
Gully BistroGully Bistro
MAINS
Classic Chicken Schnitzel 					                 26.0
Served with House Salad, Chips & Gravy
Classic Parmigiana with Ham				           	             28.0
Served with House Salad & Chips
Battered Flathead Tails (GF Option Available)		              28.0
Served with House Salad, Chips & Tartare Sauce
Steak Sandwich						                  29.0
Char-grilled Steak, Bacon, Caramelized Onion, Tomato, Lettuce,
Cheese, Fried Egg, Aioli & Chips
Lemon Pepper Calamari (GF)	   		                                           29.0
Served with Slaw, Chips, Lemon & Aioli
Open Chicken Souvlaki		     		                            26.0
Chicken, Lettuce, Tomato, Red Onion, Feta Cheese, Tzatziki &
Served with Chips
Creamy Moroccan Chicken (GF)	    		                            28.0
Served with Mash & Vegetables
Monster Gully Beef Burger					                 29.0
Double Angus Beef Pattie, Bacon, Egg, Lettuce, Tomato, Mayo, 
Cheese, Caramalised Onion on a Toasted Brioche Bun, & Served 
with Chips
Roast of the Day (GF)						                  26.0
Served with Roasted Vegetables & Gravy 
Bangers & Mash						                  26.0
Pork Sausages served on a Bed of Mash with Vegetables, finished with a 
Home Made Onion Gravy
Maltese Ravioli (V)						                  26.0
Choice of Bolognese or Napoli Sauce & topped with Parmesan Cheese.
Chicken & Mushroom Risotto (GF)	  	  	       	             27.0
Creamy Risotto Rice slow cooked with tender Chicken Breast, 
Mushrooms, White Wine, Parmesan & finished with fresh parsley
Prawn Linguine			           	  	                           29.0
Cooked in a garlic butter with parsley.

(V) Vegetarian(VG) Vegan (GF) Gluten Friendly
10% Surcharge applies on Public Holidays

SIDES
Straight Cut Chips & Aioli					                 9.0
Garden Salad with House Dressing (V)	        		              6.0
Creamy Mashed Potato (V)			          		              5.0
Vegetables (V)					           		              6.0

GULLY STEAKS

Porterhouse (300g) (GF) 					               39.0
T-Bone (300g)	(GF) 					                             37.0
Farm House Grill (GF) 				       	           41.0
Porterhouse (200g), Sausage, Bacon, Egg, Grilled Tomato.

Choice of Sauces: Gravy, Mushroom, Garlic Butter or Peppercorn. 

All served with either House Salad & Chips or Vegetables plus your 
choice of sauce.

FOOD ALLERGIES
Please be aware that all care is taken when catering for special requirements. 
It must be noted that within the premises we handle nuts, seafood, shellfish, 

sesame seeds, wheat flour, eggs, fungi & dairy products. 
Customers requests will be catered for to the best of our ability, but the decision to 

consume a meal is the responsibility of the diner. 

SALADS
Poke Bowl (V)							                23.0
Edamame, Pickle Radish, Carrot, Kimchi, Seaweed, Kewpie Mayo,
Served on Japanese Rice
Winter Delight (V)			    	         		            24.0
Mixed Lettuce, Broccoli, Cranberries, Quinoa, Chick Peas, Feta, 
Spanish Onion, Mixed Seeds & Sesame Seeds.
Add Chicken 8.0, Calamari 9.0, Prawns 10.0

DESSERTS
Chat with our friendly staff about the delicious range of desserts 
available on display

SENIORS MENU
One Course						        	            21.0 
Two Courses							                  22.0
Three Courses						            	            24.0
ENTREE: 
Soup of The Day 						                 
Garlic Bread with Cheese		              
Calamari							                   
Prawn Cake							                   
Peking Duck Spring Roll					                 
MAIN:
Classic Parmigiana						                
Served with House Salad & Chips
Classic Chicken Schnitzel					                 
Served with House Salad, Chips & Gravy
Battered Flathead Tails (GF Option Available)		         
Served with House Salad, Chips, & Aioli
Prawn Linguine				            	  	                          
Cooked in a garlic butter with parsley.
Maltese Ravioli (V)
Choice of Bolognese or Napoli Sauce & topped with Parmesan Cheese.
Lemon Pepper Calamari (GF)	
Served with Slaw, Chips, Lemon & Aioli
Roast of the Day (GF)
Served with Roasted Vegetables & Gravy
Bangers & Mash
Pork Sausages served on a Bed of Mash with Vegetables, finished with a 
Home Made Onion Gravy
Sirloin Steak (200g) - Add $4.0 (GF)
Served with House Salad, Chips & Choice of Sauce
Creamy Moroccan Chicken (GF)
Served with Mash & Vegetables
Chicken & Mushroom Risotto (GF)
Creamy Risotto Rice slow cooked with tender Chicken Breast, 
Mushrooms, White Wine, Parmesan & finished with fresh parsley
DESSERT:
Sticky Date Pudding
Served with Butterscotch Sauce & Vanilla Ice Cream
Pavlova with Cream & Passionfruit
Vanilla Ice Cream with Chocolate or Strawberry Topping
New York Cheesecake with Cream & Mixed Berries
Home Made Apple Crumble with Ice Cream

ENTREE
Soup of the Day				             		               11.0
Garlic Bread (V)					               	                7.0 
Add Cheese $2.0, Add Cheese & Bacon 3.0
Prawn Cake							                    14.0
Served with spicy mayo sauce
Potato Wedges (V)		    				                    9.0
Served with Sour Cream & Sweet Chili Sauce
Lemon Pepper Calamari (GF Option Available)	          	              14.0
Served with aioli
Peking Duck Spring Roll					                  10.5
Served with plum sauce

KID’S MEAL 
Ages 4 - 12
Choose Meal below with a free small drink & Ice Cream	  15.0
Fish & Chips
Calamari & Chips
Cheeseburger & Chips
Chicken Nuggets & Chips
Chicken Parmigiana & Chips
Pasta - Napoli Sauce, Bolognese Sauce - all pasta served with Cheese  


