
To Begin Mem / Guest

Warm bread roll with butter $1 / $1.2

Garlic Bread  
Parsley, black pepper and sea salt (v)

$8.5 / $9.5

Soup of the Day 
With three cheese toastie (gf*)

$9.5 / $11

‘All Hail Caesar’ 
Cos hearts, crisp pancetta, tempura fried white 
anchovies, croutes, soft boiled egg, parmesan 
(gf*) 

$17.5 / $19.9

Chicken +$4

House smoked Atlantic Salmon Salad 
Beetroot, spinach, pine nuts, Persian fetta, 
baby capers, lemon, and honey dressing (gf, 
v*, vg*)

$17.9 / $21.5

Home-made vegetable spring rolls (2) 
Noodles, hoisin, pickles & Vietnamese dipping 
sauce (v)

$12.9 / $13.9

Pan-fried Pork Gyoza 
Spring onion, shitake, peanuts, shoots, anise 
broth

$14.9 / $16.5

Salt and Pepper Calamari 
Fat chips, chunky tartare, garden salad (gf)

E $16.9 / $18.5 

M $24.9 / $27.5

Pa ns
Gnocchi Prawn 
Home-made potato gnocchi, tomato, lemon, 
chilli and garlic, spinach

$26.9 / $29.9

Alla Carbonara 
Spaghetti, bacon, spring onion, white wine 
cream reduction

$24.9 / $27.5

Butter Chicken 
Fragrant rice, stir-fried vegetables, condiments 
(gf)

$23.9 / $26.5

Indian Lamb Curry 
Grilled flatbread, condiments (gf*)

$24.9 / $27.5

Favor ites 
Served with fat chips, salad or vegetables

House Battered Barramundi 
Chunky tartare, lemon

H $16.5 / $18.5

F $23.9 / $26.5

Chicken Parmigiana 
Tomato and basil purée, mozzarella

H $16.5 / $18.5

F $23.9 / $26.5

Chicken Schnitzel 
Lemon, sea salt, home-made parsley 
mayonnaise

H $15.5 / $17.5

F $23.5 / $25.9

Roast of the Day 
Steamed and roasted vegetables, 
condiments (gf)

H $15.5 / $17.5

F $19.5 / $21.9

M a in  Cour se
Pizza 
Mozzarella, tomato, basil, pepperoni, 
prosciutto, roquette, fetta, herb oil

$18.9 / $21.5

Breast Chicken & Chimichurri 
With spice carrots, onion soubise, new 
potatoes, greens, seeds, fritters, jus gras (gf*)

$29.5 / $33.5

Salmon Niçoise 
With sauté beans, potatoes and tomatoes, soft 
poached egg, lemon & parsley vinaigrette (gf)

$29.5 / 32.9

Murray Valley Pork 
Rib-eye, roasted apples, pumpkin purée, 
sauté cauliflower, roesti, sauté broccolini, port 
reduction (gf)

$31.9 / 34.5

The Border Steak Burger 
Caramelised onions, bush tomato relish, house 
made pickles, bacon, egg, toasted brioche, fat 
chips

$21.5 / $24.5

Gr ill 
Served with fat chips, salad or vegetables

Scotch Fillet (300gm) $31.5 / 34.5

Porterhouse (300gm) $30.9 / $33.5

Breast of Chicken $24.9 / $26.9

Atlantic Salmon $27.9 / $31.5

Sauce selection (all gf): Field mushroom and 
rosemary; Peppercorn and Dijon; Garlic 
butter; Gravy; Red wine reduction. Extra 
sauce $3.50

On the  side
Fat chips 
With roasted garlic, lemon mayonnaise (gf, v)

$6.9 / $8.5

Spicy Potato Wedges 
Sour cream, sweet chilli (v)

$9.9 / $11.5

Steamed Vegetables 
Olive oil, sea salt (gf, v, vg)

$4 / $5

Childr en ’s  M en u 
12-years and under. Includes Kid’s ice-cream 
cone

Beer-battered Fish and Chips $10 / $12

Spaghetti Bolognaise $10 / $12

Half Chicken Schnitzel & Chips $10 / $12

Half Chicken Parmigiana & Chips $10 / $12

Chicken Nuggets with Sweet and Sour & Chips $10 / $12

Border
Bistro
- Yarrawonga Mulwala Golf Club Resort -


