
LUNCH MENU – ETRO BISTRO 
 

 

 

 

 

STARTERS 

TRENDY TAPAS chicken skewers, prawn skewers, spicy meatballs, semi-dried tomatoes, pesto, mixed bread 19.5 

PANACHE PLATE olives, chorizo, feta, breads, n’joi oil & balsamic     17.0 

BREADS & OLIVES (V)         7.0 

 

SALADS 

MODO MIXED BERRY & GOATS CHEESE  (V) Warm goat cheese toast on a salad of berries    16.0 

& greens with a zesty berry dressing   

ORIENTAL CALAMARI GF spicy, asian style rice noodle salad                                                             Sml 15.0  Lge 19.0 

FUGULOUS GRILLED HALOUMI (V) with chickpeas, semi-dried toms, caramelised red onion    20.5 

& a balsamic reduction 

MUST HAVE CAESAR  traditional & home made (+2.5 poached egg)                                                            Sml 18.0  Lge 21.0 

RUN(WAY) CAJUN CHICKEN & AVOCADO mixed leaf, sundried tomatoes, seeded mustard vinaigrette  22.0 

 & a lemon mayonnaise drizzle 

GORGEOUS SALMON SALAD  GF fresh Tasmanian salmon cooked MR with honey chilli dressing over greens 25.5 

 

SALAD ACCESSORIES � 5.0 smoked salmon or grilled chicken  � 3.0 avocado (1/2), grilled black tiger prawn � 2.5 poached egg 

 

PANINIS, BURGERS & MORE 

WITH CHIPS - Salad can replace chips, please ask your waiter 

 

BOOTYLICIOUS PANINIS  We know you love’em, so please have a look what choices the chef has prepared today 

BEEFY BUN BURGER  with tomato, cheese, beetroot relish & rocket with home-made BBQ sauce on the side 19.0 

CHEEKY CHICKEN BURGER with spring onions, swiss cheese, mild harissa, rocket & lime mayonnaise on the side 19.0 

DEEP BLUE BURGER  sesame crusted tuna steak, cucumber, rocket with green asian dipping oil     20.0 

THE CLUB  Roast chicken, ham, cheese, bacon, tomatoes, lettuce (+2.5 fried egg)    21.0 

THIS SEASONS STEAK SANDWICH with tomato chutney                                        23.5 

MAXI MINUTE STEAK  GF Rib eye with wedges & salad. Choose chilli or mixed herb butter          25.5 

 

ADD AN ACCESSORY:     � 2.0 fresh chilli, aioli, lime mayonnaise, tomato chutney, Dijon mustard, mayonnaise   

� 0.6 tomato sauce, white vinegar  

ON THE SIDES 
ON THE SIDE SALAD  GF  with a balsamic dressing          8.0 

FIESTY FRESH BREAD (2 slices of s/dough) with balsamic & n’joi olive oil        4.5 

STRAPPY SHOE STRING CHIPS  with tomato sauce         11.0 

SO LAST SEASON WEDGES  with sour cream & sweet chilli        12.0 
 

FOR THE RUG RATS (up to 13 years) 

Kids grilled chicken or fish with chips or salad or pasta of the day with cheese and a kids size milk shake   14.0 

 

DELICIOUS DESSERTS 

MINI RAINBOW SALAD  GF  salad with natural yoghurt & mixed berry coulis    10.0 

SWEET SLICES  raspberry-white choc (low gluten), choc brownie, citron, Greek coconut, carrot cake slice   4.0 

(Add ice cream or cream +1.5) 

 

GF = Gluten Free      (V) = Vegetarian        Amex and Diners Club incur a 3.0% processing fee 

 

LUNCH   
Daily 11.30am – 2pm



 

 

SPARKLING 

Grandin Methode Traditionelle Brut NV (Loire, FR)     200ml Piccolo  12.5   750ml  B 41 

Preece ‘lighter in alcohol’ Sparkling (5.5%) (Central Vic)     B 38 

Bollinger Special Cuvee Brut NV  (Champagne, FR)     B 151 

Verve Clicquot NV (Reims, FR)       B 105 

 

BLANC 

Millbrook Viognier  (Perth Hills, WA)       G 9  B 43 

Preece ‘lighter in alcohol’ Sauvignon Blanc Semillon (5.5%) (Central Vic)   G 7.5  B 36 

Granges de Mirabel (Viognier) (Cote du Rhone, FR)     B 56 

Sandalford Classic Dry Sauv Blanc Semillon  (Margaret River, WA)    G 8.5  B 39.5 

Villa Maria Private Bin Sauvignon Blanc  (Marlborough, NZ)    G 8  B 38 

Devil’s Corner Unwooded Chardonnay   (Tamer Ridge, TAS)    G 7.5  B 36 

Joseph Drouhin Chablis  (Burgundy, FR)      B 73.5 

Coriole Chenin Blanc  (McLaren Vale, SA)      G 7.5  B 34 

Sandalford Element Late Harvest  (WA)       G 7.5  B 29 

 

ROUGE 

Joseph Drouhin Beaujolais Villages  (Burgundy, FR)     G 8   B 37 

Devils Corner Pinot Noir  (Tamar Ridge, Tas)      G 7.5  B 36 

Sandalford Element Merlot  (WA)       G 7.5  B 29 

Millbrook Cabernet Sauvignon Malbec  (Perth Hills, WA)        B 49 

Moss Wood Amy’s Cabernet  (Margaret River, WA)     B 57.5 

Sandalford Margaret River Cabernet Merlot  (Margaret River, WA)    G 8.5  B 39.5 

Angela’s Shiraz  (Frankland River, WA)       G 8  B 37 

St Hallet Faith Shiraz  (Barossa Valley, SA)      B 46.5 

Coriole ‘Contour 4’ Sangiovese Shiraz  (McLaren Vale, SA)     G 7.5  B 35.5 

 

G = gls, B = btl 

 

BEERS BABY 

Tooheys Extra Dry, Hahn Premium Light      6.8 

James Squire Golden Ale, James Squire Pilsner, Crown Lager    7.5 

Heineken         7.9 

Stella Artois, Corona, Little Creatures Pale Ale      8.3 

Asahi          9.2 

 

VINTAGE APERATIF 

Dubonnet         7.5 

Pernot, Ricard (served with iced cold water on the side)   8 

Campari, Cinzano (Red, White, Extra Dry)      7.5 

 

STRAPLESS SPIRITS   

served with your choice of mixer or on the rocks 

Smirnof Vodka, Teachers Scotch, Bacardi, Bombay Gin, Jim Beam White  8 

Johnny Walker Red, Canadian Club, Tai Maria,     9  

 

SO YOU LIQUEURS 

Kahlua, Baileys, Cointreau, Grand Marnier      9 

Ballentines Scotch Whiskey, Cognac Hennessy VS, Chivas (12yrs)  12 

 

Liquor is served ancillary to a meal    

 

WINES, BEERS, SPIRITS & APERATIF 



 

 

 

 

COMMON COFFEES 

(r) Ristretto, Espresso     3.5 

(r) Cappuccino, Flat White, Latte, Short Macchiato   3.8 

(r) Long macchiato, Long Black, Double Espresso, Chai   4.0 

Mocha, Vienna, Hot Chocolate (in a mug)   4.6 

XXL SIZE French mocha, cafe au lait, chocolate chaud   5.0 

XXS Cino for the Babes (froth with choc)   2.0 

Affogato     4.8 

    + in a mug / extra shot    +0.7 

    + soy milk  +0.7    + topped up  +0.7 

    + decaf coffee, skim milk available 

    + add Vanilla, Caramel or Hazelnut  +0.6 

 

LOVE IT LOOSE LEAF   4.0 

(r) English Breakfast, Earl Grey, Darjeeling,  

Orange Pekoe, Peppermint, Camomile,  

Green, Chai   
 

ICED DRINKS FOR YOU  5.5 

Iced Chocolate, Iced Coffee, Iced Mocha   

 

MILK IT MILKSHAKES   4.5 

Chocolate Royale, Strawberry Kiss, Wicked Vanilla, Big Banana 

 

SO FRESH DAILY JUICES - delivered daily 

Orange, Cloudy Apple   6.0 

 

TRICKLE UP TEAS - ICED  

Lemon, Peach & Green    4.7 

 

Tomato juice, pineapple juice            4.5 

 

ORGANIC JUICE TO DIE FOR            5.0 

Feijoa & Apple, Apple & Pear,  Guava & Apple, Sparkling Blackcurrant,  

Mango Passion & Apple, Orange Mango & Apple, Sparkling Fruit Apple 

 

SEEN BEFORE SOFT DRINKS            4.2 

Coca Cola, Diet Coke, Coke Zero, Ginger Beer,  

Lemonade, Tonic Water, Dry Ginger  

Lemon, Lime & Bitters           4.5 

 

CALABRIA SODAS 

Chinotto, Aranciata (Orange), Limonata (Lemon)         4.2 

 

PURE WATER 

Santa Vittoria Still Mineral Water          sml 3.5   lge 6.5 

Santa Vittoria Sparkling Mineral Water         sml 3.8   lge 6.9 

COFFEE & DRINKS 

 


