- Beverages -

REDS BTL GLS
Tatachilla-Shiraz Cabernet, SA 32 8
Saint Clair - Pinot Noir, NZ 55 12.5

Valdemoreda-Tempranillo, SPAIN 42 10

WHITES BTL GLS
Tatachilla - Sauv.Blanc, SA 32 8

West Cape Old School, WA 55 125
ROSE & SPARKLING BTL GLS
Pitchfork, Moscato, WA 42 10
Triennes - FRANCE 52 12
Canti, Prosecco DOC, ITALY 45 10

*ADDITIONAL WINES AVAILABLE BY THE BOTTLE

ON TAP PINT
Asahi 11*
Peroni Nastro Azzuro 12
Somersby Apple 11.5
Cricket Arms - Pale Ale 11.5

* Middy’s available in all draught products (except Asahi)
**% Asahi only available in 420ml Mugs

BOTTLED BEERS, CIDERS & GINGER BEERS

Asahi Soukai 3.5% 7.5
Corona 4.5% 8
Little Creatures - Pale Ale  5.2% 10
Little Creatures - Rogers 3.8% 9
Peroni 5.1% 8
Feral Hop Hog 5.8% 10
Pure Blonde (Low Carb) 4.2% 10
Swan Draught 4.4% 9
Colonial Sour 4.6% 10
Monteiths Apple 4.5% 9
Magners Apple 4.5% 9
Somersby Pear 4.5% 9
Lick Pier Ginger 4.0% 1
Matsos Ginger 3.5% 11

MAKE A RESERVATION
9486 7333

Alcohol will only be served ancillary to a meal

2.75% surcharge applies to american express
follow us on facebook & instagram Grand Bar & Bistro |

www . grandbarandbistro.com.au | #grandbarandbistro

All our food is prepared in the same kitchen and fryers,
if you have any allergies please alert our staff prior to

placing an order

GRAND

BAR & BISTRO ——

- Food Menu -

GRAND Steak (gf, df option)

250g grass fed premium beef, salad & fries (peppercorn or mushroom sauce)

Chicken Parmigiana (add bacon 3, add BBQ sauce 2)
Napoli sauce, shredded mozzarella, salad & fries

GRAND Burger (add double-patty burger 6)
Red Leicester & cheddar cheese, tomato, onion, pickles, salad & fries

Veggie Burger (v)
Veggie patty, tomato, onion, pickles, salad & sweet potatoes

Fish & Chips

Battered New Zealand hoki, fries, salad, tartar sauce, lemon wedges

Pan Fried Chicken (gf)

Seasonal veggies, mashed potatoes, jus

Mushroom Risotto (gf, v, df & vg option) (add chicken 3)

Forest mushroom, confit garlic, parmesan cheese

Mushroom & Ricotta Ravioli (v)
Cream, trgﬁ]e oil, parmesan cheese, sage, pinenuts

Pumpkin, Potato & Spinach Gnocchi (v, df option)

Cream, parmesan cheese, sage, pinenuts

Barramundi (gf, df)

Mugqueca sauce (coconut milk & red palm oil), mixed vegetables

Lamb Shank

Red wine, tomato braise, seasoned couscous, sautéed kale

-To Share -

Fries (add loaded 5) (v) 8 Pork Belly

Aioli sauce

Sweet Potato Fries (v) 9 Jalapeiio Poppers (v)
Aioli sauce Cream cheese, jalapeno peppers
Chorizo (gf) 10 ?eif dCZunette

Parsley, lime moRe Qsauce

3 Cheese Arancini (v) 12 Salt & Pepper Squid

Aioli, shaved parmesan cheese

Garlic Bread (v)

- Salads -

Classic Caesar Salad (gf available) 17~ Greek Salad (gf)
Tomato, Spanish onion, cucumber, feta,
spinach, lemon dressing, olives

(add chicken 3) Cos lettuce, bacon,

croutons, parmesan

Apple & cinnamon sauce

Tartar sauce, lemon wedge, salad

12 GRAND Sharing Plate
Salami, garlic bread, chorizo, pork
be]])/, beef croquette, arancini
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