
Vegetarian and Vegan options available

Bunya Boutique
BISTRO MENU

Starters, Tappa’s, 
Breads ands Sides

Housemade Garlic Bread		                 9.5
Add Cheese	 3
Add Bacon	 3

Crispy Bread with Trio Dips		              16.5

Bruschetta Board			               18.5
Crispy bread marinated with basil pesto, cherry tomato, 
spanish onion, bocconcini, parmesan and drizzled 
balsamic reduction

Mediterranean Olives and Bread	             16.5

Wafer Chips with Sour Cream		                  10
Add Cheese	 3
Add Bacon	 3

Creamy Garlic Prawns			                8.5

Lemon Pepper Calamari (GFO)		                   12
Marinated lightly dusted in GF flour, lemon pepper 
seasoning & tartare sauce

Fiji Coconut Prawns			                    12
10 coconut prawns & tartare sauce

Char Grilled Octopus  (GFO)		                   16
Marinated in garlic lemon thyme & chargrilled

Chips & Gravy				                 8.5

Bowl of Chats (GFO)			               12.5
Roasted chats tossed in rosemary thyme sea salt

Bowl of Vegetables			               12.5

Mash & Gravy				                 9.5

Jug of Sauce				                   2

Salads
Ceasar Salad					      19.5
Fresh cos lettuce, bacon, soft poached egg, shaved 
parmesan, croutons, housemade dressing

Add chicken/calamari		  7

Thai Salad					      19.5
Mixed asian greens, carrot, bean sprouts, crispy noodles 
with a housemade Thai dressing

Add beef, chicken or calamari	 7

Garden Salad					      12.5
Spanish onion, mesclun, tomato, carrot, house dressing

Greek Salad					      19.5
Spinach, spanish onion, feta, kalamata olives, tomato, 
housemade yoghurt dressing

Mushroom Truffle Salad			    19.5
Brown rice, truffle mushroom, sundried tomato, 
feta, walnuts, spinach, pumpkin with a housemade 
balsamic dressing

Platters 
(Serves 2)

Asian Platter 					     39.5
Duck spring rolls, dumplings, spicy calamari, chicken wings 
housemade sauce, crisp asian salad		

Lamb Board					     39.5
Beautiful butterflied Moroccan lamb fillet, Greek salad, 
housemade tzatziki, pitta bread			 

Cheese Cold Meats				    29.5
Selection of cheese, cold meats, dried fruits, housemade 
dip, crackers, fruit and nuts, marinated olives and pickles

Meat Lovers
Served with chips & salad or mash & veg

Scotch Fillet 250gm				    38

Porterhouse 300gm				    38.5

Rump 200 gm					     28

SAUCES
Pepper, Mushroom, Dianne, Garlic, Gravy

Burgers
Wagyu Beef Burger 			                   20
Wagyu beef pattie, lettuce, tomato, onion jam and cheese 
with housemade relish and chips

Steak Burger 				                    22
Grass fed rib fillet, onion jam, lettuce, tomato, cheese with 
housemade relish and chips

Jalapeno Chicken Burger 		                  20
Flour coated seasoned chicken breast, lettuce, tomato, 
jalapeno salsa with avocado served with chips

Asian Pulled Pork Roll 			                    19
Slow cooked pulled pork, asian salad, housemade asian 
dressing and chips

Grilled Barra Burger 			                    19
Grilled barramundi, lettuce, tomato, onion jam with 
housemade tartare sauce served with chips



Pub Favourites
Pork Belly					        26
Slow cooked crispy skin pork belly served on a bed of asian 
salad with housemade apple orange compote

Trio Pork Sliders				    24.5
Slow cooked pulled pork with asian slaw & wafer chips

Korean BBQ Scotch Fillet			      27
Served with an asian vegie rice

Sticky Smoked Ribs				       37
Slow cooked marinated pork ribs with a smokey hickory 
orange maple BBQ sauce served with chips & salad

BBQ Smokey Wings  (GFO)			      23
Chicken wings coated with GF flour with choice of  
smokey BBQ, sweet chilli or ranch dressing served with 
chips & salad

Funky Chook					        29
Char grilled chicken with haloumi and a creamy pesto 
sundried tomato sauce served with chips & salad

Southern Fried Chicken  (GFO)			      24
Flour coated southern fried chicken served with chips & 
salad or mash & veg 

Chicken Schnitzel				       20
Served with chips & salad or mash & veg – choice of sauce

Traditional Parmy				    25.5
Housemade napolitana sauce, shredded ham & mozzarella 
served with chips & salad or mash & veg

Tropical Parmy					    26.5
Housemade napolitana sauce, shredded ham, pineapple & 
mozzarella cheese served with chips & salad or mash & veg

Meat Lovers Parmy 			                 27.5
Housemade napolitana sauce, shredded ham, pepperoni, 
salami, mozzarella cheese served with chips & salad or 
mash & veg	

Vegetarian and Vegan options available

Kids (under 12)                               
(Includes an Ice-cream Sundae)

Crumbed Chicken Tenders & Chips (Add Veg $2)  12

Crumbed Flathead Fillet & Chips   (Add Veg $2)   12

Cheeseburger & Chips			                    12

Spaghetti Bolognaise			                    12

Ham & Pineapple Pizza			                   12

Fresh From The Sea

Pastas
Choice of Pasta (Spaghetti or Fettuccini)

Mushroom Risotto  (GFO)			      24
Trio sautéed truffle mushroom risotto in a white wine 
butter sauce, parmesan truffle oil

Seafood Rissotto  (GFO)	 		     30
Baby octopus, scallops, calamari, fish risotto in a lemon 
myrtle herb white wine dill sauce

Gnocchi				                 27.5
Gnocchi with your choice of
    • Creamy basil pesto sauce & parmesan
    • Creamy sundried tomato sauce & parmesan
    • Creamy pumpkin sauce & parmesan

Bolognaise			               		 23.5
Slow cooked beef mince made in a housemade tomato 
Italian rich sauce & parmesan

Carbonara					        24
Creamy carbonara, sautéed mushroom, bacon, onion, 
garlic, basil, cream sauce & parmesan

Creamy Salmon Fettuccini			      29
Atlantic salmon in a housemade cream & herb sauce

Vegetarian					        24
Creamy pumpkin, mushroom, spinach, sundried tomatoes, 
onion and basil pesto

Grilled Snapper  (GFO)				       30
Fresh grilled snapper marinated in herb dill thyme topped 
with a mango avocado salsa, choice of chips & salad or 
mash & veg

Grilled Barramundi  (GFO)		     	    30
Barramundi coated with GF flour seasoned with lemon 
myrtle, grilled with pure olive oil, topped with mango salsa 
& macadamia nuts and served with chips & salad

Battered Barramundi 				       27
Beer battered barramundi served with chips & salad

Lemon Pepper Calamari  (GFO)	 		     26 
Marinated calamari lightly dusted in GF flour, lemon pepper 
seasoning, served with chips & salad 
GF option served with mash

Bunya Basket					        30
Panko crumbed flathead, battered flathead tempura 
scallops, coconut prawns, lemon pepper calamari, tartare 
sauce served with chips & salad

Chilli Mussels 					        28
Housemade sauce served with crusty bread

Oysters
Natural		  ½ doz	 18	 1 doz	 31
Kilpatrick	 ½ doz	 20	 1 doz	 34

Seafood Broth  (GFO)				       29
Housemade white wine seafood broth served with mussels, 
prawns, scallops, seasoned with thyme, dill, myrtle & lemon

Greek Mussells  (GFO)				       28
Marinated with olive oil, feta in a housemade chilli tomato  
herb sauce

Asian Salmon					        32
Crispy salmon, asian salad, crispy noodles with a 
housemade asian dressing

Prawn Hokkien Noodle			                28.5
Sauteed prawns with stir fry asian vegetables and 
hokkien noodles

Panko Crumbed Flathead			      26

Battered Flathead				       26
4 pieces of crumbed or battered flathead, served with 
chips & salad or mash & veg


