
Gluten Free Menu Terrace Bistro
& Bar

Lunch (Saturday and Sundays only): 12.00pm to 3.00pm (Last order 2.30pm)
Dinner (Tuesday to Sunday): 6.00pm to 11.00pm (Last order 10.00pm)

Avocado Prawn Salad		  13.40
Tiger Prawns, Mango Salsa, Garden Salad,
Thousand Island Dressing

Greek-Style Boston Lobster Salad 	 24.05
Half Lobster, Capsicum, Roma Tomatoes,
Pickled Cucumbers, Avocado, Lemon Dressing,
Thousand Island Dressing

Stuffed Avocado Salad   	 12.40
Mango Salsa, Garden Salad, Beetroot Marmalade, 
Thousand Island Dressing

Add-Ons: 
Feta Cheese +3.50	 Portobello Mushrooms (80g) +3.30
Roasted Pumpkin (120g) +2.75	 Half Avocado +2.20
Cherry Tomatoes +2.00	 Bell Peppers +1.85
Hard-Boiled Egg (1 pc) +1.40

Cold Starters

Escargot Bourguignon (6)  	 17.95
Garlic Herb Butter 

Bhuna Gosht 		  13.90
Dry Mutton, Indian Spices

Mulligatawny Soup   		 8.95
Lemon Wedge, Fried Shallots

Hot Starters & Soup

Capricciosa   		  30.75
Parma Ham, Artichokes, Olives, Spinach, Mozzarella

Quattro Formaggi   		  30.75
Parmesan, Mozzarella, Gorgonzola, Romano Cheese

Margherita 		  25.45
Sweet Basil, Extra Virgin Olive Oil, Romano Cheese

DIY Pizza		  21.50

Choice of Toppings:		  1.85 each
Mushrooms | Bell Peppers | Jalapeños | Onions
Spinach | Black Olives | Pineapples | Artichokes

Wood-Fired Pizza
(Gluten-Free Base)

Steamed Black Cod Cube 	 28.60
Cluten-Free Soya Sauce, Baby Kai Lan, Jasmine Rice

Fried Rice  	 	 12.60
Egg, Scallion, Assorted Mushrooms, Carrots, Green Peas

The Asian

VEGAN DAIRY FREEVEGETARIAN FAVOURITE AND NEW

All Sandwiches Are Served On
Gluten-Free Sourdough, Gluten-Free Tortilla Chips, Coleslaw, Salad

Chicken Sandwich 		  9.90

Beef Sandwich  		  10.80

Egg Sandwich 		  8.80

Sandwiches

Chickpea Tikka Masala   	 13.90
Coconut Milk, Carrots, Green Peas, Tomatoes, Coriander, Ginger, 

Spices, Served with Gluten-Free Bread and Papadum 

Carbonara 		  18.55
Bacon, Parmesan Cheese, Egg Yolk

Aglio Olio  		  10.85
Sliced Garlic, Pepperoncino, Extra Virgin Olive Oil

BLACK ANGUS BEEF FROM
AUSTRALIA, NEW ZEALAND, USA

Sirloin (250g) - USA		  41.80

Ribeye (250g) - Australia 	 42.80

Tenderloin (180g) - NZ		  37.40

Pasta & Mains

Choice of 2 Sides:
Baked Potato | Vegetable Medley

Garden Salad with House Dressing

Choice of Gluten-Free Sauce:
Béarnaise Sauce



Gluten Free Menu Terrace Bistro
& Bar

Lunch (Saturday and Sundays only): 12.00pm to 3.00pm (Last order 2.30pm)
Dinner (Tuesday to Sunday): 6.00pm to 11.00pm (Last order 10.00pm)

Nespresso Coffee  	
Black Coffee 	 3.80
Americano 	 4.30
Espresso 	 4.30
Latte 	 4.90
Decaffeinated Coffee 	 4.50
Cappuccino 	 4.70
Mocha 	 5.80
Change to Almond Milk +0.50 

Add-ons:
Espresso Shot + 2.10 | Decaf Espresso Shot + 2.10
Vanilla Ice-Cream +2.85

Digestif Coffee		  10.70
Nespresso Coffee, Liquor, Whipped Cream

Choice of:
Royal Coffee (St Remy Brandy) | Calypso Coffee (Tia Maria) 
Irish Coffee (Jameson Irish Whisky)
Tahitian Coffee (Myers Rum) 

Freshly Brewed TWG Tea		 3.20
Chamomile | Earl Grey | English Breakfast 
Grand Jasmine | Moroccan Mint
Oolong Prestige | Royal Darjeeling | Green Tea

Hot Coffee & Tea

Zero-Alcohol Cocktail
Modern Gin and Tonic		  13
Pearsons Botanical London Dry, Fever Tree Tonic, 
Grapefruit Bitters, Served with Orange & Thyme

Negroni		  12
Pearsons Botanical London Gin, Notamaro, 
Notvermouth with Dehydrated Lemon Wheel		

Amaretto Sour		  12
Notamaretto, House Syrup, Fresh Squeeze Lemon, 
Angostura Bitters With Dehydrated Lime Wheel

Mint Julep		  13   
Notwhisky, Gula Melaka, Fresh Squeeze Lime Juice, 
Club Soda, Luxardo Maraschino Cherry Garnish
with Mint Leaves

House Mocktail
Summer Iced Tea		  6.60
English Breakfast

Choice of:
Lychee | Peach I Strawberry | Ginger-Honey-Lemon

Virgin Mojito		  7
Lime Wedges, Spearmint Leaves, House Syrup, Club Soda

Virgin Sling		  7
Fresh Squeezed Lime Juice, Orange Pineapple, 
Pomegranate Syrup Garnish With Strawberry Slice

Virgin Mary		  6.60
Tomato Juice with Tabasco Sauce, Salt, Pepper,  
Worcestershire Sauce, Served with Celery Stick
and Lemon Wedge

Gluten-Free Cheese Board   	 26.90
Kikorangi, Tête De Moine, Aged Cheddar, Brie, Stilton Blue,
Vegetable Sticks, Dried Fruits, Quince Paste, Gluten-Free Crackers, 
Grapes, Nuts

Assorted Fruit Platter		  9.35

Desserts
Crème Brûlée 		  8.80
Flavoured with Grand Marnier

Sorbet		  4.60 Per Scoop
Lychee | Lemon | Soursop | Mandarin Yuzu


