
VG GF

D I N N E R  M E N U

B IRD IE 'S  B ISTRO

Blackheath Golf & Community Club 

Baked Half Shell Scallops lemon aioli + a touch of cayenne pepper  

Chicken Schnitzel panko crumbed chicken breast w/ chips, salad + gravy

Grilled Fish of the Week grilled fish w/ baked potato, mixed seasonal vegetables + 
homemade tartare sauce and lemon

Linguini Putanesca olives, capers, anchovies + chilli and garlic in a white wine tomato sauce 

GF

GF

VG

Buffalo Mozzarella fresh tomatoes, olives, basil w/ olive oil + balsamic glaze 

Fish & Chips tempura battered baramundi fillet w/ chips, salad + homemade tartare sauce

Sicilian Style Garlic Chilli Prawns mild spicy, flavourful garlic and chilli prawns, w/ salad +

Chicken Parmigiana panko crumbed chicken breast w/ rich napoletana sauce, shaved ham +

Panko Crumbed Lamb Cutlets 3pins, w/ chips, salad + minted gravy

Salt and Pepper Prawns crispy fried prawns w/ lemon aioli  + lemon 
Honey Mustard Chicken Wings fried wings tossed in sweet honey mustard sauce

mains

starters

Caesar Salad cos lettuce, bacon, anchovy croutons, egg, parmesan cheese + classic 
caesar dressing 

steamed jasmine rice

Add Grilled Chicken

breads
VG

Cheese Crusty Loaf sourdough loaf, melted mozzarella, garlic + herbsVG

Garlic Crusty Bread sourdough loaf + whipped garlic butter

melted cheese, served w/ chips and salad 

V

vegetarian gluten free
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Menu subject to changes and availability. Please advise staff of any allergies at time of ordering. Food may contain traces of 
nuts/nut extracts. Please refrain from modifications as we do not accept any responsibility of unflavourable outcomes. 

No guarantee is made of meals ordered separately in separate transactions being delivered at the same time.

13.5

26.0

M

Bruschetta  fresh tomato, basil on sour dough, dressed with olive oil + balsamic glazeVG 10.0 11.0

GF

VG
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VG GF



from the grill V

250g Rump grain fed

Mixed Grill 250g rump, chorizo sausage + lamb cutlet

300g Scotch Fillet grain fed

300g Sirloin pure black angus

Chicken Breast 200g herb and garlic marinated chicken breast + garlic aioli

GF

GF

GF

sides

Baked Potato + Mixed Seasonal Vegetables

Steamed Jasmine Rice

French Fries w/ garlic aioli

Wedges w/ sour cream + sweet chilli sauce

Onion Rings w/ chipotle mayo

Chef's Side Salad

coffee, tea & shakes
Coffee cappuccino, flat white, lattè, espresso, macchiato, long black, mocha, hot chocolate

VG

VG

VG
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VG

unless shown otherwise, all grill selection are cooked to your liking, served with chips, salad + your 
choice of house-made pepper, mushroom, diane or gravy on the side.

Pork Chops herb and garlic marinated pork loin + apple sauce 

Grilled Half Lobster (250gms)
BBQ Grilled Whole Prawns (3)

Buffalo Chicken Wings (2)

GRILL TOPPERS (ADD ON ONLY)

Chocolate Tart caramel sauce, honeycomb, cherries + vanilla ice-cream 
Apple Strudel served w/ choice of vanilla ice-cream or whipped cream 

Tea english breakfast, earl grey, green

Iced Coffee / Iced Chocolate w/ vanilla ice-cream

signature desserts

Eden Mess  meringue, custard, whipped cream, fresh fruits, strawberry sauce + passionfruit 
compote and a touch of brandy 
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Milkshakes chocolate, strawberry, caramel, banana, vanilla 6.0 6.0 
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cup 4.0 mug 5.0
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Hot and Cold Seafood Plate for Two half lobster (250gms), chilled prawns (4), beer battered
barramundi, crumbed calamari, bbq prawns (2), grilled half shell scallops (2), served w/ chips,
salad + housemade tartare sauce and lemon 
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