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ENTREES
Olives Mediterranean Marinated  11

Halloumi Pan fried, lemon jus, balsamic glaze 12
Squid Salt & Pepper, aioli, lime, mild red chilli garnish  13

Tempura Prawns, ginger soy sauce  16
Chicken Liver Pate, pickled veg, carmelised 

onion. grilled Pane Di Casa bread  12 

PASTA & GNOCCHI
Chicken  Modena  19.9

bacon lardons , roasted onion, mushroom, modena, cream  
Wagyu Beef Bolognaise   19.9
Classic Italian style Grana Padano  

Roasted Vegetable Linguine    19.9
Roasted vegetables, our pesto, spinach leaves, truffle oil 

Duck Ragout    20.9
Venetian style Ragu, Grana padano 

Seafood Napoli   23.9
prawns, scallops, fish, onion, Parmesan, cream (optional)

Spinach & Ricotta Gnocchi    20.9
roasted onion, red capsicum, mushroom,  cream, parmesan  

BURGERS
Vegetable Burger    15.5

pumpkin, eggplant, onion, capsicum, mushroom, moroccan hummus, 
soft bun, beer battered fries 

Cajun Chicken Burger   16.5
French style Cajun, salsa mayonnaise, Pane di Casa bread, beer battered fries  

Wagyu Beef Burger   16.9
tomato chutney, rocket, beer battered fries 
Eye Fillet Chorizo Spanish burger   18.9 

Soft bun, jalapeno guacamole, provolone, fried egg, fries, leaf salad

BREADS & SHARE PLATES
 Garlic Pizza Bread   9.50
Cheese Pizza Bread   9.50

Salsa Bruschetta   9.50
Sourdough Bread & Dips    9.90

Assiette Charcuteire 
Cured & smoked meats, pickled veg, grilled Pana  di Casa   15.0

Cheese Plate
3 Selected cheeses from the Display, dried fruit, wafer crackers  16.0

Venetain Menu
Main Restaurant - Tuesay to Sunday from  11.00am - 3.00pm
*Lower Cellar Bar - Tuesay to Saturday from  4.00pm to Late

BBQ RIBS - Lunch
Prime Slow Cooked USA Cut Pork Ribs  with coleslaw, beer battered fries

Your Choice of One of the following:
 * Original Ribs    22.9

* Smokey Chilli Ribs   22.9
* Sticky  Bourbon   22.9



: 

GRILLS - Steaks
Black Angus Rump (250g) 

with beer battered chips & 
salad. Choice of one sauce    19.9

Angus Eye Fillet (200g) 
beer battered chips 

& salad.  Choice of one sauce  32.9

SAUCES & MUSTARDS
Red Wine Jus

Mushroom Cream
Green Peppercorn

Steak Diane
Hot English Mustard

Dijon Mustard
Seeded Mustard

Hollandaise + 3.0

ADD ONS
Garlic Prawn (3) Cutlets 7

Sauteed Mushrooms 4
Coleslaw 2

Extra  Sauce 3

SIDES   
Beer Battered Fries 9.5

Creamy Paris Mash 7
Sauteed Vegetables 7

Mixed Leaf Salad 8
Rocket & Parmeasan  Salad 9

Green Beans Pesto
(Served Cold) 9 

MAINS
Tempura Fish & Chips, salad, Remoulade 

sauce, lemon 19.9
Chicken Parma style (Parmagiana)  Thick 

breast in Panko crust, smoked ham, our 
napoli sauce,  Italian cheese 2O.9

Pork Belly - 10 hour slow cooked - caramelised 
Apple & Onion - Paris mash, balsamic roasted 

apple & onion, mustard jus 22.9
Lamb Rump Romesco Victorian goldfields Lamb, 
grilled to pink with roasted Potato & onion, romesco 

sauce red wine Jus, & charred salsa salad  25.9
Freshwater Barramundi, Spanish salsa, 

mesclun,   Cafe de Paris potatoes  27.9

Hawaiian 
Double smoked ham, pineapple
Vegetarian  
Roasted pumpkin, Spanish onion, roasted  tomato, mushrooms, olives-v- 
Margherita  
Sliced tomato, Bocconcini semi-ripe cheese & fresh basil leaves-v-  
Pepperoni  
Sliced mild to hot calabrese sausage, black olives, mushrooms, 
provolone Italian cheese 
Dukkah spice lamb  
Prime Lamb rump roasted in Dukkah spice, fire roasted capsicum, 
eggplant, feta cheese 
Farm Lovers                                                                                                                              	
Smoked ham, pepperoni, chorizo sausage, cured prosciutto & bbq sauce   
Chilli Prawns  
Prawns, smoked chorizo sausage, sliced jalapenos - Medium Hot
Four Cheese (no Napoli pizza sauce)                                                                                                         	
Gorgonzola, provolone, parmesan, mozzarella, fresh mushrooms
Prosciutto Gorgonzola (no Napoli pizza sauce)                                                                                    
Fresh pears, rocket, fig vincotta, cured prosciutto   

STONE GRILLED PIZZAS
HAND MADE & STRETCHED BY US                                                  

All of our pizzas are hand stretched & made to order, then carefully 
cooked in a stone brick fired pizza oven. 

All of our pizzas are served with locally made Mozzarella Cheese 
and our own tomato & herb Napoli pizza sauce (unless stated). Sml / Lrg
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Venetain Menu
Main Restaurant - Tuesay to Sunday from  11.00am - 3.00pm
*Lower Cellar Bar - Tuesay to Saturday from  4.00pm to Late


