
B R E A D

grilled Turkish bread
with hommus and macadamia lemon myrtle dukkah 8

pesto, bacon and grilled cheese ciabatta 10 

“Here at G’s Restaurant our aim is to serve fresh, seasonal foods. To do this we source local produce wherever possible. 
This in turn ensures the quality and freshness of our food, and also supports our local providers and suppliers”

Head Chef, Matt Stephenson

M A I N S

market fish of day market price

herb roasted chicken breast 29
with Swiss brown mushrooms, green onions, kipfler potatoes and 
marsala cream reduction (gf )

roasted lamb rump 29
with crispy pumpkin rosti, green pea puree, snow pea and 
mint salad, charred lemon and caper jus

Singapore chilli king prawns and crispy soft shell crab 34
with kaffir lime and coconut rice, charred pineapple sambal (gf )

spring green risotto 19/28
with asparagus, peas, baby spinach, herbs, roquette pesto and shaved parmesan (gf,v)

200gm black angus sirloin 34
with Gruyere roasted potato, smoked bacon jus, Caesar salad (gf )

(v) - vegetarian     (gf) - gluten friendly     (gfo) - gluten friendly option     (h) - halal friendly

While all care is taken, please note that we do not operate in allergen free kitchens. As a result we 
can not guarantee an allergen free meal. Please advise when ordering of your dietary requirements.

S I D E S

steamed green vegetables 8
with cracked pepper and lemon oil (v, gf )

thick cut rustic fries 8
with sea salt and aioli (v)

bowl of sweet potato fries 8
with aioli (v)

roquette, pear and shaved parmesan salad 8
with lemon dressing

L I G H T  L U N C H E S

G’s classic bacon and egg burger 9
with roquette, cheese, onion jam and smoky bbq sauce

corn and zucchini fritters 16
with grilled bacon, red pepper relish, roquette and avocado

+ poached eggs   4

Asian mushroom laksa 16
with shallots, sprouts, rice noodles, fried tofu, edamame, chilli sambal and lime (gf,v)

salt and lemon pepper squid 19
with crispy wombok salad, Thai herbs, fried shallots, red chilli jam, lime mayo (gf )

grilled steak sandwich 24
with aged cheddar, tomato chutney, charred onions and truffle mayo and fries

Korean fried chicken 19
with gochujang and honey glaze, Asian herb, cucumber and peanut salad

crispy zucchini flowers 22
stuffed with goat’s cheese, green leaf, avocado and pear salad, vinocotto dressing (gf,v)

spanakopita filo pie 19
with baby spinach, 3 cheese mix, tomato and fennel jam, roquette and herb salad, lemon 
cracked pepper dressing (v)


