
L u n c h served 11:30 am – 2:30 pm

 

All major credit cards and eftpos accepted.

Toasted poppy seed bagel topped with bocconcini, basil leaves, 
Australian extra virgin olive oil and lemon 
With prosciutto         
With fresh Tasmanian smoked salmon     
 
Open Wagyu rump steak sandwich on rye with Roma tomatoes, 
iceberg lettuce and onions caramelised in red wine vinegar 

Famous Bluestone club sandwich with crispy bacon, fried free 
range egg, turkey breast, avocado, lettuce and egg mayonnaise 

Herb crumbed fried chicken fillet, cos leaves and coleslaw served 
on a toasted wholemeal roll 

Open roast pork neck sandwich with crushed apple and mustard 
aioli, served on toasted sourdough 

Fresh ricotta, avocado, chopped fresh basil, roast peppers and 
grilled zucchini served on a garlic rubbed toasted cottage rye 

Custom sandwiches – minimum charge 

Bluestone Caesar with crisp pancetta, egg, croutons and baby cos 
With grilled chicken breast       
With Australian smoked salmon     
  
Roasted beetroot, English spinach and pearl barley salad with 
buffalo mozzarella and chilli oil 

Seared scallops with cucumber and yoghurt salad and roasted 
hazelnuts  

Braised octopus with oregano on a rocket and cherry tomato salad 

Goat cheese, pear, radicchio and witlof salad, garnished with 
walnuts and salsa verde 

Grilled Sandwiches:

Salads:

Additional menu items overleaf

$17.50

$17.50

$17.50

$17.50

$16.50

$11.00

$19.95

$19.50

$15.50
$17.50

$17.50

$17.50

$21.50

$18.00

$20.00



L u n c h served 11:30 am – 2:30 pm

 

All major credit cards and eftpos accepted.

Orecchiette with pancetta, peas, mint and shaved pecorino tossed 
in extra virgin olive oil

Potato gnocchi with garlic, walnuts, breadcrumbs and parmesan in 
a white wine and cream sauce  

Penne with chicken strips, goats feta, artichokes and fresh basil 

Linguine with prawns and roasted garlic pesto in a light cream sauce

Risotto with scallops and squid, mushrooms, black olives and 
parmesan cheese 

Beer battered fresh local fish and chips served with roasted garlic 
mayonnaise and salad

Gourmet sausages (see blackboard) served with red cabbage, 
truffle oil infused potato puree, grilled sweet onions, and mustard jus 

Grilled rib eye steak 350g with mustard butter, fries and garden salad 

Double roasted pork belly with a tomato and maple glaze served on 
bok choy and fried polenta 

Thai style yellow curry with prawns, pumpkin and cherry tomatoes. 
Served with steamed jasmin rice 

Spicy lamb cutlets served on roesti potato with a cucumber and 
mint salad

Asparagus, zucchini and ricotta tart served with a garden salad 

Fresh fish from Sydney Markets (see blackboard) $25.00

Wood fired bread with Australian virgin olive oil and balsamic vinegar 
served gratis with all salads, mains, pastas & risottos

– Garlic Pizzetta  
– French fries with garlic mayonnaise 
– Mixed leaf salad 
– Rocket & shaved parmesan salad 
– Tomato, bocconcini and basil salad 

Biscotti, cakes, slices & tarts from 

Pasta/Risotto:

Mains:

Side Orders:

Desserts:

Additional menu items overleaf

$18.00

$18.00

$18.50

$7.00
$7.00
$7.00
$8.50
$8.50

$4.50

$22.00

$21.50

$18.50

$18.00

$24.00

$25.00

$22.50

$22.00

$23.50

$21.50
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