Emeu Inn 

Two-course Minimum  $55; 
Entrées

VG *Risotto, Porcini Mushrooms and Black Truffles - our house specialty 
VG Spicy Thai Pumpkin Soup  
Fred’s Recommendation...

VG *House-made Semolina Gnocchi tossed in a creamy gorgonzola sauce  

V Braised Fennel and Zucchini Tart, balsamic vinegar dressed cherry tomatoes
Marinated Prawns in garam masala, tossed through angel-hair pasta with extra virgin olive oil and tomato 

VG Spicy Bush Tomato Soup -locally-grown bush tomatoes makes this fantastic soup slightly bitter and peppery 
*May be served as 
an entrée or a main course.

V=vegetarian    G=gluten-free
Side Dishes
French Fries   6

Seasonal Vegetables   8
All meals are served with a  house-made bread roll and a fresh green salad with Fred’s French dressing.
Dinner Menu

Three courses w/ coffee $72
Main Courses
V Three Spinach, Ricotta & Garlic-filled Cannelloni in a Napoli sauce 

G Locally-farmed Silver Perch, pan-fried in lemon and butter served with French fries 

Leslye’s Favourite...

G Great Western Duck Leg, cooked twice, in a very spicy (hot) Thai red curry sauce, served with Jasmine rice, coriander and ginger  

G Sirloin Steak— in-house-aged sirloin with a Papua New Guinea kimmel crust, served with Béarnaise sauce and shoestring French fries  
VG Vegetable Korma Curry—medium hot— with jasmine rice, raita, chutney and pappadams 

G “Syrian Chicken”  cumin, cinnamon, turmeric, tomato, onion, chilli, preserved lemon, honey, currants and steamed rice  

VG Mint-spiced Bulgar Wheat Pilaf  with olive, eggplant, tomato, walnuts, Middle Eastern spices, yoghurt and harissa 

V Mushroom Lasagne – five types of locally-picked mushrooms layered with pasta sheets, mozzarella & tasty cheese 
Ask about our Curry of the Day.
