SKYLINE BISTRO MENU

ENTREES

SOUP OF THE DAY - $6.50
Made daily, please see today’s chef’s suggestions

GARLIC BREAD - $5.50

BRUSCHETTA - $10.00
Finely diced tomato, Spanish onion, fresh basil and olive oil on crusty Turkish bread, driz-
zled with a balsamic reduction

TRIO OF DIPS - $14.00
Served with warm toasted Turkish bread - see our Chef’s suggestion board

STUFFED MUSHROOM - $11.00
Large field mushroom topped with a cumin tomato stuffing with a hint of chilli and cheese

EGGPLANT PARMIGIANA - $11.00
Fresh eggplant seared with garlic oil topped with breadcrumbs, napoli, mozzarella and
parmesan cheese

SALT & PEPPER SQUID - $14.50
Tender pineapple cut squid served w mixed leaves, lemon wedge & tartare sauce

OYSTERS NATURAL

With seafood dressing and lemon
Y dozen $11.00

Dozen $21.50

OYSTERS KILPATRICK
With bacon and Worcester sauce
% dozen $12.00

Dozen $22.50

CHILLI MUSSELS - $14.00

Black mussels tossed with garlic, chilli and onion, with a touch of white wine and napoli
sauce served with toasted Turkish bread

SATAY CHICKEN SKEWERS - $12.00
Marinated chicken skewers served with a turmeric rice pilaf, topped with our own satay
sauce
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MAINS

SHOPPINGTOWN BEEF BURGER - $18.00

A delicious beef pattie with bacon, tomato relish, melted cheese, tomato, lettuce, wasabi
mayo and a fried egg, served on a burger bun with chips

GRAZIERS PIE - $15.90
Tender chunks of Graziers Beef, slow cooked in a silky onion gravy, encased in pastry

ROAST OF THE DAY - $20.00
Our Sunday roast is available everyday of the week, and is served with chips and salad, or
vegetables

CHICKEN PARMIGIANA - $23.00
A crumbed chicken breast fillet topped with chunky napoli, Virginia ham and melted
mozzarella cheese, served with chips and salad or vegetables

CHICKEN SCHNITZEL - $22.00
Crumbed breast fillet with your choice of chips and salad, or vegetables

VEAL SCHNITZEL - $23.00
A moist breaded veal schnitzel lightly grilled and served with fresh lemon wedge. Your
choice of chips and salad, or vegetables

VEAL PARMIGIANA - $24.00
Crumbed veal topped with chunky napoli, Virginia ham and melted mozzarella cheese.
Served with chips and salad, or vegetables

FISH AND CHIPS - $22.00
Fish fillets battered, served golden with steak fries and salad with our own home made
tartare sauce

FISH OF THE DAY
- see our Chef’s suggestion board

SEAFOOD PLATTER FOR 2 (HOT & COLD) - $50.00

Chef's selection of whole cooked prawns, Tasmanian oysters, smoked salmon, panko floun-
der, crumbed calamari and salt & pepper squid, served with chips, salad and tartare
sauce

GRILLED FLOUNDER - $26.00
Whole flounder grilled served with chips and salad or vegetables

LAMB CURRY - $26.00

Mild tender lamb chunks cooked slowly in a traditional Thai Indian curry, served on rice
with a pappadam and cumin riata. With your choice of garden salad or vegetables
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MAINS cont.

SWEET POTATO GNOCCHI - $22.00
Fresh sweet potato gnocchi with roasted pumpkin, roasted capsicum and spinach in a
light tomato cream based sauce, finished with shaved parmesan

WITH CHICKEN - $25.00

RIGATONI - $20.50

Rigatoni pasta with chorizo sausage, fresh tomato, chilli, garlic and olives, tossed in extra
virgin olive oll

MUSHROOM, PINE NUT AND BABY SPINACH RISOTTO - $22.00

Sautéed mushrooms, baby spinach, toasted pine nuts and garlic, tossed with aborio rice
and finished with a dollop of cream

WITH CHICKEN - $25.00

LINGUINI MARINARA - $22.50

Linguini pasta served with mussels, prawns, scallops, fresh tomato and herbs, tossed in na-
politana sauce

LAMB CUTLETS - $30.50

4 herb crumbed lamb cutlets served on a roasted Mediterranean vegetable stack with a
drizzle of red wine jus and garnished with fresh rocket leaves

ASIAN SELECTION

NASI GORENG - $21.50

Tender pieces of chicken tossed in jasmine rice with julienne vegetables, steamed bokchoy,
baby spinach leaves and topped with crispy bean shoots and shallots

SINGAPORE NOODLES - $20.50

Vermicelli rice noodles wok tossed with Asian greens, julienne vegetables and shredded
pork

SEAFOOD COMBINATION - $24.50
Selection of seafood with Asian vegetables and jasmine rice, in satay sauce

STIR FRY NOODLES - $21.50
Wok tossed hokkien noodles with Asian greens and nasi sauce
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SALADS

THAI BEEF SALAD - $18.50

Tender marinated beef strips tossed with fresh mixed leaves, snow peas, cherry tomato,
onion and julienne capsicum with vermicelli noodles and crispy eschalots in a homemade
herb dressing

SMOKED SALMON SALAD - $20.50

Smoked salmon in a fresh garden salad, with tomato, cucumber, Spanish onion and ca-
pers with our special salad dressing

CAESAR SALAD - $18.00

Cos lettuce, crispy bacon, parmesan cheese, croutons, poached egg and our own caesar
dressing, topped with anchovies
WITH CHICKEN - $20.00

GREEK LAMB SALAD - $22.50

Lamb tenderloin marinated in chermoula, served on crispy cos leaves, tomato, cucumber,
onions, olives and fetta with lemon and herb dressing, topped with tzatziki

GARDEN SALAD - $12.00

GARDEN SALAD - $5.50

BOWL OF VEGETABLES - $5.50
BOWL OF CHIPS - $6.00
BOWL OF WEDGES, WITH SOUR CREAM AND SWEET CHILLI - $8.00
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THE GRILL

Grilled to your liking with your choice of sauces:
Pan gravy, pepper, mushroom or garlic butter

GRAZIERS RIB EYE ON THE BONE (5009) - $40.00

This is a primal cut of beef with exceptional flavour & eating qualities. Grain
fed and sourced from Far North Queensland. This cut has a partly frenched
bone and is of premium quality and presentation

“THE GRAND CHAMPION OF STEAKS”

GRAZIERS SCOTCH FILLET (3509) - $36.00

Known as one of the better eating primal cuts of beef, the scotch fillet, also
known as Cube Roll will exceed your eating expectations. With a marble score
of 2 or more, it is raised on natural pastures in South East Queensland & grain
finished for the last 100 days at selected feedlots

“SIMPLY SUPERB”

PORTERHOUSE (300g9) - $32.00

Also known as Sirloin this primal cut is aged for a minimum of 6 weeks to en-
sure tenderness & taste satisfaction. The cattle are fed on a cereal grain diet
for the last 100 days, known for its clean fresh flavour with no fatty after taste
“MELT IN YOUR MOUTH”

RUMP (2509) - $24.00

This classic primal cut is full in flavour & comes from Queensland. This primal
cut is off yearlings that have been fed on grain for the last 100 days. Aged to
our specification with a supplier guarantee of ultimate flavour & tenderness
“FULL OF FLAVOUR”
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SENIORS $12.00

$2 venue voucher with the purchase of any Seniors meal,
valid for same day only Conditions apply

CHICKEN SCHNITZEL

CHICKEN PARMIGIANA

BATTERED FISH

GRILLED FISH

ROAST OF THE DAY — YOUR CHOICE OF SIDES
SPAGHETTI BOLOGNESE

CHICKEN SALAD

LAMBS FRY WITH MASH POTATO AND VEGETABLES

SOUP, DESSERT AND COFFEE - $1.50 EACH

KIDS MENU $8.00

MINI ROAST

CHICKEN NUGGETS

GRILLED FISH

FRIED FISH BITES

GRILLED CHICKEN SALAD (LIGHT VINAIGRETTE)
SPAGHETTI BOLOGNESE

CHEESEBURGER
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LOCAL BEER
Blue Tongue Lager
Carlton Cold
Cascade Light
Coopers Pale Ale
Pure Blonde

Dry Dock

Victoria Bitter
Boags Draught
Boags Premium Lager
Crown Lager

IMPORTED BEER
Corona

Guiness 400ml Can
Heineken

Miller Chill

Miller Genuine Draft
Peroni Nastro Astura
Sol

Stella Artois

CIDER

Strongbow Sweet
Strongbow Dry
Strongbow Draught

NON ALCOHOLIC

Redbull can
Mother can

RTD'S

Jim Beam White & Cola
Jim Beam Black & Cola
Jack Daniels & Cola
Johnnie Walker Red & Cola
Canadian Club & Dry
Canadian Club & Cola
Vodka Cruiser varieties
Bacardi Breezer varieties
Bundaberg & Cola
Smirnoff Ice Red
Smirnoff Ice Black

Miska varieties

$6.70
$5.80
$4.00
$6.20
$6.20
$5.20
$5.80
$5.80
$7.40
$7.40

$8.40
$7.40
$7.40
$6.90
$6.70
$7.40
$6.10
$8.40

$6.40
$6.40
$6.40

$6.10
$5.10

$10.20
$11.70
$11.40
$10.20
$10.40
$10.40
$9.30
$9.30
$10.30
$10.20
$12.60
$7.50
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SPARKLING WINE

Hardys Riddle Brut Reserve
Sir James Cuvee Brut
Yellowglen Yellow & Piccolo 200ml

WHITE WINE

Baily & Baily Legs 11 Sauvignon Blanc

Hardys Riddle Chardonnay

Goundrey Homestead Unwooded Chardonnay
Brown Bros Crouchen Riesling

Moondah Brook Verdelho

Monkey Bay Sauvignon Blanc

Four Sisters Sauvignon Blanc Semillon

Oyster Bay Sauvignon Blanc Marlborough NZ
T'Gallant Juliet Pinot Grigio

Annies Lane Chardonnay

RED WINE

Baily & Baily Jump n Jive Shiraz Viognier
Hardys Riddle Shiraz Cabernet

Penfolds Rawsons Retreat Merlot

Cow Bombie Margaret River Cabernet Merlot
Stepping Stone Cabernet Sauvignon
Houghton's Cabernet Shiraz Merlot
Ingoldby Shiraz

Pepperjack Shiraz

Annies Lane Cabernet Merlot

Ninth Island Pinot Noir

St. Hubert's Cabernet Sauvignon

COFFEE AND TEA

Coffee (Latte, Cappuccino, Flat White)
Coffee (Short Black, Long Black)

Tea (selection of herbal tea also available)
Hot Chocolate

SHERRY AND PORT

McWilliams Sherry (Sweet, Dry or Cream)
Penfolds Club Port

GLASS

$5.00
$6.50

$5.00
$5.00
$7.00
$5.50
$7.50
$6.00
$6.50
$9.50

$5.00
$5.00
$5.50
$6.50
$6.50
$6.50
$7.00
$9.50

$3.50
$3.20
$3.50
$3.50

$4.00
$4.30

BOTTLE

$22.00
$30.00
$7.00

$22.00
$30.00
$30.00
$36.00
$28.00
$30.00
$44.00
$35.00
$38.00

$22.00
$25.00
$32.00
$28.00
$30.00
$33.00
$45.00
$38.00
$40.00
$55.00
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