
 
 

 

 
 

organic bread selection 

  

 

trio of dips, 
grilled pita bread (v) 

 
     15 

 
bruschetta, 

slow roasted roma tomatoes and basil (v) 

 
12 

 

house bread platter 
warm rolls, ridge estate mornington peninsula olive oil, aged balsamic (v) 

 
8 

 
 

entrées 

 
 

 

sumac spiced lamb, 
watermelon and marinated fetta salad, minted yoghurt, pomegranate molasses (gf) 

 
19 

 

pan seared quail, 
balsamic glazed baby beets, watercress (gf) 

 

21 

 

marinated king prawn brochettes, 
creamy avocado, witlof and crab salad 

 
21 

 

seared scallops, 
pineapple and mint salsa, roast capsicum and chilli dressing (gf) 

 
18 

 

entrée or main 

 

 

silverwater caesar salad, 
baby cos lettuce, crisp prosciutto, shaved parmesan, 

anchovies, soft poached egg 
 

with smoked chicken 
 

with smoked salmon 

 

12 / 22 
 
 
 

14 / 24 
 

16 / 26 
 

house made sweet potato gnocchi, 
grilled asparagus, burnt lemon hollandaise (v) 

 

16 / 25 

 

crispy pork belly, 
sweet chilli sauce, asian salad 

 

18 / 26 

 

thai beef salad 
marinated strips of beef, julienne of vegetable salad, thai style dressing 

 

15 / 25 

 

salt and pepper calamari 
herb salad, pineapple salsa, roast capsicum and chilli dressing 

 

12 / 22 

 

v - vegetarian 
vg - vegan 

gf - gluten free 
 

 

 

 



 
 

 

mains 

 

“zarzuela” a spanish seafood stew from the catalan region, 
mixed fish, shellfish, prawns, paprika, sliced almonds, crusty bread 

 

32 

 

eggplant saltimbocca, 
greek salad (v) 

 

28 

 

roasted lamb rump, 
confit figs, grilled polenta (gf) 

 

32 

 

whole rhyll rainbow trout, 
asian greens, sweet capsicum marmalade 

 

29 

 

roasted chicken breast, 
parmesan mash, green beans, homemade jus (gf) 

 

26 

 

market fish, 
potato and bacon roesti, broccolini, salsa verdi 

 

28 

 

from the grill 
  

 

200g grain fed eye fillet 
eye fillet is cut from the loin of beef. and is considered to be the tenderest cut of meat 

 
36 

 

300g certified black angus sirloin 
sirloin (also known as porterhouse or New York cut.) comes from above the loin and 

is a tender steak and has a deep, rich flavour 

 
32 

 

300g north queensland grain fed scotch fillet 
scotch fillet is known for its rich flavor – sweet, tender and  moist. 

 
36 

 

200g atlantic salmon 
atlantic salmon is a firm fleshed and flavoursome fish found in both the atlantic and pacific oceans. It is 

reknowned for its high levels of protein and omega 3 and considered to be a delicacy in some asian cultures 

 
32 

 

300g pork cutlet 
gippsland pork cutlet renowned for its tenderness, colour and flavour 

 
32 

 

all dishes from the grill menu are served with your choice of the following items 
 

silverwater signature salad and roasted kipfler potatoes 
 

steamed silverwater signature vegetables and garlic mash 
 

house made jus, garlic and herb butter or bush tomato and peppercorn marmalade 

 

 

sides 
 

greek salad    9 

green salad    7 

steamed greens    7 

roasted kipfler potatoes, herbs, sea salt    7 

shoestring fries, aioli    7 

http://en.wikipedia.org/wiki/Loin#Loins_in_butchery
http://en.wikipedia.org/wiki/Beef


 
 

 

 
 

 

 

final fling 

 

 

exotic fruit plate, 
mango sorbet (v, vg, gf) 

 
   15 

 

saffron crème catalane, 
berry and mint salad (v, gf) 

 
   15 

 

choux pastry tart, 
crème patisserie, seasonal stone fruit 

 
   15 

 

chocolate tiramisu semifreddo 
 
   15 

 

gippsland cheese, 
quince paste, dried fruit, lavosh crisps 

 
   15 

 

espresso shot, vanilla ice cream, 
frangelico, white and dark chocolate truffles 

 
   18 

 

liqueur coffee 

 
   12 

 

silverwater house special – frangelico, baileys irish cream 
 

scottish - glenfiddich pure malt 
 

parissienne - hennessey xo cognac 
 

irish – bushmills 12 year old irish whiskey 
 

seville - cointreau 
 

russian twist – absolut vanilla 
 

calypso - kahlua 
 

jamaica - tia maria 
 

roman - galliano 
 

hazelnut latte - frangelico 
 

butterscotch latté - butterscotch schnapps 
 

 

 


