STARTERS

CHEESE & GARLIC BREAD $12
(4) Toasted pieces with garlic butter topped with
tasty cheese

SALT & PEPPER CALAMARI $18.50

Seasoned strips of calamari flash fried served with
a roquette, carrot, cherry tomato and red onion
salad, aioli and lemon (1)

BRUSCHETTA $20

Diced tomato, red onion, basil, olives and feta sat
upon (3) toasted sourdough slices finished with
basil pesto ol

ARANCINI $20

(5) Bite sized balls filled with creamy risotto,
tender mushrooms and truffle oil served with a
creamy aioli (GF, VG)

SOUP OF THE DAY $14
Please see specials board for daily selection.
Served with toasted sourdough and butter.

SALADS

CAESAR SALAD $23.90

Cos lettuce, shaved parmesan, bacon and
seasoned croutons in a Caesar dressing topped
with a soft poached egg and anchovies

ADD CHICKEN $6

ADD PRAWNS $8 (1)

LAMB SALAD $28

Slow cooked Tandoorilamb shoulder tossed
through a salad of roasted pumpkin, red onion,
olives, grilled asparagus and mixed lettuce dressed
in a green goddess dressing and topped with
beetroot mayonnaise (GF)

VEGAN CHICKEN OPTION $8

GF = Gluten friendly

GFO = Gluten friendly on request
VG = Vegan

I =Imported

PANS

PAD THAI $32.90

Chicken and prawns in a sweet and sour tamarind
sauce with rice noodles, wombok, bean shoots,
omelette, crushed nuts and fresh chilli topped with
lime, chives and fried shallots (GF)

SPAGHETTI MARINARA $33

Selection of fish, prawns, calamari, scallops & mussels
with onion, garlic &spinach tossed through arich
Napoli sauce topped with fresh herbs (GFO) (1)

MI GORENG $24

Egg noodles, carrot, cabbage, onion, bean shoots and
bok choy tossed through a sweet and savoury sauce
topped with fried egg, fried shallots and spring onions
(GFO)

ADD CHICKEN $6

ADD PRAWNS $8 (1)

MUSHROOM GNOCCHI $28

Fresh selection of enoki, oyster, flat and shitake
mushrooms, onion, garlic, sundried tomatoes and
roquette coated in a white wine vegetable stock
topped with fresh herbs (GF, VG)

BEEF VINDALOO CURRY $29

Slow cooked chunky beef pieces simmered in a hot
spiced vindaloo sauce served with fluffy jasmine rice,
minted yoghurt and warm naan bread (GFO)

THEME NIGHTS
UL STEAK NIGHT
MON Porterhouse with chips & salad
10 MEMBERS NIGHT
TUE Members draw, raffles, in-house games
00 PARMINIGHT
WED Parmi‘s for lunch & dinner
0 JOKER POKER
THU Find the joker to win the cash
10 BOWLS RAFFLE
FRI Meat trays up for grabs

|

LEOPOLD

Bistro serving lunch
and dinner daily,
with all-day dining on

Friday and weekends.

BISTRO FUNCTIONS BAR

EST. 1971

SALEEES
e Gravy e Garlic Butter (GF)
o Creamy Mushroom ¢ Creamy Garlic (GF)
e Pepper e Red Wine Jus (GF)
e Dianne e Vegan Gravy(GF)
EXTRA SAUCE $2

GRILL

EYE FILLET MEDALLIONS $47.90

(2) Tenderloin medallions cooked to your liking
served with creamy mashed potato, sautéed
greens and your choice of sauce (GFO)

PORTERHOUSE $43.90

300g striploin cooked to your liking served with
chips and salad or chips and vegetables topped
with your choice of sauce (GFO)

ADD SIZZI ER PLATE to any of our steaks
Prawn skewers (l) & creamy garlic sauce - $8

MEGA MIXED GRILL $47.90

Eye fillet medallion, lamb loin chop, thick gourmet
pork sausage, bacon, roasted tomato, field
mushroom, fried egg and onion rings served with
chips, salad, and your choice of sauce (GFO)

Please inform staff of any allergies or dietary requirements before
ordering. While we take all reasonable precautions to accommodate
your needs, we cannot guarantee the absence of allergens.




MAINS

FISH OF THE DAY
See specials board for daily selection

CHICKEN KIEV $32.90

Chicken breast stuffed with fragrant garlic and
herb butter, crumbed and fried, served on mashed
potatoes & sautéed greens topped with creamy
garlic sauce

BBQ PULLED PORK BURGER $29

Toasted flour bun stacked with housemade BBQ
pulled pork, butter lettuce, sliced tomato, charred
pineapple, sliced cheese & ranch sauce served
with chips

SPORTIES BURGER $28.90

House made beef patty in a toasted flour bun with
butter lettuce, tomato, double USA cheese,
double bacon, pickles, and house made burger
sauce served with chips and onion rings

ROAST OF THE DAY $26.90

Served with roasted potatoes, pumpkin, seasonal
vegetables and gravy (see specials board for daily
selection) (GFO)

DUCK MARYLAND $34.90

Pan seared Maryland served with fondant
potatoes, roasted baby carrots & sautéed
broccolini draped with a wild berry chutney (GF)

CALAMARI $28.90

Salt & Pepper seasoned flash fried calamari strips
served with a roquette, carrot, cherry tomato,
parmesan and Spanish onion salad, chips, aioli and
lemon (1)

PIE OF THE DAY
See specials board for daily selection

SIDES

Side Salad $5 Onion Rings $8
Side Vegetables $7 Sweet Potato Chips $12
Side Mash $5 Bowl of Wedges $12

Bowl of Chips $10

MAINS

CHICKEN PARMIGIANA $28.90

Crumbed chicken breast topped with ham, house
made Napoli & tasty cheese, served with chips and
salad or chips and vegetables

CHICKEN SCHNITZEL $27.90

Crumbed chicken breast served with chips and salad
or chips and vegetables, topped with your choice of
sauce

VEGAN SCHNITZEL $26.90

Crumbed plant based schnitzel served with sweet
potato chips and salad, (VG)

VEGAN PARMI - Add $4

SMALL SERVE

CARBONARA PASTA $20
Bacon, onion, garlic and penne pasta folded through
a cream sauce topped with shaved parmesan (GF)

FISH & CHIPS $20
(1) Battered or grilled Hake fillet served with chips,
salad, tartare and lemon (GFO) (1)

ROAST OF THE DAY $20

Served with roasted potatoes, pumpkin, seasonal
vegetables and gravy (see specials board for daily
selection) (GFO)

MINUTE STEAK $20
(2) pieces served with chips, salad and your choice of
sauce (GFO)

BEEF RISSOLES $20
Housemade rissoles in a mild Mexican tomato sauce
served with creamy mashed potatoes and beans

LEOPOLD

Bistro serving lunch
and dinner daily,
with all-day dining on

Friday and weekends.

BISTRO FUNCTIONS BAR

EST. 1971

KIDS

UNDER 12

All kids meals excluding the penne are served with chips & tomato
sauce

NUGGETS $13

FISH (GFO) (1) $12

CHEESEBURGER $15

NAPOLI PENNE with fresh herbs (GF) $13
BOLOGNAISE PENNE with fresh herbs (GF) $13
MINUTE STEAK & GRAVY (GF on request) $15
Add kids salad or vegetables - $3

DESSERTS

CAKE OF THE DAY $13

STICKY DATE PUDDING $15

Our famous sticky date served with a
butterscotch sauce, vanilla ice cream, mint and
strawberry

CHOCOLATE BROWNIE $13
A warm chocolate brownie served with whipped
cream, berry compote and mint (GF)

CHOC RASPBERRY COCONUT PEBBLE $13
Served with nut praline, fresh berries and coconut
flakes
(GF,VG)

CHECK OUT THE
SELECTION OF
|ICE-CREAM FLAVOURS
AVAILABLE AT OUR
BISTRO
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