BISTRO

~ APPETIZERS ~

Soup of the dag

Shoestring pommes frites tossed in Parslcy, lemon zest and parmesan cheese
Fennel bulb, aPPles, orange, and mixed greens salad with citrus truffle oil vinaigrette
Steamed edamame beans tossed in olive oil, fresh mint and lime

Paked brie cheese with fruit chutncg and balsamic reduction

Duck and Pistachio terrine, accompanied with onion marmalade and toasted bread

Clﬁ@c’s salac]; fresh spinach, baked pear, crispg bacon, with walnut and gorgonzola

ChCCSC warm dressing

(rab and shrimp cakes served with sPicg aioli and mixed greens

Flcase inform the staff of any food related a”ergg you may have

$5.95

$5.95

$9.50

$8.95

$9.95

$10.50

$11.95

$12.50



BISTRO

~ MAINS ~

Fasta of the day $17.95
Roasted vegetables in a curried lime leaf sauce, served withjasmine lentil rice $16.50
["resh tag!iate”e pasta with sca”oPs and prawns ina saffron lemon sauce $19.95

Seared fresh filet of fish with 1ight miso and smoked Paprika sauce, accompanied with garr]ic

mashed Potatoes and seasonal vegctablcs $22.95

(Chicken stuffed with roasted squash & chorizo sausage, white wine lemon cream sauce

accompanied with gar]ic mashed potatoes and seasonal vegetablcs $19.50

Bistro 161 Pork & beans ~
Fork shoulder braised in rice wine and (Chef (Chris 10 secret sPices} accompanied with smoked

bacon and white bean cassoulet and seasonal vcgctablcs $22.95

Duck Birgani ~ Fopular in the Midle [T ast and |ndia, Birgani is the [ ast indian version of

the Spanish Pae”a or |talian risotto, flavourful and aromatic this dish is [Tatima’s ultimate

comfort food. Enjog with a glass of Bacchus or (Gewurztraminer. $21.95

Wine and grainy mustard marinated | amb c}wops with star anise, cardammom coconut sauce,

accompanied with lentil rice cake and vegetables $25.95

New York steak with wild mushroom wine cream sauce, accompanied with potato latke and

seasonal vegetables $27.50



