
 

 
 
 
ENTRÉE  

 
BRUSCHETTA (V)            18  
toasted sourdough, local tomatoes, red onion, basil, pesto and fetta  
 
CAESAR SALAD            22 
crispy cos, bacon, and croutons tossed in traditional house made Caesar dressing 
+ garlic prawns            12  
+ grilled chicken           7  
 
MARINARA PRAWNS           24  
chili garlic prawns, cherry tomatoes, basil, with grilled sourdough  

 
CALAMARI FRITI           24 
crispy calamari, Italian herbs, tartar, and lemon wedge 
 
MAIN  
 
BEEF RENDANG (GF)           36 
authentic Indonesian beef curry with deep and bold flavours, blended in a rich aroma  
of lemon grass, coconut milk, ginger and chili, served with steamed rice  
 
LAMB BIRYANI (GF)           37 
lamb cooked in rich spicy sauce and layered with aromatic pilaf rice, minted yoghurt  
 
ORIENTAL PORK BELLY (GF)          39 
soy & honey marinated tender port belly, kaffir lime, ginger, green onion, jasmine rice  
 
SHORT RIBS (GF)           42 
braised beef short ribs, truffle mash, green vegetables 
 
FROM THE GRILL  
choice of two sides: seasonal green vegetables, truffle mash, chips, house salad 
 
300 GRAM BLACK ANGUS SIRLOIN         47  
300 GRAM BLACK ANGUS SCOTCH FILLET        49 
make it a surf and turf and add garlic prawns         extra  12 
 
SAUCE             3 
creamy peppercorn, creamy mushroom or red wine jus 

 
 
 
 
 
 



 
 
 
 
 
 
 
 
PASTA  
made in-house using fine durum wheat semolina 
 
GNOCCHI RAGU           28 
fluffy potato gnocchi, slow cooked beef ragu, parmesan and cracked peppercorn 
FETTUCCINE CARBONARA          28 
creamy fettuccine with smokey bacon and parmesan  
LASAGNE AL RAGU           32 
baked with slow-cooked beef ragu, béchamel, mozzarella and side salad  
SEAFOOD SCOGLIO           36 
mixed seafood, cherry tomatoes, tossed in white wine, basil  
 
SIDES             
seasonal green vegetables, truffle mash, chips, house salad      12 

 
 
 
DESSERT            15 
 
CITRUS TART  
shortbread filled with lemon curd, Italian meringue, mango sorbet 
 

SALTED CARAMEL PANNACOTTA (GF) 
creamy salted caramel pannacotta, strawberry coulis 
 

TIRAMISU  
mascarpone cream, lady finger in espresso and tia maria, cocoa powder 
 

CREAM BRULEE (GF) 
rich custard base with a crisp caramel top, fresh berries 
 

CHURROS  
fried dough with a cinnamon and sugar coat, melted Nutella  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

 
RIVIERA BAR & GRILL 

BEVERAGE LIST 
 

WINE – WHITE 
 
SPARKLING 
Svelte Prosecco - Victoria, Australia         8/32 
LillyPilly Estate Pink Velvet - Riverina Region, NSW Australia     11/45 
 
SAUVIGNON BLANC & SSB 
Svelte Sauvignon Blanc – Victoria, Australia        8/32 
Lilly Pilly Sauvignon Blanc – Riverina Region, NSW Australia      11/49  
Wirra Wirra Sauvignon Blanc – Adelaide Hills, Australia      12/45 
 
CHARDONNAY 
Svelte Chardonnay – Victoria, Australia        8/32 
Wirra Wirra Chardonnay, Adelaide Hills, Australia       12/48 
 
BLENDED WHITES 
Lilly Pilly Tramillion - Riverina Region, NSW Australia      11/49 
Lilly Pilly Vermentino - Riverina Region, NSW Australia      11/49 
 
ROSE & MOSCATO 
Svelte Moscato - Victoria, Australia         8/32 
Lilly Pilly Estate Red Velvet - Riverina Region, NSW Australia     10/43 
Chaffey Brothers “Not Your Grandma’s” Rose       14/52 
 
WINE - RED 
 
SHIRAZ 
Svelte Shiraz - Victoria, Australia         8/32 
Wirra Wirra Shiraz – MacLaren Vale, Australia       12/48 
Sisters Run ‘Epiphany’ – MacLaren Vale, Australia       14/52 
 
CABERNET SAUVIGNON 
St Hallet Cabernet Sauvignon, Barossa Valley, Australia      9/44 
Lilly Pilly Estate Cabernet Sauvignon, Riverina Region, NSW Australia    14/52 

 

 

 

 

 



 

 

 

 

 

 

PINOT NOIR 
HaHa Pinot Noir, Marlborough New Zealand        12/54 
 

MERLOT 
Smith & Hooper Merlot, Wrattonbully, South Australia      14/54 
 

BLENDED REDS 
Lilly Pilly Estate Sunset Red, Riverina Region, NSW Australia     14/52 
Lilly Pilly Estate Petit Verdot, Riverina Region, NSW Australia     14/52 
 
 
BEER & CIDER 
 
James Bogs Premium Light           9 
Great Northern           9 
Carlton Dry            10 
Tooheys New            10 
XXXX Gold            10 
Coopers Pale Ale           10 
Tooheys Old            12 
Crown Lager            12 
Peroni             12 
Corona             12 
James Squire 150 Lashes          12 
Somersby Pear Cider            10 
Somersby Apple Cider           10 
Matso’s Ginger Beer           12 
 
 
SPIRITS 
Ask our team about our spirit offering. 
 
 
NON-ALCOHOLIC BEVERAGES 
Coke, Coke Zero, Sprite, Solo, Ginger Ale, Ginger Beer, Juice     5 
Antipodes 1L Sparkling or Still          10 



 

 

 
COCKTAILS            22 
 
FRUIT TINGLE  
Vodka, Blue Curacao, Lemonade & a Dash of Raspberry  
 
TEQUILLA SUNRISE  
Tequilla & a dash of Grenadine topped up with Orange Juice  
 
SEX ON THE BEACH  
Vodka, Peach Schnapps, Orange & Cranberry Juice  
 
MARGARITA  
Tequilla, Triple Sec & Lime Juice, shaken & served 
 
ESPRESSO MARTINI  
Spiced Rum, Freshly Brewed Espresso, Kahlua, shaken & served 
 
FRENCH MARTINI  
Vodka, Chambord, Pineapple & Lime Juice 
 
MOJITO  
White Rum, Lime Juice, Fresh Mint topped up with Soda or Lemonade  
 
OLD FASHIONED  
Whiskey, Bitters & Sugar Syrup on ice in a short glass  
 
COSMOPOLITAN  
Vodka, Cointreau, Lime, Cranberry Juice & Sugar Syrup  
 
NEGRONI  
Gin, Vermouth & Campari 
 
DARK & STORMY  
Rum, Bitters & Lime Juice topped up with ginger beer  
 
GODFATHER  
Whiskey & Amaretto served over ice & stirred 
 
COWBOY  
Butterscotch Schnapps & Baileys served on the rocks 
 
STRAWBERRY KISS  
Malibu, Strawberry Liqueur, Butterscotch Schnapps & Cream




