
Oct 09 

 

RED LION BISTRO 
12 -2  6-9   7 Days 

 

BreadsBreadsBreadsBreads    

Herb Bread / with Cheese       7.90/8.90 

Garlic Bread / with Cheese       7.90/8.90 

Chilli and Parmesan Bread       8.90 

Wood fired Turkish Bread w/ Balsamic and Olive Oil   8.90 

Sweet Chilli and Sour Cream Pizza      11.90  

Garlic Pizza          11.90 

EntreesEntreesEntreesEntrees    

Soup of the Day – please see specials      7.90 

Oysters Natural*         14.90/27.90 

Oysters Kilpatrick*        15.90/28.90  

  

Chicken Pho*  Traditional Thai Chicken Broth with rice noodles, chilli, 

soy, Thai basil, coriander, lime and fried shallots 

      14.90/22.90 

Garlic Prawns*  Succulent Tiger Prawns simmered in a creamy garlic 

sauce with basmati rice and fresh herbs 14.90/22.90 

Japanese Scallops* Pan seared scallops served in their shells with wok fried 

julienne vegetables, soy, lime and Shichimi spiced butter

           14.90/22.90                                                                                                                          

Teriyaki Beef Medium rare strips of marinated porterhouse served on 

Basmati rice and fragrant herbs  14.90/22.90 

Chicken Paella*  A rustic Valencia Paella with roast chicken, chorizo 

sausage, green beans, Roma tomato, saffron, paprika, 

rosemary  & grano padano   14.90/22.90  

Turkish Salad  A traditional salad of beetroot, crisp fennel, sesame 

seeds, cucumber, wood-fired Turkish bread, Maldon sea 

salt, extra virgin olive oil and fresh mint.  13.90/20.90 

Duck Spring Rolls   Wok seared duck, Asian vegetables, ginger, lime, 

vermicelli noodles, chilli and bok choy in crisp spring 

rolls with Vietnamese Nuoc Cham  14.90 

 

* These meals are able to be prepared gluten free.  



Oct 09 

 

MainsMainsMainsMains                                

Mediterranean Lamb* Medium Rare lamb rump filled with the flavours of the 

Mediterranean and served on creamy mash potato, 

sautéed spinach, basil pesto and paprika oil 26.90 

 

Roast Pork Rib Eye* Oven baked pork Rib eye served with roast sweet potato, 

green beans, vine ripened cherry tomatoes and pan juice 

glaze        26.90 

       

Chicken Breast * Tender chicken breast seasoned with fresh sage, semi 

dried tomatoes and prosciutto, served on a field 

mushroom risotto with hollandaise and cracked pepper

        25.90 

  

Atlantic Salmon  Crisp skin Atlantic Salmon served on sautéed spinach, 

semi dried tomatoes, onion, olives, and feta with pita 

bread, pesto and tzatziki    27.90 

 

Prime Porterhouse* 400g Prime Porterhouse, served on creamy mashed 

potato, steamed vegetables and your choice of Garlic 

Butter, Mushroom, Pepper or Dianne sauce 28.90 

         

Scotch Fillet * Premium Fillet of Steer seasoned with Maldon sea salt 

and served on a salad of buttered beans, wood fired 

Turkish bread, Roma tomato, prosciutto and walnuts.                    

Maître d’ butter served on the side  29.90 

       

Trio of Curry*  Fiery Red Chicken Curry, Authentic Beef Rendang and 

Indian Lamb  Curry served with steamed basmati rice, 

fruit chutney, raita and pappadums  28.90 

 

Thai Stir Fry* Wok seared julienne vegetables, mushrooms, chilli, 

cashew nuts, ginger, lime and soy tossed with udon 

noodles, egg, bok choy, coriander, Thai basil and fried 

shallots      20.90 

 

Extra Sides:   Mashed Potato* - Steamed Vegetables* – Chips* 
    Wedges – Garden Salad* – Greek Salad*  4.00 
 

A Large Selection of Specials are Prepared Daily. 
 

Our Chefs are available to discuss any dietary requirements with you. 


