarra Valley
De Bortoli Willowglen Semillon Chardonnay, Riverina

Wolf Blass Bilyara Chardonnay, South Australia

Penfolds Rawsons Retreat Chardonnay, South Australia
Rosemount Estate Chardonnay, New South Wales

Ingoldby Chardonnay, McLaren Vale

De Bortoli Windy Peak Chardonnay, Yarra Valley

T'Gallant Juliet Pinot Grigio, Mornington Peninsula

Brown Brothers Orange Muscat and Flora 375ml, Milawa

RED WINE

T'Gallant Juliet Pinot Noir, Mornington Peninsula

Jamiesons Run Merlot, Coonawarra

De Bortoli Willowglen Cabernet Merlot, Riverina

De Bortoli Windy Peak Cabernet Merlot, Yarra Valley
Rosemont Cabernet Merlot, Coonawarra

Evans & Tate Cabernet Merlot, Margaret River

Annie’s Lane Cabernet Metrlot, Clare Valley

Wynns Coonawarra Estate Cabernet Shiraz Merlot, Coonawarra
Saltram Cabernet Sauvignon, Barossa Valley

Penfolds Thomas Hyland Cabernet Sauvignon, South Australia
De Bortoli Willowglen Shiraz Cabernet, Riverina

Penfolds Koonunga Hill 76 Shiraz Cabernet, South Eastern Australia

Eaglehawk Shiraz Merlot Cabernet, South Australia
Wolf Blass Bilyara Shiraz, South Australia

Ingoldby Shiraz, McLaren Vale

X &Y Shiraz, Margaret River

Strath Valley Shiraz, Strath Creek, Victoria
Pepperjack Shiraz, Barossa Valley

Wolfblass Varae (served chilled), South Australia

HOUSE WINES
Riesling, Moselle, Dry Red
Glass 4.50 1/2 Carafe 10.00
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PORTS

Galway Pipe glass 6.00
Penfolds Club Port glass 3.50
SPIRITS

From 4.00
Additives extra 1.20
BEER

Local Beer Heavy (stubby) 375ml 4.80
Light Beer (stubby) 375ml 4.30
Crown Lager 6.00
Corona 6.40
Heineken 5.50
Stella Artois 6.00

COCKTAILS (from $7.50)

Blue Lagoon Gin, Blue Curacao & Lemonade. Built up.

Harvey Wallbanger Vodka, Galliano & Orange Juice. Built up.

Black Russian Vodka, Kahlua & Coke. Built up.

Brandy Alexander Brandy, Créme de Cacao & Cream. Shaken.

Tequila Sunrise Tequila, Grenadine & Orange Juice. Built up.

Grasshopper Creme de Menthe, Créeme de Cacao & Cream. Shaken.
Fluffy Duck Bacardi, Advocaat, Cream & Lemonade. Built up.

Blue Spring Vodka, Blue Curacao, White Curacao & Lemonade. Built up.
Golden Dream Galliano, Cointreau, Cream & Orange Juice. Shaken.

Sparkling Cocktail Brandy. Coinfreau, Sugar Cube & Sparkling Wine. Built up.

LIQUEUR COFFEES

Irish Irish Whiskey 7.00
Calypso Tia Maria 7.00
Mexican Kahlua 7.00
Roman Galliano 7.00
Dutch Vandermint, Creme De Menthe 7.00

Canadian Amaretto, Brandy 7.00



THE COUNTRY BISTRO

Lunch from 12 noon

Dinner from 6pm everyday

SUNDAY CARVERY
Lunch 12 noon - 2.00pm
Dinner 6.00pm - 8.00pm

Three courses, all you can eat for $18.95
Children under 12—$9.95

Children under 5— free

Soup
Choice of Roast Meats
Roast Vegetables
Pasta
Desserts, and more....

SENIOR MEALS
Soup & Main
Or
Main & Dessert
For only $12.00

Available:
Lunch - Monday to Saturday
Dinner - Monday to Thursday



GLUTEN FREE
A La Carte Menu

Tossed garden salad  7.95
Smoked Chicken Salad on Mixed Greens 18.50
with sundried fomatoes, onion, cucumber,
carrot and olives
Grilled Rib Eye Steak 30.50
Grilled Porterhouse Steak 29.95
Mushroom and Spinach Risotto  17.95

Onions, garlic, mushroom and white wine

in a creamy sauce with baby spinach

Roast of the Day with steamed vegetables
See specials board

Pan Seared Garlic Prawns 24.95
with vegetables and white wine

Curry of the Day
See specials board

Grilled Fish of the Day
See specials board

Dessert

Fruit Salad 6.95

GLUTEN FREE
Seniors Menu

Minute Steak with steamed vegetables

Curry with steamed vegetables (no rice)

Steamed Hake with steamed vegetables

Roast of the Day with steamed vegetables



