
roast of the day (gf) $22
Veal Tortellini Boscaiola
Mushroom & bacon in creamy tomato sauce

$25

Green Thai Chicken Curry (gf)  
Steamed rice 

$22

Slow Cooked BBQ Pork Ribs (gfo)
Sidewinders & garden salad 

$29

Braised Lamb Shanks 
Potato mash, garlic tossed greens & red wine jus 

$30

Beef Tacos
Braised beef, lettuce, pico de gallo, pickled 
jalapeños, cheese & chipotle aioli        

$24

Coffee Braised Beef Cheeks (gf)  
Sweet potato mash, braised mushrooms & broccolini   

$32

Vegetable Stack (v)  
Medley of grilled vegetables, haloumi, pesto, vegan 
bites & gazpacho sauce

$24

Risotto alla Milanese (GF)
Arborio rice, saffron, rainbow olives, sundried  
tomatoes, basil & parmesan

$24

FAVOURITES

Apple & Rhubarb Crumble (gf,df)
Berry compote & vanilla ice cream

$12

Spanish Churros (vg) 
Dusted in cinnamon sugar with chocolate sauce  
& ice cream

$12

Tartufo 
Textures of dark and white chocolate gelato with 
fresh strawberries

$12

pavlova (gf)
Macerated berries, Chantilly cream, passion fruit  
& wild berry compote

$12

Coconut Matcha Panna Cotta (gf)  
Biscotti with fresh fruit

$12

Dessert Platter for Two  
Chef’s choice of petite desserts

$18

Cheese Plate 
Assorted cheese (3) with dried fruit & crackers

$18

DESSERTS

Pumpkin & Couscous (gf,V)
Pumpkin textures, pine nuts, rocket, cherry 
tomatoes, pearl couscous with mint & chermoula

$18

Confit Duck (gf) 
Crispy duck leg, orange segments, mesclun, 
cabbage textures, Spanish onion, cherry tomatoes, 
roasted red peppers, lime & coriander dressing

$22

classic caesar
Cos lettuce hearts, crispy bacon, croutons, parmesan 
crisp, anchovies, poached egg & dressing

$18

add chicken +$5
add prawns (i)  or smoked salmon +$8

SALADS

SILKS signature
Angus beef patty with bacon, egg, cheddar cheese, 
lettuce, tomato, onion, mayo, tomato sauce & chips 

$25

steak sanga
Sharp cheddar, lettuce, onion jam, tomato, beetroot, 
smokey BBQ sauce on toasted Turkish bread & chips 

$22

Vegan (GF)
Lentil & pea patty, lettuce, tomato, onion, vegan 
cheese, vegan aioli & chips          

$20

CHICKEN
Southern fried chicken with cheddar cheese, slaw, 
chipotle aioli & chips

$22

BURGERS

(gf) - gluten free, (gfo) - gluten free option, (v) - Vegetarian, 
(vg) - vegan, (df) - dairy free, (i) - imported



served with chips & garden salad

CHICKEN
Panko crumbed chicken breast with gravy

$22

CHICKEN PARMIGIANA
Topped with Napoli sauce, ham & melted cheese 

$25

TEXAS STYLe
Topped with pepperoni, jalapeños, capsicum, hot 
chilli sauce & melted cheese 

$24

STARTERS
GARLIC BREAD (v) $8
CHEESY GARLIC BREAD (v) $9
trio of dips (v) 
Hummus, spicy capsicum, beetroot & pita bread 

$10

BRUSCHETTA (v) 
With tomato, onion, basil & cheese

$16

Spicy Vegan Bites (vg)
Potato, chickpea & soy protein with vegan chipotle 
aioli                             

$16

CRISPY CHICKEN WINGS 
With celery batons, blue cheese aioli & buffalo sauce                                        

$18

Nachos (v)
Corn chips with melted mozzarella cheese, topped 
with tomato salsa, guacamole & sour cream        

$15

Spicy Barra Bites
Garden salad, lemon & citrus aioli

$18

Twice Cooked Pork Belly
Plum & habañero glaze with slaw

$18

APPETIZERS

Freshly-Shucked South Australian 
Oysters 
Natural                                               (6) $18    (12) $30
Kilpatrick                                           (6) $18    (12) $32

SCHNITZELS
served with your choice of:  
Chips & garden salad or roast potatoes & seasonal vegetables

SAUCEs;  
Green peppercorn, mushroom, garlic crème or gravy

Black Angus Rump 250gm (GF) $26

SCOTCH FILLET 300GM (GF) $38

PORTERHOUSE 300GM (GF) $34

Eye Fillet 200gm (GF) $39

Marinated Half Chicken $28

GRILL

Fish of The Day (GFo)  
Battered or grilled with chips, garden salad, lemon 
wedges & tartare sauce 

$29

Atlantic Salmon (GF)                                      
Crispy skin salmon, preserved lemon, potatoes, 
pickled fennel, broccolini & béarnaise sauce  

$32

Prawn Linguini (i)
Garlic prawns, white wine, chilli, cherry tomatoes, 
basil & a hint of cream

$28

SEA

BBQ Meat Lovers         
Sopressa ham, bacon, pepperoni, chicken cacciatore, 
mozzarella & olives

$20

Spicy Chicken
Chicken cacciatore, mushrooms, mozzarella & chilli

$20

Moroccan Lamb            
Cherry tomatoes, basil, Spanish onion, spinach &  
sour cream

$22

Vegan
Pumpkin, mushroom, chargrilled eggplant, Spanish 
onion, sundried tomatoes & Napoli sauce 

$22

PIZZA

SIDES
CREAMY GARLIC PRAWN TOPPER (gf) (i) $9
GARDEN SALAD (gf,V,vg) $6
SEASONAL GREENS (gf,V) $6
CREAMY POTATO MASH (gf,v) $6
CHIPS WITH AIOLI (gf,v) $8
JASMINE RICE (gf,v,vg) $6

(serves 2-3)

ANTIPASTO 
Marinated olives, feta, proscuitto, ham, kabana, 
salami, sundried tomato, marinated artichokes & 
grissini 

$25

ultimate entree (GF)
Chicken wings, lemon myrtle & bush pepper squid, 
spicy Barra bites & twice cooked pork belly

$32

seafood (GF)
King prawns, natural oysters, Morton Bay bugs, 
marinated mussels, grilled Barra, lemon myrtle & 
bush pepper squid, cocktail sauce, chips & garden 
salad

$78

BIG COMBO (GF)
Grilled Barra, king prawns, lemon myrtle & bush 
pepper squid, BBQ pork spare ribs, chicken wings, 
Memphis beef brisket, house pickles, chips & garden 
salad

$85

SHARING PLATTERS

(gf) - gluten free, (gfo) - gluten free option, (v) - Vegetarian, 
(vg) - vegan, (df) - dairy free, (i) - imported


