$49
/ )

"YES CHEF _

Choose any 1 starter and main
from our Chef’s favourites

Starters

Rocket, Parmesan & Pinenut Salad

Wild rocket leaves, toasted pinenuts and Pukara balsamic

reduction, topped with shaved grana parmesan

Satay Chicken Skewers

Chicken tenderloins, house made satay,
coriander and sesame seeds

Semi-Dried Tomato & Bocconcini Arancini
Crispy fried arancini, herb aioli and parmesan

Mains

Twice Cooked Crispy Pork Belly
Served with a cucumber, coconut and chilli lime salad

Steamed Barramundi Fillet (A)
With a soy ginger glaze, bok choy, shallots and chilli

Classic Chicken Schnitzel
Served with seasonal salad, shaved parmesan and fries

Tuesday

12pm - 3pm | 5pm - 9pm

2@

En]o?l our grill main with 1 side and
a

ss of selected house wine or
schooner of beer

Grill Main

300g Char Grilled Porterhouse
Served with sweet butternut puree and Chimichurri

Sides

Creamy Mashed Potato

Rocket, Parmesan & Pinenut Salad

CYPR

$16

PER ITEM

$42

FOR 3

>
TWOHANDS

Choose any bar bite for $16
or bundle 3 for $42

Bites

Beer Battered Fish Tacos (M)
Golden-fried Hoki served with pickled radish, coriander,
tomato and a cucumber chilli salsa

Semi-Dried Tomato & Bocconcini Arancini
Crispy fried arancini, herb aioli and parmesan

Satay Chicken Skewers
Chicken tenderloins, house made satay, coriander
and sesame seeds

Marinated Olives
Chef’s blend Pukara Estate Olives

Chilli Beef Loaded Fries

House made chilli beef, American cheese, sour cream
and a tomato salsa

Golden Fried Churros
Tossed in cinnamon sugar with a Nutella dipping sauce



Thursday

12pm - 3pm | 5pm - 9pm

Choose any 1 pasta and pair with
a glass of selected house wine or
schooner of beer

Pasta

Prawn & Crab Chilli Spaghetti (1)

With cherry tomatoes, lemon zest, fresh parsley and
baby spinach in a garlic and chilli white wine sauce

Vegetarian Fettuccine
Semi dried tomatoes, mushrooms and pesto
in a garlic cream sauce

Chicken Boscaiola Fettuccine
Tender Chicken breast tossed with bacon and
mushroom in a garlic cream sauce

Spaghetti Bolognese
Slow-simmered rich beef mince with tomato and herbs,
served with spaghetti and finished with shaved parmesan

Cypress Lakes Bistro and Bar
Located do

stairs from Reception
A Surcharge of 20% Applies on Public Holidays

$25

FRIDAY
FEELING

Choose any 1 bar bite to enjoy with
our Friday Feeling Signature Spritz or
a glass of selected house wine or
schooner of beer

Bites

King Prawn Roll (1)
Butter-poached king prawns, lemon herb mayo, celery
crunch and chives in a toasted brioche roll

Beer Battered Fish Tacos (M)
Golden-fried Hoki served with pickled radish, coriander,
tomato and a cucumber chilli salsa

Chilli Beef Loaded Fries
House made chilli beef, American cheese, sour cream
and a tomato salsa

Prawn Dumplings (1)
Handmade steamed dumplings with sweet chilli and soy

Signature Spritz
Gindori Spritz

Sunday

12pm - 3pm

$38

PER PERSON

Choose any 1roast board

accompanied by 3 shared sides
Minimum of 3 guests. Served according to group size

Roast Boards

Roast Chicken Board
Herb & paprika-marinated roast chicken

Slow-Cooked Roast Lamb Shoulder
12-hour slow-cooked in herbs & spices

Roast Pork Belly
Twice-cooked crispy pork belly

Shared Sides

Roast Potatoes
Honey Carrots

Garden Salad

Seafood Origin: A = Australian | = Imported M = Mixed
Please advise staff of any dietary requirements or allergies. While we endeavour
to accommodate all customers, we cannot guarantee meals are free from traces
f allergens due to potential cross contdmination as our kitchen handles
allergens of all types and prepares all meals, including vegan and vegetarian
options’in the same environment, therefore the decision'to consume a meal is the
responsibility of the customer.




