
FOOD
MENU

STARTER-SHARE
GARLIC BREAD grilled ciabatta, garlic butter (V)	 9

TRIO OF BRUSCHETTA traditional bruschetta,	 16 
smoked salmon & caper bruschetta,  
mushroom & halloumi bruschetta 

HAM & CHEESE CROQUETTES 	 14 
mashed potato, leg ham, cheddar cheese, chilli aioli

BBQ CHICKEN WINGS 	 1/2 kg - 16 
chicken wings, bbq glaze 	 1 kg - 23

SATAY SKEWERS chicken threaded skewers,	 14 
peanut dipping sauce, coconut rice

SIZZLING GARLIC PRAWNS prawn cutlets, 	 MP 
sizzling garlic oil, fresh lemon wedge, grilled ciabatta

HOUSE DIPS roasted capsicum romesco,  	 18 
basil pesto, olive tapenade, turkish flat bread (V)

CHILLI SQUID baby squid,  	 sml - 12  
spiced rub, pickled veg, aioli (GF)	 lge - 22

CHEF’S TASTING PLATE beetroot hummus,   	 29 
chilli squid, ham & cheese croquettes, bbq chicken wings,  
chorizo, feta & olives, turkish bread

VINAIGRETTE OYSTERS	 6 x 18 
natural oysters, red wine vinaigrette, fresh lemon (GF)	 12 x 34

PANKO OYSTERS shallow fried panko	 6 x 18 
crumbed oysters, wasabi soy, pickled ginger	 12 x 34

BOURBON & BACON OYSTERS 	 6 x 18   
oysters, speck bacon, bourbon bbq glaze (GF)	 12 x 34

STREET FOOD
WOK peppered beef, egg noodles, bok choy, 	 24 
vegetables, bean shoots, sweet soy

NASI GORENG indonesian fried rice, asian greens,	 26 
fried shallots, fried egg, chicken skewers, satay sauce,  
prawn crackers (GFO)

HAWKERS CURRY chef’s authentic curry, coconut	 26 
rice, housemade chutney, naan bread, pappadum

TERIYAKI BARRAMUNDI pan fried seared barramundi	 27 
fillet, teriyaki sauce, asian vegetables, egg noodles	

GARDEN
CALAMARI SALAD pan fried calamari, capsicum, cherry 	 24 
tomatoes, spanish onion, mesclun, tom yum dressing,  
crispy noodles, fresh herbs (GFO) 

CLASSIC CHICKEN CAESAR SALAD chicken, 	 25 
baby cos lettuce, crispy speck bacon, boiled egg,  
shaved parmesan, croutons, house caesar dressing (GFO)

MOROCCAN LAMB SALAD lamb rump, pumpkin,	 24 
cous cous, chick peas, tomatoes, cucumber, onion, tatziki,  
grilled turkish bread (GFO)

PUMPKIN & HALLOUMI SALAD grilled halloumi, 	 22 
pumpkin, pine nuts, rocket, spinach, sundried tomatoes, 
honey balsamic dressing (V)

  ADD TO THE ABOVE SALADS  
	 chicken 6  |  squid 8  |  halloumi 6  |  feta 4
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KIDS MENU
(12 years and under - Includes small drink and a paddle pop)  
Please ask our friendly staff for a free activity! 

FISH & CHIPS salad, tomato sauce	 12
HAM & PINEAPPLE PIZZA napoli sauce,	 12 
shaved ham, pineapple, cheese 

CHEESEBURGER chips, tomato sauce	 12
STEAK chips, salad, tomato sauce (GF)	 12
CRUMBED CHICKEN chips, salad, sauce	 12
PASTA napoli sauce, meatballs	 12
GRILLED FISH steamed rice, salad (GF)	 12
GRILLED CHICKEN steamed rice, salad (GF)	 12

Please notify a member of staff if you have any special dietary requirements While 
we try to accommodate patrons, please be aware that our kitchen handles nuts, 
seeds, dairy, seafood, shellfish, wheat flour, eggs and fungi

ADD ONS
SQUID  	 8
FLAME-GRILLED 	 6 
CHICKEN	
PAN SEARED CHORIZO	 6 
CRISPY BACON  	 4
GRILLED HALLOUMI 	 6
FETA 	 4
FLAT BREAD 	 5

GLUTEN FREE ROLL	 3
PINEAPPLE 	 2
JALAPEÑOS  	 2
EGG	 2
BAKED BEANS	 4
CHIPOLATAS  	 4
MUSHROOMS	 4
HASH BROWNS	 4 

SIDES 
CHIPS sea salt, aioli, tomato sauce 	 10
WEDGES sea salt, sweet chilli, sour cream	 10 

ONION RINGS aioli	 10
SEASONAL STEAMED VEGETABLES 	 9
HOUSE SALAD vinaigrette	 6
RUSTIC SLAW	 6

GARLIC AIOLI  	  2
SOUR CREAM 	 2 
TARTARE    	 2
JUS    	 3

PEPPERCORN SAUCE	 3
MUSHROOM SAUCE	 4
TOMATO SAUCE - NO CHARGE

SAUCES

MEMBERS CLUB

JOIN NOW! 
FREE MEAL & A DRINK ON YOUR BIRTHDAY (WITH A VALID  

EMAIL ADDRESS) EXCLUSIVE MEMBERS ONLY DEALS & SPECIALS 
AND...YOU’LL BE THE FIRST TO KNOW WHAT’S ON AT THE BROOK

SEE WEBSITE FOR DETAILS: THEBROOKBARANDBISTRO.COM.AU
PHONE: 6296 5699   |  FIND US ON:

PIZZA
DIAVOLA napoli sauce, chorizo,  	 22 
jalapeño, green capsicum, olives,  
anchovies, mozzarella (GFO)

RUSTIC PORK napoli sauce, pork bites,	 24 
grilled capsicum, olives, gorgonzola

OLIVE MARGHERITA napoli sauce,	 20 
fresh tomato, olives, mozzarella, fresh basil (V)

SANDANIELE napoli sauce, prosciutto,	 24 
rocket, fresh tomato, buffalo mozzarella 

MAINS
SHARK BAY WHITING tempura whiting fillets,  	 29 
house salad, chips, tartare, fresh lemon

VEGETARIAN PARMIGIANA crumbed egg plant,	 24 
capsicum, zucchini, mushroom, napoli sauce,  
mozzarella cheese, house salad, chips (V)

MISO & GINGER GLAZED PORK BELLY slow cooked   	 32 
pork belly in asian broth, coconut rice, bok choy

FISH & CHIPS beer battered fish fillet,    	 24 
house salad, chips, tartare, lemon 

CHICKEN PARMIGIANA crumbed chicken breast, 	 25 
shaved leg ham, napoli sauce, mozzarella, house salad, chips

STEAK & ALE PIE slow cooked beef & 	 26 
vegetables in premium ale, pastry, house salad, chips

RICOTTA GNOCCHI pumpkin, pinenuts, cherry tomatoes,  	 24 
basil & rocket pesto cream, shaved parmesan (V) (GF)

CHILLI MUSSELS steamed mussels, chilli, garlic,  	 MP 
onion, napoli sauce, fresh basil, crusty bread (GFO)

GF - GLUTEN FREE  |  V - VEGETARIAN 
GFO - GLUTEN FREE OPTION

- SORRY NO SEPARATE BILLING -

GRILL
STEAK SANDWICH grilled ciabatta, char-grilled	 26 
prime steak, maple bacon, cheese, lettuce, tomato,  
chilli aioli, balsamic onions, sour cream & chives, 
rosemary salted chips, onion rings, sauce

JURASSIC T-BONE 500gm char-grilled t-bone,	 49 
sweet potato mash, onion rings, broccolini, peppercorn jus

RUMP & RIBS char-grilled rump steak, pork ribs, 	 39 
bourbon sauce, chips, house salad, vinaigrette

RIBS american honey slow roasted pork ribs,	 1/2 Rack - 28 
chips, aioli, house salad 	 Full Rack - 32

SURF & TURF char-grilled rump steak, seafood medley, 	 39 
rustic fried potatoes, creamy garlic sauce (GFO)

ALL DAY BREAKFAST char-grilled prime steak, 	 24 
bacon, eggs, hash brown, grilled tomato, toast	

STEAK CHIPS & SALAD char-grilled prime steak, 	 30 
house salad, chips & your choice of sauce (GFO) 

  CHOICE OF SAUCES: jus | peppercorn | garlic | mushroom	  


