
 

SHARING PLATES 
Golfers platter Crispy fried delights with sweet chilli jam 20.00 
Cheese board Trio of cheeses with quince paste and crackers (V) 20.00 
Chips With tomato sauce (GF,V) 8.90 
Nachos Crunchy corn chips with melted cheese, tomato salsa, 

guacamole and sour cream (GF,V) 
15.00 

 

GRAB & GO (snack meals) 
B.E.S.T. Bacon, egg, Spinach and tomato on a toasted roll 12.50 
Egg & Bacon Roll Traditional bacon and runny egg on a toasted roll 9.50 
Pizza of the day A small pizza - Ask the friendly bistro staff 12.50 
Salad of the day Ask the friendly bistro staff 12.50 
Granola Bliss Coyo yoghurt with seasonal berries and granola (GF,V) 12.50 
Sandwich of the 
day 

Ask the friendly bistro staff 9.50 

 

SMALL PLATES 
Club chicken 
Focaccia 

Chargrilled chicken with crispy bacon, mayo, lettuce, tomato brie 
cheese and a side of fries 

15.00 

Calamari Pan fried calamari with a side salad and smoked aioli (GF) 18.90 

Flathead tails Crispy battered flathead tails with chips, a garden salad and 
homemade tartare sauce 

18.90 

Patto’s Caesar Salad with baby cos lettuce, crispy bacon, cheese croutons, 
shaved parmesan, anchovy dressing and poached egg. 

17.90 

 Option – grilled chicken tenderloins  - add 4.50 

Cornish sausage Traditional pork & veg sausage with creamy mustard mash 
potato, peas and caramelised onion jus (GF) 

18.90 

Steak sandwich Beef sirloin 180gm with crispy bacon, onion jam, lettuce, ‘baby 
Ray’s’ BBQ sauce, swiss cheese, tomato and a side of fries 

18.90 

 

  



 

LARGE PLATES 
 

Calamari Delicious pan fried calamari with a side salad and smoked aioli 
(GF) 

25.50 

Creamy garlic 
seafood 

Pan seared prawns with scallops, pipis and rice pilaf in beurre 
blanc sauce (GF) 

26.50 

Flathead tails Crispy battered flathead tails with chips, a garden salad and 
homemade tartare sauce 

25.50 

Chicken 
Parmigiana 

Sicilian style crumbed chicken breast with Napoli sauce, shaved 
ham, steak fries, gratin mozzarella and seasonal salad 

26.50 

Cornish sausage Traditional pork & veg sausage with creamy mustard mash 
potato, peas and caramelised onion jus (GF) 

27.50 

Greek Lamb Slow cooked citrus lamb with greek salad, tzatziki, marinated 
fetta and red wine vinaigrette (GF) 

25.50 

Thai green 
chicken curry 

Green chicken curry with jasmine rice, beanshoots and crispy 
shallots (GF) 

22.50 

Mediterranean 
stuffed capsicum 

Slow braised stuffed capsicum with fresh herbs, nuts, rice Napoli 
sauce and roquette salad (GF, VG) 

24.50 

Chargrilled steak Steak of the week with fries, garden salad and a red wine jus 29.50 

Asian crispy pork 
slaw 

Salad with sweet chilli citrus dressing and crispy shallots (GF) 16.00 

Ribbon pasta Pappardelle with pesto and grilled Mediterranean vegetables 16.00 

DESSERTS 
Please ask our friendly staff for your choice of the day’s selections in the cake fridge 

 

Please inform your wait staff of food allergies or other dietary requirements prior to ordering.  
We will endeavour to accommodate your dietary needs; however, we cannot be held responsible 

for traces of allergens. 
 

(GF) Gluten Free  (V) Vegetarian  (VG) Vegan 
A 15% surcharge applies on all public holidays. 


