Bistro 3 Lunch
Chef: Evan Seaward

Warm crusty loaf with garlic & herb butter, olive tapenade  

7
Caprese salad with buffalo bocconcini, fresh roma tomato, basil, 
10
avocado oil & apple balsamic glaze

Salad of rocket, pear, blue cheese, avocado & walnuts with sticky 
14

balsamic reduction

Duck liver paté with rocket, pistachio & red grape salad & toasted
12


bread of the day

Garlic, chilli & caper ‘hot pot’ prawns finished with parsley & lemon, 
18
served with jasmine rice


Thai beef salad with cherry tomato, cucumber, beansprouts, green 
19

papaya & lychees, peanut crumble

Linguini pasta with local yabbies & prawns with chilli, garlic, baby
22

spinach & herbs, topped with parmesan


Cooper’s beer battered fish & chips served with a garden salad,
21
fresh lemon & tartare sauce
Pan fried fish fillet of the day (ask your waiter for today’s catch) 
     Market












        Price
Risotto of wild mushroom & roasted duck with asparagus & baby 
20
spinach finished with  mixed herbs, parmesan & truffle oil
Side orders
Green leaf salad, champagne vinaigrette
8

Hand cut ‘Sumo’ chips 



6
Shoestring fries 




6













Vegetarian & children’s menus available on request. Please inform staff of any food allergies.

2% surcharge applies to American Express card payments. 
All prices include GST. Public Holiday Surcharge 15%

