
TWO COURSE $60
Entrée & Main OR Main & Dessert

Entree

Desserts

Shared antipasto board with Chef’s selection of cured meats, olives, pickled vegetables, 
marinated artichoke, roasted red capsicum, artisan cheeses, crackers (gfo)

Please select 2 options
Smokey native pepper steak sandwich with caramelised onion jam, cheese, roquette, tomato & aioli served with chips

Cider battered fish & chips served with core side salad & remoulade sauce (A, CN, CA)
Confit duck Maryland, jasmine rice, sweet potato & pear red curry sauce (GF, DF)

Wattle seed beef cheek pappardelle, slow braised tomato ciambotta ragu & broad beans (DF)
Native herb lamb shank, baby carrots, fondant potato, balsamic onions & stout jus (CA)

Cone Bay barramundi, broccolini, chat potato & creamy garlic prawns (A, GF)
Kangaroo fillet, roasted baby veg, orange & feta salad, saltbush dukkah & red wine jus (GF, CN, CA)

Moroccan spiced pumpkin, bean cassoulet, chimichurri & pepper drops (GF, VGN)
Roasted baby veg salad with roquette, feta, roasted peppers, cider dressing & chipotle mayo (GF, VG, CA)

Add fried chicken or grilled chicken (GFO)

Mains

Shared Mini Dessert Platters
Selection of mini cakes

Orchard Bistro Group Menu

For the Kids | $20
Kids fish, chips and core salad (I)

Crumbed chicken tenders, chips and core salad
Crumbed mac and cheese bites with chips and core salad

Grilled chicken with baby carrots and potato (GF, DF)
Kids Gelato (salted caramel, vanilla, apple pie, choc cookie or raspberry sorbet) (GFO, VGNO)

Sides
Broccolini with native garlic herb butter (GF) $14

Roasted baby carrots with cider dressing and almond flakes (GF, DF, CN, CA) $14
Core side salad, roquette, walnuts, roasted apples, feta with cider dressing (GF, CN, CA) $12

Manjimup fries, aioli (GF) $14
Sourdough bread with WA Extra Virgin Olive Oil $10

FOR GROUPS OF 15-20+ ADULTS

THREE COURSE $75
Entree, Main & Dessert

Dietary
Gluten Free (GF), Gluten Free Option (GFO), Vegetarian (V), Vegan (VGN), Vegan Option (VGNO),

Dairy Free (DF), Dairy Free Option (DFO), Contains Nuts (CN), Contains Alcohol (CA)
Please advise our team if you are coeliac. GF may not be coeliac friendly.

All items are subject to seasonal availability.

Seafood Origin
Australian (A), Imported (I), Mixed (M)
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