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Katie’s Bistro


Starters

Garlic Bread (V)												$6

Warm Chilli, Herb & Feta Bread (V)
green olives, roma tomato, olive oil									$8

Grilled Pita Bread (V)
trio of homemade dips – hommus, Moroccan tomato, tzatziki					$9

Soup of the Day (GF)
ask your waiter on today’s special									$10

Oysters   (Coffin Bay, South Australia)
Natural						(GF)	each 		     	    	          $2.50
Kilpatrick							each 	 	 	                      $3.50
Katie’s Fire & Ice					(GF)	each				         $3.50

Goat’s Cheese, Roma Tomato & Caramelised Onion Tart (V)
lemon pepper mushrooms, fresh basil leaves								$15

Oven Fired Tuscan Pork Belly
pangrattato, green baby beans	 									$16

Crocodile Spring Rolls
kaffir lime leaves, lemongrass, orange & poppy-seed dipping sauce					$18
				
Grilled Tiger Prawns (Venus Bay, South Australia)
2 x 5 prawn skewers, crisp lemon & olive oil bread, tabasco mayonnaise				$19	 			

							 						






Mains

Fire Roasted Vegetable Roulade (V, GF)
chickpea puree, West Australian truffle oil								$24


Char Grilled Glenloth Chicken Breast Fillet (GF, A)
garlic kipfler potato, seasonal vegetables, poulette sauce						$27


Seared Duck Breast Fillet (A)
scalloped potato, fennel, vegetables, cherry & port sauce						$28

								
Oven Baked NT Barramundi (Limmen River, Roper Gulf) (GF)
puree potato, garden salad, lemon, hollandaise sauce						$30


Lamb Shanks (Victorian Western Districts) (A)
twice cooked, our own red wine & tomato reduction, mash, 
trio of vegetables				         					single			$30
double 		$35
Steaks… our steaks are Australian grass fed Angus beef, aged for a minimum 35 – 45 days

Porterhouse			350 gms									$32
Scotch Fillet			250 gms									$34
Eye Fillet			250 gms									$36
Rib Eye Cutlet		400 - 450 gms									$40

steaks come with your choice of chips or mash, vegetables or salad & sauce					
choice of sauce:  		red wine & garlic (A)	
tomato & chill relish
				Katie’s own peppercorn 
				cream brandy & mushroom (A) 
				traditional gravy

Gluten free sauces available on request


Extra Sides												$5

steamed seasonal vegetables										
garden salad													
chips														
blue cheese mash												
mash														
basmati rice													


Salads

Peppered Strip Steak
New York strip, chef’s selection of peppers, romaine lettuce, red onion, 
tomato, cucumber, capers, crumbled blue cheese dressing 						$26

Tasmanian Smoked Salmon 
red coral leaf, roma tomato, snow peas, sliced cucumber, Spanish onion, 
julienne carrot, lemon aioli											$25

Katie’s Caesar Salad
cos lettuce, crisp bacon, shaved parmesan, croutons, poached egg, 
anchovies, Savannah dressing											$18											
with char grilled chicken											$22
with Venus Bay (SA) prawns											$26

Greek Salad (V)
vine ripened tomato, red onion, cucumber, black olives, crumbled Greek feta, 
olive oil, crusty bread fingers											$18

Pastas 

· your choice of either Penne or Linguini
· cooked in either a cream sauce, Napolitano sauce or olive oil

w/ your choice of either:

mushroom, speck, onion, parmesan									$24

or

Venus Bay (SA) prawns, red onion, snow peas, parmesan						$24

or

artichoke, chilli, sun-dried tomato, parmesan (V)							$20


gluten free pasta available upon request


			







Dessert												   all   $10


Chocolate & Poached Cherry Cake (V,GF) 
vanilla bean ice cream											



Katie’s Homemade Cheesecake (V)
light, chilled, berry coulis, whipped heavy cream							



Apple & NT Mango Custard Parfait (V, GF)
dollop of double cream																				


Lychee & Coconut Rice Pudding (V, GF)
served warm, whipped double cream									



Chocolate, Chilli & Coconut Rounds (V, GF)
lemon lime broth, vanilla bean ice cream										


				


To Finish

We have an extensive selection of Grinders Coffee, Teas, and Ports & Liqueurs available




Key
(V) 		– Vegetarian
(GF) 		– Gluten Free
(A)		– contains Alcohol


Your Head Chef: Ian Armstrong
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