BRASSERIE

GLUTEN FREE MENU



®

BRASSERIE

STARTERS AND ENTREES

Sizzling Garlic Prawns
Main course size available

Grilled Halloumi Cheese
With King Prawns

Caesar Salad
Cos lettuce, bacon, parmesan cheese
with grilled chicken

Chicken Avocado Salad
Grilled chicken, avocado, Spanish onion, tomato, mixed lettuce

Bocconcini Salad
Bocconcini, sundried tomatoes, roasted capsicum, Spanish onions, mixed lettuce

PASTA
Spaghetti or Fettucine

Florentine
Grilled chicken pieces, spring onions and mushrooms in a rich tomato sauce

Marinara
Fresh seafood in a rich tomato sauce

Napolitana
A rich blend of fresh herbs and basil in a tomato base sauce

Pesce
Fresh flathead with eggplant, garlic, basil and fresh tomato

Prawns and Mussels
King prawns and fresh mussels in the shell, fresh tomato, garlic, basil and olive oil

MAIN MEALS

Veal Marsala
Tender pan fried veal cooked with mushrooms, shallots, tomato, white wine and marsala

Veal Natural
Tender pan fried veal cooked with lemon, white wine and garlic

Grilled Chicken Breast
With season vegetables and mash

Grilled Atlantic Salmon
With season vegetables and mash

STEAK
Served with vegetables and mash

T-bone 400g
Scotch fillet 250g
Grain-fed Angus Rump 300g

$14.00
$20.00

$9.00
$14.00

$12.00

$14.00

$14.00

$14.00

$16.00

$18.00

$14.00

$18.00

$19.50

$23.00

$21.00

$19.00

$22.00

$24.00
$22.00
$24.00



