MAIN $24
ADD ENTREE OR DESSERT $6
ADD DESSERT AND ENTREE $12
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CHEESE BRUSCHETTA BREAD

Mozzarela, parmesan and tasty cheese
topped with cherry tomatoes, red onion,
basil and balsamic reduction

HALOUMI CHEESE GARDEN SALAD

Grilled marinated Haloumi cheese served on
mixed leaves, sweet potatoes, tomatoes
and quinoa

ARANCINI IN MILANESE SAUCE
Rice balls in a tomato based sauce

SWEET CHILLI BUFFALO CHICKEN WINGS
Coated in sweet chilii sauce and
sesame seeds

MAINS

ROAST PORK
Served with roasted sweet potatoes,
vegetables and gravy

SLOW BAKED TERIYAKI SALMON
Served on garlic mash, steamed vegetables
and honey mustard sauce

CHICKEN SUPREME
Served with smoked cheese sauce,
rustic chips and a side of Caesar salad

RUMP STEAK
300g rump served with grilled vegetables,
mash and pepper sauce
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STICKY DATE PUDDING
Served with ice cream and
butterscotch sauce

CHOCOLATE MOUSSE
Topped with whipped cream and
chocolate topping

FRENCH STYLE VANILLA CREAM BRULEE
Cream brulle served with fresh berries

PASSIONFRUIT PAVLOVA
Served with French vanilla cream
and passionfruit topping

Westside Hotel

Bar & Bistro




