
HOW IT WORKS

Grilled Ribeye Steak
Chimichurri (GF,DF)

18

GRILL, MEATS & FISH

SALADS & RICE BOWLS

T H E  S T A B L E S  
R E S T A U R A N T

VG - VEGAN | V - VEGETARIAN | DF - DAIRY FREE | GF - GLUTEN FREE | N - CONTAINS NUTS

DESSERTS

SIDES

Bass Crispy Tacos
Mango Salsa, Guacamole, Smoked
Cheddar

14

Beef Barbacoa
Soft Tacos, Coriander, Pickled Shallots,
Slaw (DF)

13

BBQ Pulled Jackfruit Sliders
Slaw, Pickled Vegetables (VG)

14

Charred Bok Choi
Miso Ramen, Sesame Noodles, Poached Egg,
Crispy Shallots (V,DF)

13

Hot Smoked Salmon 
Yuzu & Dashi Broth, Coriander & Lemon &GF, DF)

15

Peanut Butter & Chocolate Tart (V,N) 8

Fresh Glazed Doughnuts
Dipping Sauces

7

Coca Cola Sticky Toffee Pudding (V) 8

Grilled Tenderstem Broccoli
Toasted Almonds (VG,GF,N)

3

Hand-Cut Triple Cooked Chips
Truffle Aioli (VG.GF)

3

Texas Corn
Chilli Aioli, Crispy Shallots

3

Char Siu Pork
Coconut Rice, Pickled Vegetables (GF,DF)

9

Crispy Tofu
Coconut Rice, Pickled Vegetables (V,DF)

8

Burrata Salad
Olive Tapenade, Pistachio Crumble,
Balsamic Lamb Leaf (VN)

7

Crispy Duck Salad
 Mouli, Carrots, Plumb Dressing (DF,GV)

9

Things are better shared!

At our Paddock Nights we embrace a
relaxed style of dining, offering a range of

delicious food to be shared amongst
friends.

Simply pick the dishes that take your fancy
to share on the tables and enjoy!

Dishes will come as they are ready so no
need to wait :)

Homemade Baked Beans (GF, DF) 3


