
YOUNG HENRYS’ BEER BATTERED FISH 22

Fresh market fish, chips, garden salad

SLOW COOKED LAMB SHANK GF 23

Potato, broccolini, red wine and rosemary jus

SMOKEY                       BBQ USA RIBS GF

Pork spare ribs with honey mustard slaw          HALF RACK 21

                                                                                              FULL RACK                                            30

DRUNKEN PRAWNS GF 22

Pan fried prawns, pineapple, chilli,                       coconut rice

CHORIZO LINGUINE GFO 20

Neapolitan sauce, crème fraîche, spanish onion, capsicum, spinach

CHICKEN SUPREME GF 25

Camembert, semi-dried tomato, spinach, basil cream, mashed 
potato, broccolini

HUNTER’S BOARD 47

Pulled hickory pork, half rack                  smokey BBQ USA ribs, hot 
wings, beef brisket, honey mustard slaw and chips. Serves two

BANGERS AND MASH GF 17

Two pork sausages, mash potato and onion gravy

GARLIC PRAWNS GF 21

Jasmine rice, shallots

FETTUCCINE CARBONARA GFO 19

Grilled chicken, bacon, garlic cream sauce

CRISPY SKINNED SALMON

Grilled prawns, mashed potato, charred cos lettuce and lemon 
butter

30

SCHNITZEL/PARMI

TRADITIONAL CHICKEN SCHNITZEL 20

House crumbed chicken schnitzel, lemon, aioli

CHICKEN PARMI 23

Neapolitan sauce, smoked leg ham, mozzarella

FIRE CRACKER PARMI 23

Jalapeños, hot salami, chilli sauce, mozzarella
Choice of: Mild    Medium       Hot          and Extra Hot

FRENCHMAN PARMI 25

Camembert, smoked leg ham, dijonnaise, crème fraiche

POSEIDON PARMI 25

Pan seared prawns, garlic sauce

All served with choice of chips and salad or mash and vegetables 

KIDS

CHICKEN TENDERS  GF  Grilled chicken, chips, garden salad 11

DINOSAUR ISLAND 11

Mashed potato, broccoli, chicken dinosaur nuggets and tomato 
sauce

HAM AND PINEAPPLE PIZZA Served with chips 11

SPAGHETTI NAPOLI  GFO  Served with cheese 11

THAI GREEN CURRY VG GF 24

Asian vegetables, toasted cashews, jasmine rice

SEMOLINA GNOCCHI VG 22

Roasted pumpkin puree, cherry tomatoes, spinach, pine nuts, 
maple jam

MACADAMIA DUKKHA CAULIFLOWER STEAK V GF 20

Rocket tabouli, pomegranate and thyme dressing

VEGAN/VEGETARIAN

STARTERS

PANKO CALAMARI 13

House crumbed calamari, lime aioli

STICKY PORK BELLY BITES GF Lime and star anise 17

GARLIC BREAD 8

Freshly toasted garlic bread (add cheese and bacon for $3)

BRUSCHETTA Tomato, onion, basil 11

LOADED POTATO SKINS 16

Béchamel cheese sauce, maple bacon, sour cream, chilli jam

WINGS 16

10 wings tossed in one of our sauces and served with veggie sticks 
and ranch Choice of BBQ, Buffalo    and el Diablo

HERVEY BAY SCALLOPS GF 17

Four Hervey Bay half shell scallops served in one of our sauces 
Choice of: lemon parsley butter or whiskey maple bacon

SOFT SHELL TACOS 16

Served with salsa, sour cream and guacamole
Choice of: Beef Brisket, Fish Goujon, Pulled Pork

TORCHED CAMEMBERT GFO 17

Local bush honey, fried ciabatta, toasted walnuts

SWEET POTATO CHIPS GF Served with garlic aioli 8

BOWL OF CHIPS GF 7

HALOUMI CHIPS VG Served with chipotle aioli 14

BURGERS

PHAT BOI GFO 20

Angus beef, bacon, jack cheese, mustard, mayo, pickles

CHICKEN MEETS PIG 20

Southern fried chicken, crispy pork belly, honey mustard slaw, 
maple jam

SIGNATURE STEAK SANDWICH GFO 20

Turkish loaf, lettuce, tomato, beetroot relish, caramelised onion, 
smokey BBQ sauce

250G RUMP GF 22

250G BLACK ANGUS RIB FILLET GF 37

1KG RUMP CHALLENGER GF 45

All served with choice of chips and salad or mash and vegetables 
Sauces: mushroom, diane, pepper, garlic cream or gravy

FROM THE GRILL

MAINS

AMERICANO GF VGO 19

Poached chicken, smoked bacon, avocado, baby cos, cranberries 
and honey mustard dressing

MAPLE ROASTED PUMPKIN VG GF 19

Baby spinach, semi-dried tomato, pine nuts, pesto dressing

SALADS

BISTRO 
MENU

CHECK OUT CHEF’S SPECIALS
PLACE YOUR ORDER AT THE COUNTER

 GF (Gluten Free)  GFO (Gluten Free Option)  V (Vegan)  VG (Vegetarian)  VGO (Vegetarian Option)  



59 Perry Street North Bundaberg
Phone: 4153 1553


