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GRILLED GARLIC & HERB BREAD
BACON & CHEESE BREAD
TRUFFLE, PEPPERONI &
PARMESAN BREAD

ARANCINI AL RAGU

Rich beef bolognaise arancini (4),
saffron sugo, garlic aioli,

grated parmesan

SALT AND PEPPER SQUID

(GF) (1)

Flash fried calamari, citrus & feta
salad, preserved lemon mayo

CRISPY CHICKEN WINGS (GF) (DF)
Choice of, franks red hot sauce,
smokey BBQ sauce, honey
mustard

CREAMY GARLIC PRAWNS
ENTREE (GF) (1)
Garlic cream sauce, jasmine rice
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VIETNAMESE PORK SKEWERS
(DF)

Hoisin charred pork skewers,
green papaya salad, fried shallots,
hoisin dipping sauce

10/15
13/18
14/19

20/25

23/28

20/25

25/30

23/28

|

LLIPOLI BISTRO

Ak

unday & Monday 11.30am - 2.00pm / 5:30pm-8pm
sday - Saturday 11.30am - 2.00pm / 5:30pm-8:30pm

M/NM
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TEMPURA BATTERED FISH OF THE DAY (A)
Choice of chips & salad or veg & mash, house made
tartare

CRUMBED CHICKEN SCHNITZEL
Choice of chips & salad or veg and mash, choice of
sauce

CHICKEN PARMI

Napoli sauce, smoked ham, mozzarella cheese, choice

of chips and salad or veg & mash

EGGPLANT PARMI (GF) (V)

Crumbed eggplant steak, Napoli, mozzarella, choice of

chips & salad or veg & mash

BACON & BRIE WRAPPED CHICKEN SUPREME (GF)
Buttermilk mash, charred zucchini, red pepper pesto,
charred broccolini, bush tomato, dill cream sauce

HUMPTY DOO BARRAMUNDI (GF) (A)

Crispy skinned barramundi fillet, Mediterranean
ratatouille, herb and kipfler potato rosti, grilled
broccolini, lemon butter sauce

SEAFOOD PLATTER FOR ONE (M)
Fresh tiger prawns (3), smoked salmon, battered fish,

crumbed scallops, calamari, panko prawns, chips, salad,

house made tartare

CREAMY GARLIC PRAWNS (GF) (1)
Garlic cream sauce, jasmine rice

30/35

29/34

31/36

30/35

37/42

39/44

41/46

36/41

SLOW COOKED BEEF CHEEK

Red wine braised beef cheek, truffle mash, roasted
heirloom carrots, crispy fried leeks, rich red wine
reduction, herb & pancetta gremolata

THAI GRILLED PRAWN SKEWERS (GF) (DF) (A)
Lemongrass marinated skewered prawns,

asian vegetable stir fry, steamed rice, crispy noodles,
fragrant thai glaze, charred lime

PROSCIUTTO WRAPPED PORK (GF)

3009 Prosciutto wrapped pork sirloin, sweet apple
puree, seasonal greens, Paris mash, baked apple w.
brie cheese, port jus, rosella powder

HOUSE MADE PANKO CRUMBED STEAK (400G)
Choice of chips & salad or veg & mash, choice of
sauce

PISTACHIO CRUSTED LAMB RUMP (GF)

Sous vide lamb, zucchini ribbon salad, pomme
puree, almond romesco sauce, mint and pea salsa,
red wine jus

USA FULL RACK PORK RIBS
Smokey BBQ sauce, slaw, chips, battered onion
rings

LAMB BANGERS & MASH

Thick lamb sausages (2), creamy mash, sweet
braised red cabbage, broccolini, battered onion
rings, gravy

39/44

37/42

39/44

37/42

41/46

48/53

32/37

/A V = VEGETARIAN VE = VEGAN GF = GLUTEN FREE DF = DAIRY FREE A = AUSTRALIAN SEAFOOD M = MIXED SEAFOOD | = IMPORTED SEAFOOD



V = VEGETARIAN VE = VEGAN GF = GLUTEN FREE DF = DAIRY FREE A = AUSTRALIAN SEAFOOD M = MIXED SEAFOOD | 5 IMPORTED SEAFOOD

0 33/38 PAPPARDELLE CARBONARA 30/35
250G RUMP Creamy white wine & garlic sauce, bacon,
300G RIB FILLET VAY[YA parmesan cheese
—J 350G PORTERHOUSE 49/54 | ©N
250G RUMP & 2 RACK BBQ PORK RIB 51/56 LuJ CHICKEN, BACON, PESTO PAPPARDELLE 33/38
] . Creamy garlic sauce, chicken, spinach, pesto,
All grill items are GF & DF with your J bacon, crispy kale, parmesan
choijce of chips & salad or mash and veg
_ ) LEMON, GARLIC, CHILLI LINGUINE 38/43
Sauces/(GF) / 3.50 diane, pepper, forest MARINARA (M)
O mushreom, garlic cream, gravy, port wine jus ) King prawns, Hervey Bay scallops, squid, NZ
green lip mussels, tomato Napoli, confit
O garlic, fresh basil.
TRUFFLED GNOCCHI WITH LAMB
C/) ROASTED SWEET POTATO SALAD (GF) 26/31 == : 36/41
. ! Braised rosemary lamb shoulder, handmade
Balsamic roasted sweet potato, kale, quinoa, .
! truffle gnocchi, green peas, feta cream
buffalo mozzarella, toasted pecans, asian greens, w .
= . ) sauce, grated parmesan, truffle honey jus
pomegranate pearls, balsamic dressing
< MALAYSIAN RED CURRY NOODLE SOUP 30/35
CAESAR SALAD 25/30 | puum (GF) (DF) (V)
Cos lettuce, bacon, parmesan, croutons, Thick coconut broth, vermicelli noodles,
m=ad homemade Caesar dressing, boiled egg C/) sweet potato, pak choy, bean sprouts, spring
onions, toasted coconut
Add chicken /6 Add prawns (5) (1) /9
<T THAI NOODLE BEEF SALAD (DF) (GF) 28/33 I / P (5) (0 /
Marinated sweet soy thai beef, vermicelli
. .. GINGER CHICKEN STIR FRY (DF) 32/37
noodles, fresh herbs, cherry tomatoes, mixed . .
(Jo] . . Hokkien noodles, honey soy sauce, Asian
lettuce, toasted cashews, nam jim dressing ) . .
vegetables, fried shallots, spring onions
lic prawns (5) | /16 GF .
m Crea.my gar . P —
L The Skippers battered flathead, chips, salad (A) 15/20 06 o Marinated chicken /9 GF/DF \H‘W\
Salt and id (I 9 GF/DF
| The Diggers pappardelle bolognese 15/20 (V)] atan pepper .squ1 U /
] Battered onion rings (7) /9
I_ LIJ Private Nuggets, chips & salad 15/20 L Hoisin pork skewer /9 DF
I_ Z The Corporals cheeseburger & chips 17/22 D Q. Thaibeef /9 GF/DF t N L
The Junior General 120g sirloin steak, chips & salad 18/23 (a ¥ Sea.sonal veg /M GF/DF = F FH
! (due to our Junior steak being a thinner cut, it is cooked to Parisimash /9 GF ‘
| D well done only) wn O Herb tossed chats /9 GF/DF
. Bowl of chips, gravy /12 GF/DF

OUR KITCHEN HANDLES GLUTEN-CONTAINING-INGREDIENTS IN VARIOUS PREPARATIONS. WHILE WE MAKE EVERY EFFORT|
TO PREVENT CROSS-CONTAMINATION;WE-CANNOT.GUARANTEE THAT OUR GLUTEN-FREE OPTIONS ARE ENTIRELY FREE O
TRACE AMOUNTS. FOR GUESTS WITH SEVERE GLUTEN OR OTHER ALLERGIES OR SENSITIVITIES, WE RECOMMEND INFORMING
OUR STAFF SO THAT WE CAN TAKE EXTRA'PRECAUTIONS DURING THE PREPARATION OF YOUR MEAL.

Garden salad, mustard dressing /12 GF/DF
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BURGETRS

ANGUS BEEF BURGER 27/32
Bacon &onion jam, lettuce, tomato,
cheese, ohion rings, mustard mayo,

milk bdn

HONEY & DIJON CHICKEN & BACON
BURGER

Sticky glazed fried chicken, grilled
bacon, aioli dressed slaw, pickles,
American cheese, honey mustard
sauce, milk bun

27/32

STEAK SANDWICH 28/33
Char-grilled porterhouse steak, brie

cheese, caramelized onions, lettuce,

garlic aioli, semi dried tomatoes,

tomato relish, turkish bread

PORK BELLY BAO PLATE (DF)
Korean BBQ pork, lettuce, steamed
bao buns (3), crispy onions, pickled \D

28/33

carrot, cucumber, sweet n spicy ==

dipping sauce, mild kimchi, springé;\\\' %

onions
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