
Bistro Menu

Lunch from 12:00pm
Dinner from 5:30pm

open 7 days

We’ve made a conscience decision about the geographic 
origins and production of the food we serve you.

Eating local and ethically farmed produce connects us with the seasons. 
To appreciate the plants and animals that thrive in our homeland.

It’s fresh, real and sustainable food, served in a relaxing environment.
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Entrées & Starters 
Marinated Lovedale olives  16    

Preserved lemon, oregano, Danish feta 
and crispy garlic flat bread

Natural Local Holbert’s Sydney 
Rock Oysters  3.5ea  

Traditional eschallot dressing and lemon

Kilpatrick local Holbert’s 
Sydney Rock oysters  4ea

Streaky bacon, Worcestershire sauce and lemon

Garlic pizzetta  10.5  
Confit garlic oil, fresh herbs and fior di latte

5 spice pork belly Bao (3)  16
Steamed lotus leaf bun, crispy pork belly, 

Peking sauce, cucumber and shallots 

Karaage chicken Bao (3)  16.5
Steamed lotus leaf bun, crispy soy and ginger 

marinated chicken thigh, roasted garlic aioli, char 
siu BBQ sauce, shallots and crispy onions 

Salt & Pepper calamari  16  
Preserved black bean and kaffir lime salt, 

roasted garlic aioli and lemon

Dirty Fries  15   
Crispy chips with Moroccan salt, chilli caramel, 

roasted garlic aioli, liquid cheese and curly shallots

~ add bacon +3

Salads 
Warm Moroccan chicken SALAD  22

Couscous, baby spinach, pulled Moroccan 
chicken, roast pumpkin, flaked almonds, Spanish 

onion, Danish feta and mint yogurt

Vegan Spiced Cauliflower 
salad  18     

Spiced cauliflower, rocket, Spanish onion, cherry 
tomatoes, beetroot relish, roasted red peppers, flaked 

almonds and a white balsamic & parsley dressing

Steaks
1824 Rib Eye on the bone  38  

Served with our signature, creamy mashed potato 
or a basket of crispy chips, blistered vine cherry 

tomatoes and your choice of sauce or butter

Wingham Wagyu Rump  32  
Served with our signature, creamy mashed potato 
or a basket of crispy chips, blistered vine cherry 

tomatoes and your choice of sauce or butter

Pasta
All pasta is fresh from Pasta Di Porto in Anna Bay. Gluten-

free pasta available on request (excludes ravioli).

Tiger Prawn Linguine  27  
Sautéed cherry tomatoes, black kalamata olive 

cheeks, confit garlic, fresh chilli, basil leaves and a 
lemon and parsley pangratatto with fresh lemon 

Roasted butternut pumpkin 
& basil ravioli  24

Wilted baby spinach, beurre noisette, toasted 
pine nuts and shaved panna de grano

Hand-cut beef brisket ragù Linguine  25
Slow-cooked beef brisket in a rich tomato and herb ragù 

Burgers 
All burger buns are fresh from Two Bobs Bakery in Nelson 

Bay.  All burgers are served with a side of crispy chips.

Angus beef burger  18
Seabreeze burger blend patty, McClure’s pickles, 
beetroot relish, iceberg lettuce, American cheese, 
streaky bacon, tomato relish on a sour dough bun

Crispy Karaage chicken burger  17
Soy and ginger marinated crispy chicken thigh fillet, McClure’s 

pickles, roasted garlic aioli, iceberg lettuce, tomato relish, 
streaky bacon and liquid cheese on a sour dough bun

Vegan walnut SChniTTY burger  17   
Mixed leaves, sliced tomato, beetroot relish and 

vegan mozzarella on a sour dough bun

 = VEGETARIAN       = VEGAN       = DAIRY-FREE       = GLUTEN-FREE



Pizzas 
Gluten-free pizza bases available on request 

for an additional $2.50 per pizza.

Margherita  21  
Vanera tomato sauce, fior di latte, buffalo 

mozzarella, fresh basil and olive oil 

Quattro Salumi  25
Vanera tomato sauce, fior di latte, shaved ham, Italian sausage 

pieces, mild salami, hot salami and button mushrooms 

Peri Peri Chicken  25
Vanera tomato sauce, fior di latte, marinated chicken 

breast, Spanish onion, roasted red peppers, baby spinach, 
buffalo mozzarella and spicy roasted red pepper mayo 

Americano  22
Vanera tomato sauce, fior di latte, hot 

salami and button mushrooms

Quattro Formaggi  23
Vanera tomato sauce, fior di latte, gorgonzola, soft 

feta, shaved panna de grano and fresh rocket 

Roast pumpkin  23  
Vanera tomato sauce, fior di latte, Spanish 
onion, roasted butternut pumpkin, beetroot 

relish, rocket and Danish feta chunks

Mains
Crispy skin Atlantic salmon fillet  29  

Tahini and miso swirl, Moroccan salted 
cauliflower, sultanas, beetroot relish, pistachio 

kernels and creamy Danish feta chunks

Fish & Chips  22
Beer-battered or grilled market king dory fillets served with 

crispy chips, chef’s salad, lemon and tartare sauce

Panko-Crumbed chicken schnitzel  19
with steamed vegetables & our signature, 
creamy mashed potato or chips & salad

~ make it a parmigiana (Vanera tomato sauce, 
shaved leg ham and fior di latte)  +4.5

~ make it a quattro (Vanera tomato sauce, hot 
salami, mild salami, fior di latte)  +5

Vegan Walnut Schnitzel  20   
Served with crispy chips, chef’s salad, vegan gravy and lemon

Sides 
Chips  8   

Gluten-free Chips  
10.5    

Creamy Potato 
Puree  6.5   

Steamed Vegetables  
5.5     

Sweet Potato 
Chips  10  

Chef’s Garden 
Salad  6.5    

Sauces 
Café De Paris 
butter  3.5  

Caper & fresh herb 
butter  3.5   

Black truffle 
& Black garlic 
butter  3.5    

Red wine Jus  
3.5   

Rich beef gravy  
3    

Creamy peppercorn 
gravy  3.5  

Creamy Mushroom 
gravy   3.5  

Creamy Diane 
sauce  3.5  

Desserts
‘Golden Gaytime’  15

Honeycomb parfait, Kingston 
biscuit crumb, chocolate 

ganache, roasted peanuts 
and honeycomb pieces

Sticky date 
pudding  15

Salted ginger butterscotch, 
Kingston crumbs and 

vanilla ice cream

Kid’s Meals
Under 12 years. All kid’s meals served with an ice cream.

Beef Burger  10

Pasta Bolognaise  10

Fish & Chips  10

Chicken Schnitzel  10

 = VEGETARIAN       = VEGAN       = DAIRY-FREE       = GLUTEN-FREE



 150ml 250ml bottle 
 glass glass 

Sparkling Wines
Markview Pinot Chardonnay  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .7  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 30

Dalfarras Prosecco (VIC)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 44

Peterson House Blush (Hunter Valley) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9 .5  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 51

Stonehurst Organic Sparkling Cuvee (Hunter Valley) VF  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 61 

Anno Domini 47 Prosecco DOC Organic Veneto (Italy)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 72 

Blue Pyrenees Vintage Brut (Pyrenees VIC)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 83 

Veuve Clicquot (France)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 135

White Wines
Stonehurst Organic Semillon (Hunter Valley) VF  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36
Perfect with our salmon with tahini & miso dressing, cauliflower, sultanas, pomegranate, pistachio and Danish feta.

Bethany First Village Riesling (Eden Valley SA)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36 

Oyster Bay Pinot Gris (Marlborough NZ)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 37 

Angullong Pinot Grigio (Orange NSW) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9  .  .  .  .  .  .  .  . 13    .  .  .  .  .  .  . 36 
Perfect with our salmon nicoise salad.

Banfi Le Rime Pinot Grigio (Tuscany Italy)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 46 

Nuthouse Sauvignon Blanc  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8  .  .  .  .  .  .  .  . 12    .  .  .  .  .  .  . 30 

Maui Sauvignon Blanc (Marlborough NZ)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9  .  .  .  .  .  .  .  . 13    .  .  .  .  .  .  . 38 

Angullong Verdelho (Orange NSW)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9  .  .  .  .  .  .  .  . 13    .  .  .  .  .  .  . 34 

Nuthouse Chardonnay .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8  .  .  .  .  .  .  .  . 12    .  .  .  .  .  .  . 30 

Tinkler Chardonnay (Hunter)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9  .  .  .  .  .  .  .  . 13    .  .  .  .  .  .  . 37 
Perfect with our chicken schnitzels.

Chapman Grove Chardonnay (Margaret River) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49 

Nepenthe Ithaca Chardonnay (Adelaide Hills)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 51



 150ml 250ml bottle 
 glass glass 

Rosé Wines
McPhersons Pink Moscato  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8  .  .  .  .  .  .  .  . 12 .  .  .  .  .  .  .  . 32

Stonehurst Organic Rosé (Hunter Valley) VF  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8  .  .  .  .  .  .  .  . 12    .  .  .  .  .  .  . 32 
Perfect with our vegetariana pizza.

Domaine Grenache Rosé (France)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 42 

Tahbilk Grenache Mourverdre Rosé (Nagambie Lakes, VIC)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48 

Red Wines
Nuthouse Merlot .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8  .  .  .  .  .  .  .  . 12 .  .  .  .  .  .  .  . 30 

Oyster Bay Merlot (Marlborough NZ)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 42 

Gilbert Family Wines Pinot Noir (Orange) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9  .  .  .  .  .  .  .  . 13 .  .  .  .  .  .  .  . 39 
Perfect with our gamberi pizza.

Roaring 40s Pinot Noir (Coal River Tasmania)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 46 

Angullong Sangiovese (Orange)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 42 

Miles from Nowhere Cabernet Merlot (Margaret River)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36 

Tahbilk Grenache Mouverdre Shiraz GSM (Nagambie Lakes, VIC)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 51 

Nuthouse Cabernet Sauvignon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8  .  .  .  .  .  .  .  . 12 .  .  .  .  .  .  .  . 30 

Curtis Brothers Cabernet Sauvignon (McLaren Vale)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 38 

Swings and Roundabouts Caberent Sauvignon (Margeret River) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 61 

Redman Cabernet Sauvignon (Coonawarra)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 71 

Grove Estate Shiraz (Hilltops NSW)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .8   .  .  .  .  .  .  . 12    .  .  .  .  .  .  . 30 
Perfect with our 1824 rib eye, 1824 sirloin, or wagyu rump.

Stonehurst Organic Shiraz 2014 (Hunter) VF  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9   .  .  .  .  .  .  . 13    .  .  .  .  .  .  . 41 

Petersons Shiraz (Mudgee) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 61 

Perteringa Over the Top Shiraz (McClaren Vale)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 79 

Alkoomi Jarrah Shiraz (Franklin River WA)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 91



COCKTAILS

Fireball Martini
Fireball, Frangelico, Sugar, Espresso. Served 

Over Ice. Cinnamon Quill Garnish.  $18

Japanese Slipper  
Midori, Cointreau, Lemon Juice. 

Served with a Cherry.  $18

French Martini
Vodka, Chambord, Pineapple 

Juice, Lime Wedges.  $18

Mojito
Bacardi Carta Blanca, Lime Wedges, Sugar 

Syrup, Mint Leaves, Soda Water.  $18

Coconut Margarita
A delicious classic maragitia that 
lets the fresh citrus flavour shine, 

especially on a summer’s day.
Tequila, Lime Juice, De Kuyper Triple Sec, 

Sugar Syrup, Lime Wedge, Salt Rim.
$18  /  $20 Made with Patron Silver

Espresso Martini
Vodka, DeKuyper Creme De Café, 

Fresh Espresso, Sugar Syrup.
$18  /  $20 Made with Grey Goose Vodka

Peach & Elderflower Collins
A refreshing twist on this classic 

cocktail that is both floral and fruity. 
Bombay Sapphire, Peach Puree, Elderflower 

Liqueur, Lemon Juice, Soda Water.  $19

cocktails to share

Pineapple Rose Sangria 
Rose, Pineapple Juice, Raspberries, 

Blackberries, Pineapple.  $34

Blame it on the Breeze
Vodka, Watermelon Liqueur, Lemonade, 

Soda Water, Fresh Watermelon, Mint.  $34

Life’s a Breeze 
Vodka, De Kuyper Blue Curacao, Lemonade, 

Lemon Slices, Blueberries.  $34

Seaside Garden Party
Pimm’s, St Germain Elderflower, 

Fresh Fruits, Soda.  $34

Pimm’s Cup
Pimm’s, Dry Ginger Ale, Lemonade, Cucumber, 

Strawberries, Citrus Slices, Mint Sprigs.  $34

Mojito
Bacardi Carta Blanca, Mint, Lime, 

Sugar Syrup, Soda.  $34


