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Begin
Baked dinner roll (white or multigrain)
Garlic Bread
Tomato, basil & goats cheese brushetta
Soup de Jour
Fresh shucked Tasmanian oysters, served 3 ways
- Natural with lemon
- Kilpatrick
- Tempura fried with pickled cucumber & wasabi cream
Caesar salad
with young cos hearts, crisp bacon, sourdough croutons, shaved parmesan & soft poached egg (Chicken add $3.5)
Pan fried lambs brains, proscuitto wrapped
with a salad of roasted peppers, persian fetta and roquette, preserved lemon and caper butter dressing
Trio of dips with toasted Turkish bread, saganaki cheese and marinated olives
Chicken and prawn laksa broth
with egg noodles, Asian vegetables, fofu and shitake mushrooms

Pasta, noodles and rice

In
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All

Spaghetti marinara”

fresh seafood, chilli, garlic, preserved lemon with white wine parsley buerre blanc

Fettuccine “Alla Carbonara

with crisp leg ham, caramelized onion and a white wine cream reduction, aged parmesan and egg yolk
Tempura prawns and asparagus

with Asian mayonnaise and a salad of soba noodles, bok-choy and lime leaf and sesame glaze
Roasted mushroom, basil and bocconcini lasagna

with fomato and cardamom sauce, aged parmesan and salad of young spinach (vegetarian)
Home-made prawn and scallop ravioli

with lobster bisque and a mini prawn and avocado cockiail.

Risotto of butternut pumpkin, goats cheese and pine nuts

with young spinach, basil and parmesan.[vegetarian, gluten free)

Penne pasta with chorizo sausage

tomato, peppers, chilli and garlic with basil and tomato puree, shaved pecorino

Risotto of Peking style chicken and B.B.Q pork

with choy-sum, beanshoots and a five spice and mandarin reduction [gluten free)

the Middle

Roast de Jour with condiments.

Chicken Parmigiana

with fomato & basil puree, mozzarella cheese
Parmesan and herb crumbed veal parmigiana

with tomato and basil puree, mozzarella cheese

Beer battered fish

with home-made tarfare & lemon

Home-made venison sausages

on root vegetable mash, green lentil and shiraz jus, buttered peas, deep-fried onion rings and parsnip crisps
Grilled fish of the day, parsley and lemon crusted,
preserved lemon butter, roasted asparagus and fat chips
Home-made chicken kiev

$.50

$5

$6.5

$6.5

half dozen $14, dozen $24

$14

$13.5/19
$11.5

$14.5

all $16.5

$16.5

$16
$19.5
$16.5
$19.5

Market Price

on a warm salad of cockiail potatoes, baby spinach and crisp proscuitio with a pear and raisin chutney $19.5
Slow-braised lamb shank

with herb mash, glazed shallots, confit garlic, braisage vegetables & redwine, rosemary sauce $22.5
Milk-fed lamb cutlets, herb crumbed

with home-made potato gnocchi, field mushroom reduction, young spinach, aged parmesan and fruffle ol $24.5
Mixed Grill

porterhouse steak, bacon, roasted tomato, field mushrooms, fried egg, home-made sausage, crumbed lamb cutlet

with fat chips & redwine reduction $25.5
Seafood platter

tempura prawns, kilpatrick oysters, salt fried calamari, scallops, beer battered fish, grilled moreton bay bugs,

house-smoked salmon gallette with aioli and a ice-berg, dried fomato & balsamic salad $25.5
Lobster Mornay

half lobster, grilled with a gruyere cheese and parsley sauce, hand-cut chips and side salad of cos hearts and cherry tomatoes $29.5

meals served with chips, salad or vegetables unless stated otherwise.




House butchered steaks
e Porterhouse - 300gram

e Scotch fillet - 300gram

® Rump - 400gram

* T.Bone -400gram

Sauces

Mushroom & rosemary, Pepper & shallot, Diane, Hollandaise, Mexican and Garlic butter

All meals served with chips, salad or vegetables unless stated otherwise.

On the side

Steamed vegetables with olive oil & seasalt
e Bowl of chips with aioli
e Salad of ice-berg lettuce, crisp bacon, fetta & dried tomatoes.
* Roquette & parmesan salad with balsamic & spanish onion.

Kids Menu (12 years and under)

e Grilled steak with potato mash or chips with vegetables

e Crumbed chicken strips with potato mash or chips with vegetables
e Home-made cheese burger with chips

e Tacos with lettuce, cheese and tomato

e Fish and chips

 Roast of the day with potato mash or chips with vegetables

e Spaghetti bolognaise

All kids meals come with a soft serve ice-cream from our Coffee Shop.

Open every day for lunch 12-2pm and dinner 6-9pm or a quick snack 12-9pm.
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$24
$23.5
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$5.5
$4.5
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all $8.00

03 5481 3333

24 Lane, Moama, NSW 2731
rrgc@richriver.com.au
www.richriver.com.au




