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S T A R T E R S
Grilled sourdough 
w/  dukkah  &  carame l i sed  ba l samic 
w/  pes to  bu t te r  
g lu ten  f ree  op t i on 

Hunter Valley marinated olives 

Sydney rock oysters 
Natura l  w/  chardonnay  d ress ing  &  l emon  (GF )  
K i l pat r i ck  

Charcuterie board to share 
Se lec t i on  o f  bu tchers  meats ,  o l i ves ,  co rn ichons ,  f e t ta ,  cond iments  &  chargr i l l ed  sourdough

S I D E S
Roasted kipfler potatoes

Tomato & feta salad (GF V) 

Fries w/ aioli (GF V) 

Garden vegetables w/ truffle oil (GF V) 

Note :  10  per  cen t  su rcharge  app l i es  on  pub l i c  ho l i days

Ask our wait staff for our daily specials 

Allow us to fulfil your needs – please let one of our wait staff know if you have any special dietary 
requirements, food allergies or food intolerances - many menu items can be made gluten free. 

Children’s menu also available.
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M A I N S
Seafood tasting plate 
Chef  ’ s  se lec t i on  o f  ho t  &  co ld  sea food ,  sa lad  and  accompan iments .  P lease  ask  your  wa i t  s ta ff  f o r  
da i l y  sea food  se lec t i on .

Salt & pepper squid 
Served  w/  a  sa lad  o f  bean  shoots ,  peanuts ,  cashews  &  nam j im  d ress ing

Beetroot cured Ora King salmon (GF)

Kip f l e r  po ta toes , fenne l , capers  and  sa lmon  roe  

Daintree Barramundi fillet (GF)

Baby  bok  choy ,miso  eggp lan t  , and  as ian  herb  sa lad

Ora King salmon fillet
Roasted  f i l l e t  o f  Ora  K ing  sa lmon  w/  l emon  but te r  &  rus t i c  I t a l i an  panzane l l a  sa lad  

Cowra Lamb rump salad (GF)

Served  w/gr i l l ed  Ha l l oumi  , f r i sée  sa lad  &  pes to

Beer battered market fresh fish 
Served  w/  ta r ta re  sauce ,  ga rden  sa lad  &  f rench  f r i es

Prawn & chilli clam linguine 
Tomatoe  bas i l  and  shaved  parmesan

250g Riverina Angus beef rump (GF)

w/  Cafe  de  par i s  bu t te r ,  f r i es  and  g reen  beans  

Risotto (GF,V)

Mushroom ,  baby  sp inach  ,  t ru f f l e  &  parmesan

Silo Beef Burger 
Wagyu  bee f  pa t t i e ,  swiss  cheese ,  beet roo t  and  tomato  j am  &  f r i es

Chicken breast schnitzel  
300gm Panko  c rus ted  schn i t ze l  w/  garden  sa lad  , f r i es  and  l emon  wedge

Daily $25 Lunch Special

Select from a: Silo Burger, Salt and Pepper Squid or Risotto with a drink of choice: 
House tap beer, white wine, red or sparkling glass, or soft drink. 

(Not Valid Public Holidays)

Note :  10  per  cen t  su rcharge  app l i es  on  pub l i c  ho l i days


