TAPAS SELECTION

Porcini Mushroom and Thyme Arroncini (5) (v) 9
Dukkah Infused Cvappe with beetroot tzatziki (3) (c) 9.5
Peking Duck Spring Rolls (2) with sticky soy dipping sauce 9
Seared Sea Scallops (3) upon chiffonnade iceberg and wasabi aioli (c) 10

Green Peppercorn and Brandy Pate on toasted Turkish croutons
with an apple and clove jam 10

Petite Beef Vindaloo with baby papodams 10
Pan Seared Chilli and Garlic Cerignola Olives (v,c) 9
Chilli Salt Calamari with lemongrass and coriander glaze 9.5
Crispy Chorizo Strips (c) 8.5
Herb Farce Stuffed and Baked Romas with vincotto reduction (v) 11.5
Chicken Chow Mein Balls (3) 9
Coffin Bay Oysters (minimum of 4) Natural 3 each or Kilpatrick 3.5 ea

Petite Filo Parcels, filled with Marrakech spiced ricotta and vegetables
with a sweet roasted tomato and capsicum coulis (v) 9

SIDE ORDERS

Garlic, Cheddar and Chive Cobb loaf 7.5

Crusty Sourdough with Tuscan olive oil and dukkah spices 6.5
Sourdough Slices (3) gratineed with herb butter and cheddar 7.5
Classic Garden Salad (v,c) 6.5
Traditional Greek Salad (v,c) 8 large 18
Steakhouse Fries with sweet chilli aioli 6.5
Sautéed Greens (v,c) 6.5
Mash and Peas (v,c) 6.5

Petite House Caesar Salad 7.5

Please feel free to ask our staff about any dietary requirements
¢ = coeliac v = vegetarian | = low fat option

MAINS

Bernie's Favourite Caesar Salad, cos, garlic croutons, crispy bacon, shaved
parmesan in our own creamy dressing (anchovies and coddled egg optional)
Plain 19 / Chicken 25.5 / Seafood 29.5

Chicken or Veal Parmigiana, with rich tomato concasse,
Virginian ham and mozzarella 25.5

Chicken Breast Schnitzel or Veal Schnitzel 24.5

Pete’s Linguini Marinara, scallops, prawns, calamari, Portarlington mussels and crab
claws tossed through your choice of a rich creamy tomato sauce with a dash of chilli,

Tuscan olive oil and garlic or creamy garlic and parmesan 29.5

Local King George Whiting, served fried or grilled with fresh garden salad,
steakhouse fries and our own tartare sauce 33.5

Golden Pork Cutlet, with peppered carrot puree, smashed kipflers, sautéed
savoy cabbage and an apple and wholegrain mustard chutney (c) 28.5

Slow Braised Bushmans Lamb Shank, served upon celeriac mash,
with rustic braising jus and spicy parsnip crisps 26.5

Bernie's Veal Scallopini, tossed with mushrooms, herbs, tomato,
bacon and onions, finished with a creamy white wine sauce,
served with potato and vegetables (c) 27.5

Cumin, Coriander and Mustard Spiced Kangaroo Loin, served medium rare
against a baked potato gratin, rustic roasted vegetables,
and sweet beetroot jus 28.5

Atlantic Salmon Cutlet, served upon a fragrant spiced fruit pilaf,
with pommes gaufrettes and a lemon and lime aioli (c) 29

Tuscan Chicken Breast, resting upon crispy kipflers, with chargrilled zucchini,
green olives, baby spinach, crispy prosciutto and grana parmesan
finished with Persian feta (c) 29.5

Char-Seared Vegetable Skewers, upon Moroccan scented couscous,
with mango chutney and minted yoghurt (v) 23.5

Petite Eye fillet 180gm 31
Eye Fillet 300gm 36
New York Sirloin 300gm 34.5

All steaks come with your choice of mushroom,
creamy green peppercorn (c), diane or garlic butter(c).

Other accompaniments available: hot English, wholegrain,
mild English, Dijon mustard and horseradish creme - Please ask our waiting staff

No Split accounts Only one type of discount offer per sitting




