
BISTRO MENU
Reflections

ENTRÉES/STARTERS

PETITE MEALS

BURGERS

BOWL OF STEAKHOUSE CHIPS

PULLED PORK OR BEEF TACOS (3)
CARBONARA PASTA

GARLIC BREAD

SALT & PEPPER SQUID

SEASONAL WEDGES

CREAMY GARLIC PRAWNS

SUE’S FAMOUS PRAWN COCKTAIL

PULLED BEEF NACHOS

BEEF BURGER

THE STEAK SANDWICH

SOUTHERN FRIED CHICKEN BURGER

CHICKEN SCHNITZEL

BATTERED SNAPPER FILLETS

½ RACK PORK RIBS

CALAMARI

STICKY PORK BELLY BITES

with Sour Cream & Sweet Chili Sauce

with Jasmine Rice

with Lemon & Tartare Sauce

with Guacamole, Sour Cream & Salsa

Beef Pattie, Lettuce, Beetroot, Cheese,
Tomato with Smokey BBQ Sauce

Scotch Fillet with Caramelised Onion,
Bacon, Egg, Lettuce, Beetroot & Tomato
with Hickory BBQ Sauce on Turkish Bread

Chicken, Bacon, Cheese, Tomato with Aioli

with Chips & Salad | Parmi Upgrade - $4

with Chips & Salad

with Chips & Salad

with Chips & Salad

with Salad
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PASTA
BEEF TORTELLINI

SPAGHETTI MARINARA

Red Wine Basil Reduction topped with
Parmesan Cheese

Mixed Seafood in Tomato Sauce 
topped with Parmesan Cheese
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WOOD FIRED PIZZAS

MAINS

THE ROCKS FERRY

THE PROSCIUTTO

THE RAWDON ISLAND

THE BULLOCKY

THE REFLECTIONS SIGNATURE

THE TRADITIONAL FUNGHI 

THE CALZONE

MARGHERITA

EXTRA TOPPINGS

Tomato base, Fior Di Latte Cheese, Ham, 
Pineapple

Tomato base, Fior Di Latte Cheese, 
Prosciutto, Rocket & Parmesan

Tomato base, Prawns, Oven Roasted Red 
Capsicum, Basil & Garlic, Fior Di Latte Cheese

Tomato base, Salami, Chorizo, Ham, 
Bacon & Fior Di Latte Cheese

Pesto, Buffalo Mozzarella, Pancetta, 
Pistachios & Cherry Tomatoes

White base, Truffle Paste, Mushrooms, 
Truffle Oil, Fior Di Latte Cheese

Folded Pizza with White base, Spinach, 
Ham, Ricotta Cheese

Tomato base, Basil, Fior Di Latte Cheese

Salami - $3 • Prosciutto - $4
Mushroom - $2 • Chorizo - $3

Available- Thursday, Friday, Saturday
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BATTERED FLATHEAD FILLETS

CREAMY GARLIC PRAWNS

PRAWN CUTLETS (6)

ATLANTIC SALMON (GF)

CRUMBED LAMB CUTLETS (2)

SLOW COOKED LAMB SHANK

REFLECTIONS CHICKEN SCHNITZEL

THAI GREEN CURRY

HICKORY SMOKED PORK RIBS

250G SIRLOIN STEAK (GF)

300G SCOTCH FILLET

SAUCES - Mushroom, Dianne, Bearnaise, 
Peppercorn, Gravy, Creamy Garlic (gf)

SACHETS
TOPPERS – Creamy Garlic Prawns

with Lemon & Tartare Sauce

with Jasmine Rice

with Lemon & Tartare Sauce

with Lemon & Tartare Sauce

with Mash, Broccolini & Gravy

with Grilled Asparagus & Smashed Chats

with Chips & Salad or Vegetables
Parmi Upgrade - *Add $4

with Rice
*Add Chicken - $6 • Prawns - $6 • Tofu - $6

Full Rack with Chips & Salad or Vegetables

with Chips & Salad or Vegetables

with Chips & Salad or Vegetables
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SALADS

CHILDREN’S MENU

COFFEE SHOP

by

GRILLED CHICKEN CAESAR SALAD

FISH COCKTAILS

ICE CHOCOLATE
ICE COFFEE

CAPPUCCINO
FLAT WHITE
LATTE
CHAI LATTE
HOT CHOCOLATE

CUP
MUG

CHICKEN NUGGETS

MOROCCAN BEEF SALAD

COFFEE SYRUPS

MILK SHAKES

SOY MILK, ALMOND MILK,
LACTOSE FREE

SELECTION OF CAKES, PIES,
TARTS & SLICES

CHEESE BURGER

with Greek Yoghurt & Fetta

Vanilla, Caramel, Hazelnut

Vanilla, Caramel, Banana, Chocolate
Strawberry, Lime

All Served with Whipped Cream
*Add Ice Cream M - $.50 • NM - $.60

with Chips
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BISTRO

HOMEMADE
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