%

BRASSERIE
ON THE PARK




SMALL PLATE wmonannhe | /i

GARLIC HERB BREAD @
Bdnh mi nudng bao toi

BEREME

TOMATO & CHILLI PRAWN with Bread Sticks
Toém s6t 6t var cd chua an kém bdnh mi que

Frax o E AR UR SR EC AT B 1%

GRILLED HALOUMI @@ with Olive Oil, Lemon, Fresh Herbs
Ph6 mai Haloumi nudng kém dau O-liu, chanh va L& gia vi

ERIRERZ T i8R ER B8

SPICED MINI CHICKEN DRUMS with Charred Lemon
DUi g& nhé tdm vi chanh nudéng

B 50NHER S 1B S

DIAMOND SHELL CLAMS @) with Garlic White Wine Sauce
served with bread sticks.
Nghéu sét téi vang trdng An kém bdnh mi que

BB E A AR B 1%

SALADS rautusisalad | Ybhr

SUPER GREEN SALAD @&
kale, baby spinach, avocado, pepitas, snow peas sprout, balsamic glaze
Cdi xodn, rau chén vit, qud bo, hat bi, gid dé tuyét, gidm balsamic

RIEORL PREE/NVER, TR, BNF, 28, EANERE T

CAESAR SALAD

cos leaf, croutons, pancetta, egg, parmesan
Rau xa léch, bdnh mi kho, thit nguéi, trirng, phd mai parmesan

VRO BEERE MO T EVER, BE, MIBAREE

Add extra side:
Thém cdic mén an kem: | ZBIMNARIN
Add Chicken Thitga | FRINEEHA @
Add Smoked Salmon C4 hdixongkhei | FINE=x % @

VEGETARIAN GLUTEN-FREE
(anchay) (£#&) (khéng chiia gluten) (&G &)

SMALL PLATES




STEAK Bonittst| 4H

ALL STEAKS COME WITH ONE CHOICE OF ONE SIDE AND ONE SAUCE
Tét ca cdce loai Steak déu ducc phuc vu véi 1 mén an kém va 1 logi s6t tu chon

FTEFHY A R E B R N —RE

GRASS-FED SIRLOIN STEAK 300G
Than bo

B2 FHF 3005

GRAIN-FED BLACK ANGUS RUMP 300G
Mong bo
BRI FEFH3005

GRAIN-FED T-BONE 350G
Xuong-T
FETEFH 3505

Choice of one side:

=t BB

Chon 1 moén ankem: | Bo30 &2

Mashed Potato and Vegetables 0@
Khoai tay nghién va rau cd

TERKEF

Chips and Garden Salad o@
Khoai tay chién va salad

VEZ % K HEVD AL

Choice of one sauce:
Chon 1 logi sot: | #£713%42

Mushroom s6tndm | BEZEE
Pepper séttiéu| BHET
Diane mH,ALS (LETIFEREE A+
Mexican Z=FHaME)

Rich Gravy EEBET

Add Extra Sauce §2.00
Thém s&t
WINEH

° VEGETARIAN GLUTEN-FREE
(anchay) (£#&) (khong chira gluten) (EEFR &)




BIG PLATE wMonanchinh| AR

ATLANTIC SALMON FILLET @) served with mashed potato,
charred lemon, broccolini, hollandaise sauce
Phi L& cd hdi; an kém khoai téy nghién, chanh nudng, bédng cdi xanh, sét hollandaise

ARIF=XEM, BTk, B1BE, Al BRENEE EERE

CLASSIC CHICKEN SCHNITZEL fresh chicken breast fillet with
panko breadcrumbs, served with chips & salad & rich gravy.

Uc gé& chién; Uc g& chién véi vun bdnh mi, &in kém véi khoai tay chién, salad va
nudc sét gravy

VEZEHE, mIF ATV BB REMA, ECMFE R, 01, R E

SEAFOOD BASKET fresh & fried seafood,

served with chips & salad & tartare sauce.

D4 bién chién t8ng hop; B4 bién tusi chién gion, &dn kém khoai tay chién,
salad va s6t tartare

BRVE R R A 8 i S ECMF %, /) 1L, 82487

CHICKEN PARMIGIANA chicken schnitzel topped with Virginia ham,
Ncpoli, mozzarella, served with chips & salad

Uc gai chién cudn thit xéng khai, phé mai &n kem khoai tdy chién, salad va s6t napoli
MBS R A AEBRAENA, E LEL B AR, AT ME

2 TEIFE MRV AL

BEER BATTERED FLATHEAD FILLET
served with chips & salad, tartare sauce.
Phi [& ddu cd udp bia chién gion; an k&m khoai tay chién, salad va sét tartare

B R R I R ECKES 15, VD 1L, B2 38 E

TRADITIONAL LAMB SHANK rich tomato with red wine jus,
served with mashed potato & broccolini, bread sticks.

Thit chan cliu hém; s6t ca chua vé vang dé an kém khoai tay nghién,
bong cdi xanh va bdnh mi que

BT, AR TRETR, L2k, ARK, BEERET MR

ROAST OF THE DAY daily fresh roast served with baked potato,
honey carrot, greens & rich gravy.
Mdn nudng trong ngdly kém khoai téy nudng, cé rét nuéng mat ong, rau cl v s6t gravy

EHER ERLIE BEHRER FERX ERE

ROTISSERIE ROAST CHICKEN Q) served with chips & salad & rich gravy HALF ($16.50)
G& quay; kém khoai tay chién, salad vé s6t gravy FULL ($30.00)

B e R E R, DR RE

VEGETARIAN GLUTEN-FREE
(anchay) (£#&) (khéng chiia gluten) (&G &)

BIG PLATES




BIG PLATE wMonanchinh| AR

BURGER ON THE PARK served with bacon, egg, lettuce, pineapple,
tomato, cheese, onion ring, pickle, slaw, beetroot relish & hot chips
Thit heo x6ng khdi, triing, rau xa ldch, dia, ca chua, phé mai, hanh tay, dua chudt
mudi, rau trén, ¢l cai dé va khoai tay chién

NEREE ERN R ERRRE M 2L FEE RN BRI AISRE RIFZRF

Choice of Meat:
Chon loai thit: | 2R A #1522
Angus Beef Patty, Smoky BBQ Sauce
BO Angus vdi nudc sét BBQ | RIS+ NREIES EIE T
Chicken Breast Fillet, Garlic Aoili
Phi lé uc gd va s6t téi aioli| BNAREERE

VEGETABLE STACK @@

assorted mushrooms, eggplant, sweet potato, wild spinach
served with side of Napoli sauce.

ndm téng hop, ca tim, khoai lang, rau chan vit kém sét Napoli

BRI, E 0 HEER EEAMMET

Add Extra Sides:
Thém cdc mén &n kem: | ZRINBESE

e Steamed Rice °@
comtréng | Z: KR

e Hot Chips o
khoai tay chién | YEZ 1%

e Steamed Broccolini
boéng cdi xanh hép | Z AR E

e Baked Potato & Honey Roasted Carrots 0@
khoai tdy nuéng vé ca rét nuéng mat ong | BT 2 MIEBELTZE ~

e Garden Salad
salad | EHED I

VEGETARIAN GLUTEN-FREE
(anchay) (£8) (khéng chua gluten) (B FRER)

BIG PLATES




PIZZA 12" ‘g iow

HOUSE MADE DOUGH PREPARED IN ADVANCE AND REFRIGERATED OVERNIGHT
B6t bdnh da dugc chudn bi sén va duoo bdo qudn trong td lanh qua dém

BRXRFE RN EHTH L RIBR

GARLIC PIZZA BREAD @) garlic sauce, cheese
Sot toi, bo
Fol 2 TEERE

**ALL PIZZA IS SAN MARZANO TOMATO BASE WITH FIOR DI LATTE CHEESE**
Tat ca cée loai bdnh pizza déu dugce phi s6t ca chua San Marzano va phd mai Fior Di Latte

PRELLEYUR AN MESEMEUFERZ T

MARGARITA “ tomato, cheese, fresh basil
Ca& chua, phd mai, rau qué tusi

WIS RBIELERE, |/, 2L, HED

HAWAIIAN s/iced leg ham, pineapple
Thit ngudi, dua
BRI, KR, K

PEPPERONI tomato, pepperoni, cheese
Ca chua, xuc xich, phd mai

BBt SAMMEREARNRENRZ L

HOUSE SUPREME ham, salami, chorizo, bacon, capsicum, pineapple,
onion, olives, mushroom

Thit ngudi, xtc xich salami va chorizo, thit heo xdng khdi, 6t chudng, dia, hanh tay,
qud 6-liu, ndm

EGLEE, AR, BRANEBELRE, ER, M, KE, T8, WiE B

VEG SUPREME ° mushroom, olives, capsicum, onion, pineapple, rocket
Nam, qua 6-liu, 6t chudng, hanh tay, dua, rau xanh

ZREDLLRE, B, I8, M, TR, RE, KX

MEAT LOVER /eg ham, salami, chorizo, pickle red onion
Thit ngudi, xtc xich salami v&r chorizo, hanh tim mudi

NBREEZLRE, AR, EANEENERE, BRAOFE

GARLIC PRAWN green prawn meat, fresh garlic, tomato, cheese
Tom, tdi tuai, cd chua, phd mai

e IRECRE, IR oK, B AN ME R Z £

VEGETARIAN GLUTEN-FREE
(an chay) (8) (khéng chuia gluten) (FTERFRESR)




PASTA wv| ZEAFMHE

BUILD YOUR OWN PASTA

MY Y tu chon

EE ==V el %)

CHOOSE YOUR PASTA:

Chon logi mi:

HEE AN
e Spaghetti Myy| BEXN41%E
e Penne Myong| BENEH

e Fettuccine Myscidet| EXNEE
CHOOSE YOUR SAUCE:
Chon loai s6t:
EEET
Bolognese S6tbobam | PIET
Napoli BEXXES

Pesto ZEHIMFET

Creamy Chicken S6tkemga | REEHET

Mushroom $6tndm | BE%E

Boscaiola Sétkem | A, EiE ST

e Neptune Sauce
(King Prawns, Clams, Fresh Chilli, Olive Oil)
Tém, nghéu, 6t tuai, ddu 6-Liu

B2 iR, KR, SRR, BB

VEGETARIAN GLUTEN-FREE
(anchay) (£#&) (khéng chiia gluten) (&G &)




KIDS cécmoénanchotréem| Z&

SPAGHETTI BOLOGNESE
My vy s6t bo bdm
REERATM

FISH AND CHIPS
Phi L& cd chién va khodai tély chién

VERZE R

CHICKEN NUGGETS AND CHIPS
Ga& nugget chién gion va khoai tay chién

VEHERIZ 5

SWEET DELIGHTS cécménngottrang mieng| EHEM =1

CAKES FROM DISPLAY FRIDGE
served with ice cream
Bdnh ngot; An k&m kem tuci

&H B A PN R 7 B SR AR BCKCGHE M

CREME BRULEE
served with ice cream
Pudding kem tring sia; An kém kem tuoi

AR T EC/IGE M

BREAD AND BUTTER PUDDING
served with cream anglaise and ice cream
Pudding bdnh mi va b ; An kém kem triing stia va kem tuci

MR E R T ECACH M

° VEGETARIAN GLUTEN-FREE
(anchay) (£#&) (khong chira gluten) (EEFR &)

KIDS & SWEETS




