
STARTERS 
'Oer cect car sharinc . 

Caprese Salad 
tomato, fresh mozzareLLa, basiL, 
& baLsa1nic 

Bistro Salad 
grape tomato, radis1'1, feta, 
& horseradish vinaigrette 

Tempura Shrimp 
6 sushi grade battered shrimp 
& dipping sauces 

MAINS 
aLL mains are served with roast vegetables 

11.00 CORK & BONE STEAK 35.50 
brandy peppercorn sauce, baby potato, 
garlic toast 

9.00 PORK SCHNITZEL 28.50 
mushroom cream sauce, spatzle, 
grainy mustard 

14 _50 BRAISED LAMB SHANK 
lamb stock jus, mashed 
potato, garlic toast 

39.75 

MONGOLIAN MEATBALLS 
Porkbelly Burnt Ends 14.50 asian inspired, mashed potatoes, 
mango Jenne[ sLaw, crispy onion rings stir-fry vegetables 

23.50 

Mushroom Neptune 13.50 CORK & BONE CHICKEN 26.50 

6 seafood cream cheese stuffed 
miishroom caps 

Fresh Cut Calamari 14.50 
Lemon pepper seasoning, tzatziki 

please enquire about our 
current offering 

BLACKENED SALMON 28.50 
potato gnocchi, lemon dill sauce 

BUTTER CHICKEN 26.50 
Artichoke & Spinach Dip basmati rice, garlic naan 

15.00 
a classic dip served with baguette and SMOKED BEEF TANDOORI 27.50 
naan 

DESSERT 
SPICED CARROT CAKE 9.50 
served warm, biscoff ice cream & 

caramel sauce 
• 

basmati rice, garlic naan, 
samosa 

PESTO ALFREDO PASTA 27.50 
choice of CHICKEN or SHRIMP, garlic 
toast 

NATHAN'S SMOKED RIBS 27.50 
house cut fries, coleslaw, 
BBQ sauce 


