Entrée
THE PERFECT WAY TO
START YOUR NIGHT

GARLIC & HERB SOURDOUGH W CHEESE (gfo)
Four slices of sourdough loaf, brushed with
garlic and herb butter and topped with a duo of
grilled cheese then drizzled with olive oil and
balsamic glaze.

LOADED SOURDOUGH (gfo)

$10.50

$14.50

Four slices of sourdough loaf, brushed with
garlic and herb butter, topped with
onion, bacon and a duo of grilled cheese then
drizzled with a sweet chili sauce.

BRUSCHETTA COB LOAF (v)

$16.00

Whole cob loaf, roasted and stuffed with
sundried tomatoes, red onion, cream cheese,
fetta, parmesan, fresh basil and yogurt.
Served with a side of balsamic glaze and pesto.

UNCLE RONS DUMPLINGS (3)
Locally made pork or prawn dumplings served
on a bed of cucumber ribbons, topped with an
Asian salad and house made bandit sauce.

VEGETARIAN SPRING ROLLS (v)

Pork $10.00
PRAWN $12.00

$15.00

Asian vegetable mix rolled in wonton wrappers
and fried until golden brown, served with sweet
chilli and soy sauce.

CHILlI PLUM CHICKEN WINGS

$16.00

Locally sourced chicken wingettes braised in a
house made garlic, chilli, ginger and
plum sauce. Tossed with sesame seeds and fried
shallots.

SESAME HONEY LEMON PRAWNS

$18.00

Lightly battered green prawns, fried until
golden. Served on a bed of leafy greens and
drizzled with a house made honey/lemon sauce.

ONION BHAJI (V)
Crispy Indian spiced onion formed into a ball
and fried until golden brown. Served with
tzatziki and topped with fresh coriander.

$14.00

SALADS
A nutritious choice
to keep you going

ATLANTIC SALMON SALAD (gfo)

$30.00

Atlantic salmon fillet grilled to your liking,
served atop of a salad of spinach, cucumber,
roasted pumpkin, roasted beetroot, red onion
and fetta tossed with a house made
vinaigrette, drizzled with a balsamic
reduction and served with a fresh lemon
wedge.

GRAZE STUFFED MUSHROOMS (V) (VGN)

$26.00

Chargrilled capsicum risotto stuffed
mushrooms served a top of a basil polenta
cake, topped with a fresh rocket salad and
drizzled with a grape and rosemary jus.

graze BEEF SALAD (gfo)

$17.00/$28.00

Marinated beef strips, grilled then served
atop of a salad of spinach, rocket, roasted
pumpkin, cranberries, fetta, red onion and
radish, tossed through a house made
vinaigrette and drizzled with pesto.

MOROCCAN STYLE SQUID SALAD
Crispy Moroccan-seasoned fried squid served
atop of a salad of spinach, tomato, red onion,
fetta and croutons tossed with house made
aioli and served with a fresh lemon wedge.

$16.00/$26.00

PANS
A hearty choice to
fill you up

CARBONARA (gfo)

$16.00/$24.00

Pan fried bacon and onion in a smooth, creamy
garlic sauce, tossed through fettuccini and topped
with shaved parmesan cheese.
Add chicken $3.00
Add mushroom $2.00

CREAMY GARLIC CHILlI PRAWNS

$19.00/$30.00

Pan fried green prawns in a creamy garlic sauce
with or without chilli, served with jasmine rice and
chips, then topped with an Asian style salad.

CHICKEN CASHEW CURRY

$17.00/$27.00

Locally sourced chicken breast marinated in mixed
spices in a creamy cashew, onion, tomato, garlic
and ginger gravy served on a bed of ghee rice
topped with fresh coriander and spring onion.

VEGETable ARANCINI BALLS (v)

$16.00/$27.00

Sundried tomato, basil, garlic and parmesan
arancini balls, fried until golden and served atop a
rich tomato sugo topped with fresh rocket and
parmesan.

VEGETABLE PAELLA (v)(VGN)

$27.00

Pan fried artichoke, chargrilled capsicum, zucchini,
mixed olives, eggplant and peas served atop a
saffron and turmeric infused rice topped with
spring onion.
Add chicken $3.00
Add prawn $4.50

RAMEN NOODLE BROTH (VO/VGNO)

$17.00/$26.00

House made spicy vegetable ramen broth full of
fresh herbs, Asian style veg and traditional ramen
noodles served with a fried egg and topped with
sesame seeds and crispy fried shallots.
Add prawn $4.50
Add beef $3.00
Add chicken $3.00
Add tofu $3.00

GRILL
A choice to make your
mouth water

LAKES ENTRANCE GUMMY (gfo)

$17.00/$27.00

Fresh Lakes Entrance gummy golden crispy fried or
perfectly grilled. Served with a house made tartare,
a lemon wedge and your choice of sides.

250G PINNACLE PORTERHOUSE (gfo)

$28.00

Pinnacle porterhouse grilled to your liking, served
with oven baked chat potatoes and topped with
grilled asparagus and dutch carrots with your
choice of sauce.

350G PINNACLE SCOTCH FILLET (gfo)

$35.00

Pinnacle scotch fillet grilled to your liking, served
with oven baked chat potatoes and topped with
grilled asparagus and dutch carrots with your
choice of sauce.

500g rib eye (gfo)

$50.00

Gourmet pasture fed Rib eye with a marble grade score
of 4+, grilled to your liking and served with a roasted
vegetable medley of crispy chat potato, carrot,
beetroot, red onion, pumpkin tossed with garlic butter
and fresh herbs with your choice of sauce.

400g rump (gfo)

$47.00

Gourmet pasture fed Rump with a marble grade for 4+
grilled to your liking served atop a crispy chat potato
hash with a side of Graze BBQ sauce and topped with
crispy onion rings.

300g eye fillet (gfo)
Gourmet pasture fed Eye fillet with a marble
grade score of 4+ grilled to your liking and served
with grilled asparagus tossed with grilled bacon
and onion and herbs with a sweet potato rosti and
a side of house made red wine jus.

For a joining fee of $20.00, all Graze
Steak Club members will receive:
-10% discount on all specialty steak items
-Venue wide membership card
-$10.00 venue voucher
-Customised wine glass
-Engraved steak knife
-Exclusive invites to Graze
Steak club nights

$45.00

OVEN
SOMETHING TO WARM
THE SOUL

SCHNITZEL STACK (gfo chicken)
CHICKEN $16.00/$24.00 BEEF $18.00/$26.00
Locally sourced chicken or beef schnitzel in a fresh
Panko crumb, fried until golden and served with
your choice of sides and sauce.

parma STACK (gfo chicken)
CHICKEN $18.00/$26.00 BEEF $20.00/$28.00
Locally sourced chicken or beef schnitzel in a fresh
Panko crumb, fried until golden, topped with house
made Napoli, sliced ham and a grilled cheese duo,
served with your choice of sides.

GRAZE HEART ATTACK PARMA

$31.00

Fresh panko crumbed chicken breast, fried until
golden and topped with hollandaise sauce, a fried
egg, grilled red onion, bacon, chorizo and a duo of
grilled cheese, with your choice of sides.

ROAST OF THE DAY (gfo)

$15.00/$25.00

Succulent slow cooked roast of the day (see specials
board) served with seasonal roasted vegetables and
topped with gravy.

BBQ PORK SPARE RIBS

$32.00

Slow cooked USA style pork spare ribs marinated in
our house made barbeque sauce, served with chips
and topped with crispy fried onion rings.

AVOCADO CHICKEN (gfo)

$30.00

Oven baked chicken breast wrapped in bacon on a
bed of creamy mashed potato, served with green
beans, dutch carrots, a fresh avocado & your
choice of garlic or curry sauce.

HERB CRUMBED LAMB CUTLETS

$30.00

Herb and parmesan crusted lamb cutlets fried until
golden and served on a bed of creamy mashed
potato, topped with dutch carrots and asparagus and
served with your choice of sauce.

PORK BELLY
Asian style crispy pork belly served on a bed of
steamed jasmine rice and drizzled with our house
made chilli caramel sauce, topped with a fresh Asian
herb salad.

$30.00

KIDS
To help them grow
big and strong

ALL KIDS MEALS $10.00 EACH
Kids meals include a complimentary soft
drink or Juice and a Riva Real Ice Cream
cup for Dessert.

mini hotdog & chips (gfo)
fish & chips (gfo)
carbonara (gfo)
roast of the day & VEG (gfo)
Sausages & mash (gfo)
pizza & chips
spring roll & chips (v)
nuggets & chips
Ask our friendly staff about our
complimentary kids packs.

DESSERT
There's always room
For dessert

sticky date pudding

$12.00

House made sticky date pudding with a walnut
crumb and a gooey caramel sauce, served with
vanilla ice cream and fresh strawberries.

berry waffle

$16.00

House made berry waffles topped with a
mixed berry compote, drizzled with maple
syrup and a side of riva real ice cream.

TOBLERONEwaffle

$16.00

House made chocolate flavoured waffles
topped with crushed toblerone pieces and
drizzled with a rich chocolate fudge sauce
and a side of riva real ice cream.

CHOC BROWNIE (GF)

$13,00

Delicious chocolate brownie lightly warmed
and served with a rich chocolate fudge sauce
and vanilla ice cream.

riva REAL ICE-CREAM CUP

$3.00

Riva Real ice cream cup (6oz)
Add topping + 50c

riva REAL ICE-CREAM WAFFLE CONE $4.00
Riva Real ice cream served in a delicous,
crunchy waffle cone.
Add topping + 50c

riva REAL-ICE CREAM SUNDAE

$9.00

Riva Real ice cream topped with mini
marshmallows, chocolate sprinkles, crushed
peanuts and your choice of topping.

riva REAL-ICE cream BANANA SPLIT $11.00
Fresh banana topped wtih Riva real ice-cream,
crushed peanuts and a swirl of chocolate topping.

LUNCH
monday - friday ONLY
your midday pick me up

CAJUN CHICKEN WRAP

$18.00

Crispy Cajun chicken tenderloins with mixed
lettuce, tasty cheese, tomato, avocado and a sweet
chilli aioli in a wrap, served with chips and aioli.

STEAK SANDWICH OR WRAP (gfo)

$20.00

100g porterhouse steak with bacon, egg, cheese,
mixed lettuce, tomato, red onion and barbeque sauce
on your choice of either toasted thick cut bread or a
wrap, served with chips and aioli.

HONEY CHICKEN

$16.00

Lightly battered chicken tenders on a bed of jasmine
rice, served with a side of salad and honey lemon
sauce.

BANGERS & MASH (gfo)

$15.00

Locally sourced beef sausages, served a top a bed of
creamy mashed potato topped with a house made
onion gravy and a side of roasted carrots.

SALT & PEPPER SQUID TACOS

$16.00

Lightly dusted salt and pepper seasoned squid served
with a pickled Asian style salad mix topped with a
kewpie mayonnaise, fresh coriander and paprika (2)

LAMBS FRY AND BACON (gfo)

$15.00

Grilled lambs fry with crispy bacon, served a top of
creamy mashed potato with a side of roasted carrots
and topped with gravy.

All of your favourite menu items
are available for lunch time,
please ask our friendly staff about
half size options to suit a lunch
sized meal

241
seniors
monday - friday ONLY
Two seniors meals for $20.00 OR one seniors meal for $13.00
Both include a $3.00 venue voucher and a complimentary soft
drink or juice. Must present one seniors card per meal ordered.

BANGERS & MASH (gfo)
Locally sourced beef sausages, served a top a bed of
creamy mashed potato topped with a house made
onion gravy and a side of roasted carrots.

ROAST OF THE DAY (gfo)
Succulent slow cooked roast of the day (see specials
board) served with seasonal roasted vegetables
and topped with gravy.

BATTERED GUMMY (gfo)
Golden fried or perfectly grilled gummy with your
choice of sides, served with house made tartar sauce
and a fresh lemon wedge.

HONEY CHICKEN
Lightly battered chicken tenders on a bed of jasmine
rice, served with a side of salad and honey lemon
sauce.

LAMBS FRY AND BACON (GFO)
Grilled lambs fry with crispy bacon, served a top of
creamy mashed potato with a side of roasted carrots
and topped with gravy.

food allergy
statement
Please note that Here at Graze family bistro
whilst we aim to accommodate requests for
special meals for customers who have food
allergies or intolerances, we cannot
guarantee completely allergy-free meals.
This is due to the potential of traces of
allergens in the working environment and
supplied ingredients.

SYMBOLS FOR OPTIONS AVAILABLE FOR SPECIAL
REQUIEMENTS
V = Vegetarian dish
Dish excludes meat products

VGN = Vegan dish
Dish excludes meat, eggs, dairy products and all other animal-derived
ingredients

VO= Vegetarian option
Ask our friendly staff about substitute options to suit your needs

VGNO = Vegan option
Ask our friendly staff about substitute options to suit your needs

GF = Gluten free dish
Dish excludes products containing gluten

GFO = Gluten free option
Ask our friendly staff about substitute options to suit your needs

SIDES
&
SAUCES
Enjoy on its own or in addition
to your meal

SML
HOUSE SALAD

LRG

$2.50

$5.00

$2.50

$5.00

Tomato, carrot, cucumber, red onion and mixed
lettuce tossed in a house made vinaigrette

BOWL OF CHIPS

Bowl of our delicious crispy potato chips served
with a side of house made aioli and tomato sauce

SEASONAL VEGETABLES

$2.50

$5.00

$2.50

$5.00

Bowl of our delicious seasonal vegetables

CREAMY MASH POTATO
Bowl of our creamy mashed potato

SAUCES
Normal gravy (GFO)
Mushroom gravy (GFO)
Peppercorn gravy (GFO)
Dianne sauce (GF)
Garlic sauce (GFO)
Garlic butter (GF)
Surf& Turf (+$7.50) (GFO)

