arnish
g0€S
B I S T R O

garnish'\ gar’nish, n. o\
an embellishment, decoration to enhance the look and
adorn the flavour and taste of dishes.

derivative origin: see ‘garnish bistro’

bistro? \ bis-tro, n. pl.

a european style informal restaurant or cafe, delicious
food, reasonably priced in a delightful setting.
derivative origin: see ‘garnish bistro’

garnish bistro \ gar’nish + bis-tro, prop. n.
see garnish! & bistro?, from early origins and finally
epitomised in the early 21 century by the Kangaroo
Point restaurant ... ‘garnish bistro’

Paintings throughout ... www.johngarnsworthy.com.au



breakfast

Bacon n’eggs
Free range eggs, double smoked bacon and sourdough ... 15

Classic Omelettes (served with sourdough)
e Filled with salmon pastrami, cream cheese and dill ... 17

e Filled with mushrooms and spinach ... 16
e Filled with chorizo, avocado and roasted tomato ... 17

Garnish Eggs Benedict
Ham, spinach on a toasted bagel topped with poached eggs and hollandaise ... 17

French Style Pork Sausage
poached eggs, house made baked beans and sourdough ... 18

Blueberry Buttermilk Pancakes
with maple syrup and walnuts ... 16.5

Raisin Toast (Gluten low, fat free) served with butter and condiments ... 7.5

Breakfast Sides

Grilled tomatoes ... 3 Field mushrooms ... 3.5
Buttered spinach ... 2.5 Sourdough bread (2 slices) ... 3
House made baked beans Smoked salmon pastrami ... 5

(with bacon) ... 4 Gluten free bread ... 5.5

Double smoked bacon ... 3.5 Two free range eggs ... 5

All our eggs are childer free range



beverages

ESPRESSD

Coffee di MANFREDI Teas - loose leaf
Ina mug ... +0.50 English breakfast ... 3.5
With syrup ... +0.50 Earl grey ... 3.5
Vanilla, Hazelnut, Caramel Peppermint .35
Espresso ... 3.5 Green ... 3.5
Doppio ... 3.8 Camomile ... 3.5
Long black ... 3.8
Flat white ... 3.8

Cappuccino ... 3.8
Cafe latte ... 3.8
Chai latte ... 3.5

Fresh Juices
The Best Juice You Have Ever Tasted ... Australian Grown, Australian Owned

Orange ... 3.5 Red grapefruit ... 3.5
Cranberry ... 3.8 Pineapple ... 3.5
Cloudy apple ... 3.5 Tomato ... 3.5
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lunch

served from noon - 3pm

Chacuterie Plate
A selection of cured meats, rillettes, pickled vegetables and sourdough bread ... 19

Pork Belly Roll “The Bavarian”

Sticky roasted pork belly served on a ciabatta roll with pommery mustard, rocket
and pickles, kipfler potato wedges ... 17

Prawn Salad

Fresh QId. prawns, lettuce, apple and avocado, cold roasted
tomato soup, fennel seed dressing (gf) ... 19

Garnish Ham & Cheese Sandwich

Croque Monsieur, classic French ham and cheese sandwich
served with a mixed leaf salad ... 15

Snapper

Pan fried snaBper fillet, zucchini flowers stuffed with
crab mousse, sauce vierge ... 29

Rib Fillet Steak

Rib fillet steak served with roasted capsicum,
smoked kipfler potatoes and herb butter (gf) ... 34

Snacks
Marinated olives ... 8

Grissini with flavoured salts and house made dips ... 7
Spice roasted nuts ... 5
Rilletes with toasted sourdough ... 7.5







cheese & snacks

served from noon - 6pm

Cheese Menu

All served with poached figs, pear paste, baby apples,
waterwheels and lavosh

One cheese ... 9
Two cheese ... 18
Three cheese ... 25
Four cheese ... 33 3!’6&&(0’!‘1{0 l
Five cheese ... 40 ev@ 4 lélz-[ F

éﬁervxoovx

Snacks
Served all day

Marinated olives
8

Grissini with flavoured salts and house made dips
/

Spice roasted nuts
5

Rillettes with toasted sourdough
7.5










dinner entrée

Pork Terrine

Gooralie free range pork and black pudding terrine, served with a frise,
apple and walnut salad %gf) .18

Smoked Chicken Salad
Smoked organic chicken, broad bean and feta salad, preserved lemon (gf) ... 17

Chorizo And Cuttlefish

Chorizo and cuttlefish sautéed with a salad of popped chickpeas,
chilli and rocket (gf) ... 18

Prawn Salad

Fresh Qld. prawns, lettuce, apple and avocado, cold roasted tomato soup,
fennel seed dressing (gf) ... 19

Spiced Carrots (Vegetarian)

Baby carrots marinated in oregano and mint, Labhna ( yoghurt cheese )
and crisp flat bread ... 16



dinner main

Snapper

Pan fried snagper fillet, zucchini flowers stuffed with
crab mousse, sauce vierge ... 29

Salmon

Crispy skinned salmon, cucumber spaghetti, caper and
dill sauce, sautéed scallops (gf) ... 34

Lamb Rump

Marinated lamb rump, speck, shallot and spring pea crush,
roasted cherry tomatoes, rosemary jus (gf) ... 32

Rotolo (vegetarian)
Silver beet and baked ricotta, rolled in a pasta sheet then sliced

and baked, served with a pine nut and burnt butter sauce ... 28

Rib Fillet Steak

Rib fillet steak served with roasted capsicum,
smoked kipfler potatoes and herb butter (gf) ... 34

Sides
Chunky fried kipfler potatoes, Vine ripened tomato and
tomato chutney majoram
7.5 7.5

MENUL

Make sure
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Mixed Leaf Salad
7.5




dessert

Sorbets
With spring fruits and house made fruit jubes (gf) ... 14

Fondant
Cherry and chocolate Fondant, coconut clusters, cherry and coconut ice cream ... 14

Strawberries And Cream
Layers of mascarpone puff pastry, whipped cream and fresh strawberries ... 14

Semifredo
Caramel Semifredo, pine nut praline crust, coffee and kahlua syrup (gf) ... 14



beverages

ESFRESSD
Coffee di MANFREDI Teas - loose leaf
Ina mug ... +0.50 English breakfast ... 3.5
With syrup ... +0.50 Earl grey ... 3.5
Vanilla, Hazelnut, Caramel Peppermint .35
Espresso ... 3.5 Green .. 3.5
Doppio ... 3.8 Camonmile ... 3.5
Long black ... 3.8
Flat white ... 3.8

Cappuccino ... 3.8
Cafe latte ... 3.8
Chai latte ... 3.5

Fresh Juices
The Best Juice You Have Ever Tasted ... Australian Grown, Australian Owned

Orange ... 3.5 Red grapefruit ... 3.5
Cranberry ... 3.8 Pineapple ... 3.5
Cloudy apple ... 3.5 Tomato ... 3.5



uNorvill Art Prize”

Finalist - 2010

14
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Fully Licensed & BYO wineony

“Wine to me is passion. It's family and friends.
It’s warmth of heart and generosity of spirit.
Wine is art. It’s culture.

It’s the essence of civilization and the art of living.”

Robert Mondavi ( Harvest of joy)



wines by the glass

Sparkling & Champagne by the glass

NV taltarni T series Brut
NV pol roger

White Wines by the glass

09 pikes “traditional” Riesling

09 kapuka Sauvignon Blanc

09 Brokenwood Semillon

07 Jean - Luc Mader Pinot Blanc

08 Masi Masianco Pinot Grigio

09 Oakridge Over the Shoulder Chardonnay

Red Wines by the glass

07 42Degrees South Pinot Noir

07 Castellani Chianti Superiore Burchino
08 The Cork Cutter Merlot

08 Ring Bolt Cabernet Sauvignon

08 Magpie Estate “the Sack” Shiraz

Victoria
France

Clare Valley, Sa
Marlborough, Nz
Hunter Valley, Nsw
Alsace, France
Veneto, Italy

Yara Valley, Vic

Tasmania

Tuscany, ltaly
Adelaide Hills, Sa
Margaret River, Wa
Barossa Valley, Sa

Glass

21

8.5
1.5
1.5

10

8.5
8.5
10.5



wine list

Sparkling and Champagne Glass Bottle

NV Taltarni T Series Brut Pyrenees, Victoria 8 39
A bright, fruit driven wine showing an impressive array of citrus, melon and ripe strawberry flavours.

07 Schlumberger Brut Vienna, Austria 59
Light, vibrant with assertive yeasty aromas.

05 Jansz Vintage Cuvee Tasmania 72
Fine textured palate, elegant and balanced. The Chardonnay minerality and citrus zest supports the
pinot fruits of rosewater and strawberry.

NV Pol Roger Epernay, France 21 135
Light, bright straw green in colour, good mousse, clean and vibrant bouquet. Flavours of green
apple, pear and citrus with a long lingering finish.

Riesling
09 Pikes “ traditionale” Riesling Clare Valley, SA 8.5 41

Clare Riesling at its best with zesty lemon, lime, grapefruit flavours all wound around a core
of tight mineral acidity.

08 Bernhard Ott Riesling “Vom roten Schotter” Wagram, Austria 62
Dry and fine fermentation on solid’s and lees contact giving the wine extra textural elements.




wine list

Sauvignon Blanc & Semillon Glass Bottle
09 Kapuka Sauvignon Blanc Marlborough, NZ 7.5 35
Classically Marlborough with bright fine lime citrus notes with pungent gooseberry aromas

09 Pike & Joyce Sauvignon Blanc Adelaide Hills, SA 45
Fresh, crisp and zesty in the mouth and finishes with a vibrant tropical, nettle flourish.

09 Brokenwood Semillon Hunter Valley, NSW 7.5 35

Lifted lemon and grassy fruit aromas. Well balanced acid structure and grape sweetness.

Aromatic Whites

07 Jean - Luc Mader Pinot Blanc Alsace, France 9 44
Firm, elegant aroma of grapefruit and the minerality of Alsace style wines with roses
and citrus on the finish.

09 Domane Wachau Federspiel - Gruener Veltiner ~ Wachau, Austria 46.5
Fresh, elegant and full of varietal character.

09 Kooyong Beurrot Pinot Gris Mornington Peninsula, VIC 55
Nice flow of flavours across the palate ending with the merest hint of sweetness. A Juicy
mid-palate, good fruit intensity and excellent balance.

08 Masi Masianco Pinot Grigjo Veneto, Italy 10 49
Flavours include ripe apples and a light touch of honey. Dry and long in finish.

07 Hugel et Fils Gewurztraminer Alsace, France 54
While remaining dry, it caresses and flatters with richness of flavour and elegant
perfume. Excellent balance.




wine list

Chardonnay and Chablis Glass

09 Oakridge Over the shoulder Chardonnay  Yarra Valley, Victoria 8
An intense fruit driven varietal. Spicy lychee, frangipani, citrus oils, white stone fruit
and green tea. Creamy in the middle but finishing with savoury hay-laced refreshing finish.

08 Wirra Wirra Chardonnay the 12th Man Adelaide Hills
A full and rich palate with the fruits natural acidity balancing the wines long, dry finish
and cedary texture.

08 William Fevre Petit Chablis Chablis, France
A light and lively wine. Bouquet marked by great freshness. Fruity and floral mineral notes.

Light bodied Reds

06 Faiveley Bourgogne Rouge Pinot Noir Burgundy, France
Fresh raspberry and strawberry flavours balanced nicely with fine tannins and subtle notes of oak.

07 42 Degrees South Pinot Noir Tasmania 9
Ripe berry flavours with hints of sweet oak and Pinot gaminess. Clean and soft on the
palate with fruit sweetness, fresh acidity and soft fruit tannins.

07 Castellani Chianti Superioire Burchino Tuscany, Italy 8.5
Sangiovese and Caniolo blend from Tuscany with an intense but delicate nose of floral and
cherry aromas with some earthy complexity.

08 George Duboeuf Beaujolais Village Beaujolais, France
Pleasant, tender, light and very fruity.

Bottle

39

54

60

55

44

42

39.5




wine list

Merlot Glass

08 The Cork Cutters Adelaide Hills, SA 8.5
Vibrant and fragrant in style, medium-bodied with some extra bite and aroma
from 4% Cabernet Sauvignon & Tempranillo. Merlot with character.

Cabernet and Friends

08 Ring bolt Cabernet Sauvignon Margaret River, WA 10.5
The palate is medium to full bodied, elegant and smooth. The tannins are fine grained,
smooth and mouth coating providing structure and balance.

07 Trinity Hill “the Trinity” Merlot,

Cab.Franc, Cab. Sauvignon Hawkes Bay, NZ
Elegantly blended wine has combined the four varieties to produce a complex,
well structured fruit dominant wine.

Shiraz

08 Magpie Estate The Sack Shiraz Barossa Valley, SA 8
Enjoy the engorging fruits, black cherry with spice and some creamy oak. Excellent
depth and concentration.

07 Teusner Albert Shiraz Barossa Valley, SA

The palate is medium to full bodied with an elegant structure and round opulent flavours
of ripe blackberries and plums. The finish is long and luscious with well balanced

tannin, acidity and alcohol.

Bottle

42

52

47

40

98



wine list

Other Varietals

07 Chateau Juliette Tosca - Grenache Shiraz  Rhone, France
The palate is full, round and racy. Round and smooth tannins. A full bodied, rich and
intensely aromatic wine.

08 Henschke Johann’s Garden -

Grenache, Shiraz & Mourvedre
The palate is vibrant, lush and mouth filling with silky tannins creating a long
and lingering finish.

05 El Conto Rioja Crianza Rioja, Spain
Sweet and savoury aromas of tarragon, stewed red plums, rhubarb and dates. Good
balance in the mouth — silk and velvety with aromatic intensity throughout.

Dessert Whites and Fortifieds
08 Allandale “ Anna” Semillon-Sauv.Blanc Hunter Valley, NSW

Rich marmalade flavours are balanced with a crispy acidity. A luscious, intense wine
ideal suited to being paired with rich desserts or cheese.

NV Seppeltsfield Palomino Fino Barossa Valley, SA
NV Seppeltsfield Clara Blanca Palomino Amontillado

NV Seppeltsfield Vera Viola Palomino Grenache Oloroso

NV P X 1927 Dulce Viejo Andalucia, Spain

Attractive with intense coffee, dry figs and toffee aromas and delightful toasted
notes on the nose. Very smooth and intense with lingering cocoa and mocha.

07 Spinifex Pablo Vintage Port (60ml) Barossa Valley, S.A
A very traditional blend. Great texture and sweet spot with a beautiful dry finish
of great length.

Glass Bottle
51
95
55
8
6
6.5
6
75
7




wine list

Digestif - Fruit Spirits Glass

Bertrand Eau de vie de Poire William (Pear) Alsace, France 14
The full aromas of fresh fruit explodes in the nose. Great aromatic power in
the mouth. Entirely melting, rounded and fresh.

Bertrand Eau de vie de Framboise Sauvage

(Wild raspberry) Alsace, France 15
Great finesse and extreme freshness. You have the impression of savouring a

handful of raspberries.

La Salamadre Eau de Vie de Prune D’Ente 7 y.0  South West France 12.5
Made famous by the prune of Agen. Aging in oak casks for a minimum of eight
years brings forth not only the bouquet but also its natural woody hue.

Nardini - “Grappa” Acquavite di Vinaccia Bianca (alk.50%) Veneto, Italy 7.5

Nardini - “Grappa” Acquavite di Vinaccia Riserva (alk.50%) Veneto, Italy 8.5

Cognac and Armagnac

85’ Bas Armagnac Delord South West France 13.5
This Armagnac displays a lovely topaz colour with orange reflections. The bouquet

is rich in quince, prunes and raisins aromas with some oak wood influences. On the

palate is nutmeg, ginger, cacoa and grilled wood.

NV Cognac Frapin VSOP Cognac, France 8
Frapin is the Grande Champagne Premium Cru in Segonzac. 100% estate fruit in the
heart of the Grand Champagne.




wine list

Aperitif
Pimm’s-England........................... 7.5
Campari-ltaly. ... 7.5
Pernot-France ........... ... .. . L. 1.5
Noilly Pratt - France..................oooiutt. 7
Martini Rosso - Italy. . ............. ... .. 7
Cocktails

Classic Martini ..., 16
Vodka Martini ........... ... it 16
FrenchMartini. ...t 16
Manhattan. ....... ... i 16
Cosmopolitan ... 16
Margarita. ... 16

SPIRITS with mixer

GIN

Tanqueray Gin. ... 9
Plymouth Gin. ........... ..., 8.5
Scotch& Irish Whiskey

Johnnie Walker Black Label . ................... 9
ChivasRegal 12y.0.......ooiiii . 9
Jameson ... 8
Vodka

Ketle One..........oooiiiii it 9
Bourbon

Maker'sMark ........... .., 9
Rum

Pampero Especial ( Venezuela). ................. 9
Liqueurs

Baileys Irish Cream ................ ... .. ... 7.5
CoiNtreau. . . ... 7.5
Chambord......... .. ..o i 7.5
Kahlua........ccoo oo 7.5



wine list

Beer Softdrinks

Mac’s Beer Coca Cola (250ml)

Mac’s Gold (3.8% Alc). . ... .. 6.5  Diet Coke (250ml)

Golden Lager with hints of citrus and sweet malts. Sprite (250ml)

Hop Rocker (4.8% Alc)....................... 7 Lift (250ml)
Al 3.8

Premium Lager with proper citrus aromas and Pilsner-style
bitter notes.

Spring Tide (4.3% Alc). ...t 7

Lower Carbohydrate Lager Others

Sassy Red (4.3% Alc)..................oo T Fuitjuiceall ..o 3.5

Amber Ale Grove Fruit Juice: Orange, Cranberry,

Black Mac (4.6% Alc). . ... 7  Cloudy Apple, Red Grapefruit, Pineapple, Tomato
Five malt medium bodied dark beer

Other Varieties

Cascade Premium Light (2.6% Alc) .............. 5
Pure Blond Naked (3.5% Alc) . ................. 6
Peroni Nastro Azzuro............... ... ... .... 7
Boags Premium Lager ............... ... ... ... 7
Water

SanPellegrino sparkling Water 500ml. ........... 4.5
SanPellegrino sparkling Water 1L. . .............. 8
Aqua Panna still Water 500ml ................. 4.5



beverages

ESPRESSD
Coffee di MANFREDI Teas - loose leaf
Ina mug ... +0.50 English breakfast ... 3.5
With syrup ... +0.50 Earl grey ... 3.5
Vanilla, Hazelnut, Caramel Peppermint .35
Espresso ... 3.5 Green ... 3.5
Doppio ... 3.8 Camomile ... 3.5
Long black ... 3.8
Flat white ... 3.8

Cappuccino ... 3.8
Cafe latte ... 3.8
Chai latte ... 3.5

Fresh Juices
The Best Juice You Have Ever Tasted ... Australian Grown, Australian Owned

Orange ... 3.5 Red grapefruit ... 3.5
Cranberry ... 3.8 Pineapple ... 3.5
Cloudy apple ... 3.5 Tomato ... 3.5
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