
Crumbed calamari rings w lemon & house made tartare 
13.5/21.9 

Yarra valley Persian fetta & local shiraz glaze olive tapenade w warm Turkish bread (V) 
14.5 

Kilpatrick mushrooms: oven baked mushrooms topped w a bacon & Kilpatrick sauce (L) 
13.5 

Braised leek & fetta tart: house made  tart served warm w a garnish salad (V) 
14.5 

Crumbed camembert cheese served w water crackers & red current jelly (V) 
13.5 

Cheese for 2: calendar 18 month spring cheddar, tarago triple brie & tarwin blue served w 
water crackers (V) 

18 
House made spinach & ricotta filo, served w a tomato chutney & a garnish salad(V) 

14.5 
Seasoned wedges w sour cream & sweet chilli sauce (V,L) 

7.5 
Soup of the day w a bread roll 

8 

Chicken parmigiana: fresh crumbed laonica chicken breast fillet w house made Napoli sauce, tasty 
cheese & Virginia ham w chips & salad 

   21.9 
Fish & Chips beer battered fish fillets  w lemon & house made tartare sauce, served w chips & salad 

   21.9 
Steak burger: scotch fillet steak w bacon, onion, tomato, cheese, lettuce & tangy  

worcestershire & tomato relish, in a toasted Turkish bun w chips & salad 
   23.9 

Rods yarra valley award winning continental pork sausages, served w mash, veg & gravy 
   19.9 

Eggplant parmigiana: crumbed eggplant schnitzel topped w house made Napoli sauce & tasty 
cheese, w chips & salad (V) 

  18.9 
South Indian style red lentil curry w fresh mint & coconut sambal (V, GF, L) 

19.5 
Classic Goan beef vindaloo curry (HOT) served w jasmine rice, cucumber & carrot raita (LG, F) 

22 
Duck confit risotto:  red wine, mushroom & herb risotto topped w confit of duck 

27.5 
Spanish paella: saffron rice cooked w prawns, mussels, fish, calamari, chorizo sausage, chicken, 

vegetables, chilli & garlic 
27.9 

Garlic prawns: black tiger prawns cooked in a garlic cream sauce served w jasmine rice & 
garden salad (GF) 

28.9 
Spaghetti marinara olio: black tiger prawns, fish, mussels, scallops & calamari tossed w 

fresh herbs, garlic, chilli & olive oil (L) 
28.9 

Crispy skin atlantic salmon on a potato rosti w sautéed greens & garlic aioli 
28.9 

Stuffed chicken breast: chicken breast stuffed w triple cream brie, sundried tomato & spinach served 
w a creamy tomato sauce on a bed of potato & veggies 

25.5 
Cider pork fillet: pork fillet medallions cooked in a creamy apple cider & seeded mustard sauce 

served w potato & veggies 
25.5 

THINGS TO NIBBLE 

THE GRAND MAINS 

Steaks served with a choice of gravy, pepper sauce, mushroom sauce or garlic butter, served w 
chips & salad or potato & veggies 

 

Eye fillet mignon 220g cooked to your liking 
33.5 

Porterhouse 300g cooked to your liking 
29.9 

Rump, cooked to medium for maximum tenderness 
21.90 

GRILL 

please turn over to see the Kidés tuckerboxes & things on the side 



All kidés meals come w a free juice drink & 
a jelly dessert 6.9 

 

Spaghetti Bolognaise 
Spaghetti Napoli 
Fish and Chips 

Sausages w mash & veggies 
Crumbed chicken nuggets and chips 

Mini dim sims and chips 
Grilled chicken salad 

Big bowl of chips w tomato sauce 
6 

Mash 
7 

Market vegetables tossed in garlic butter 
7 

Garden salad 
6 

Greek salad 
7.5 

Steamed jasmine rice 
4 

Roti bread 
2 

Gravy 
2 

ON THE SIDE 

KIDéS TUCKERBOX 

the  
Grand 
bistro  Please bring your menu with you to order & pay at the servery  


