
Please inform our staff of any dietary restrictions or allergies. We will do our best to accommodate your needs, however we cannot guarantee meals will be 100% allergen-

free. To maintain the quality and consistency of our dishes, we are unable to accommodate modifications. Order via the QR Code on the table or at the Firestone Bar.  

  v  = Vegetarian       gf  = Gluten Free       vg  = Vegan    |    (A) = Australian   (M) = Mixed Imported   (I) = Imported 

SMALL MEALS
Crumbed Chicken Wedges 
and Chips (5) 

Kids Burger and Chips

Spaghetti Napolitano v

Calamari and Chips

SOMETHING SMALL
Oven Roasted Garlic Bread  v 	 9
(4 slices)

Soup of the Day 		  18.5 
roasted garlic bread (2 slices)

Panko Crumbed Calamari (12pc) (I) 	 27.5
fresh lemon and tartare sauce

SALADS
Caesar Salad	  	 22
baby cos lettuce, shaved parmesan cheese, crispybacon, garlic
croutons, hard-boiled egg and Caesar dressing	
 	
Greek Salad	  	 24
cherry tomatoes, baby cos lettuce, cucumber, Spanish onion, 
kalamata olives, feta cheese, capsicum, oregano and lemon 
dressing, drizzled with caramelised balsamic dressing	
 
Salad Extras
Add chicken                              8.5	  
Add smoked salmon (I)            9.5 
Add octopus (I)           	 12.5			 

TO SHARE (Feeds up to 3-4 people)

Souvlaki Platter		  95
grilled marinated lamb (4) and chicken skewers (4), garlic dip, 
hummus, tzatziki, Greek salad, chips and pita bread

PASTA
Most pasta items can be made gluten-free with 
penne pasta, just add $3.

Linguine Alla Norma  v 	 30
roasted eggplant, onion, garlic, baby spinach, Napoli sauce 
and ricotta cheese

Chicken Boscaiola 		  36 
chicken, bacon, diced onion, mushroom, shallots in a creamy 
parmesan cheese sauce

Chilli Prawn Linguine (I)	 36
chilli, garlic, cherry tomato, parsley, Napoli sauce, Persian fetta

BURGER BAR
All burgers are served on a milk bun with chips. Go Nude: 
Swap out the bread for a lettuce bun on any burger.

Truffle Burger 		  27	
beef patty, cos lettuce, sliced tomato, bacon, relish and 
truffle mayonnaise 

Veggie Burger  v   		  27
vegetable patty, cos lettuce, sliced tomato, dairy free cheese, 
Spanish onion, pickles and vegan chilli mayonnaise
vg  Vegan when on lettuce bun.

Chicken Burger 		  29.5	
chicken breast, cos lettuce, tomato, Spanish onion and 
Japanese mayonnaise

Burger Extras
Add Bacon	 7 
Add Beef Patty	 12 
Add Pickles	 2.5

 
Add Egg                      	3.5
Add Pineapple           	 2.5
Add Burger Cheese  	 3

SIDES

Mash Potato  gfv 		  8.5

Chips  gfV  		  9.5

Mixed Vegetable Plate  gfv  	 18.5
oven-roasted potatoes, pumpkin, steamed carrot and 
seasonal greens

REVESBY CLASSICS 

Daily Roast gf   		  25 
roasted and steamed vegetables and house gravy  
OR mixed leaf garden salad, chips and house gravy

Workers’ Beef Burger  		  28.5 
beef patty, bacon, egg, pineapple, melted cheese, cos lettuce, 
tomato, beetroot and garlic aioli

Fish and Chips (I)		  31.5
hand-cut battered Hoki fish fillet, mixed leaf side salad, chips, 
fresh lemon and tartare sauce

Chicken Schnitzel 		  29.5
300g schnitzel with choice of: chips and salad 
OR mash potato and steamed vegetables

Parmigiana Schnitzel 		  32 
300g panko crumbed chicken schnitzel topped with 
shaved ham, Napoli sauce, mozzarella

Schnitzel Extras
Add sauce 	 2.5
gravy, mushroom, pepper, tartare, aioli

Feeling extra hungry? add schnitzel        	 14

LAND AND SEA
Portuguese Chicken 🌶		  34
half chicken marinated in peri peri spices, chips, mixed leaf 
garden salad and chimichurri sauce (25 min cooking time) 

Slow Braised Lamb Shank 		  35
braised in a rich tomato and herb jus, mash potato 
and seasonal greens

Chicken Skewers	 	 38.5
grilled marinated chicken skewers, garlic dip, hummus, 
mixed leaf garden salad, chips and Pita bread

Lamb Souvlaki Skewers 		  40 
grilled marinated lamb skewers, hummus, tzatziki, 
mixed leaf garden salad, chips and Pita bread

Classic Fisherman’s Basket (M)		  35
hand-cut battered Hoki fish fillet, panko calamari 
rings, crumbed coconut prawns, mixed leaf garden 
salad, chips, fresh lemon and tartare sauce

Grilled Australian Barramundi Fillet,  		  41
Corn Salsa and Lemon (A) gf

with choice of chat potatoes and seasonal greens
OR chips and mixed leaf salad

Steak Selection  gf  
All steak options come with either mash potato and 
seasonal vegetables OR mixed leaf garden salad & chips

300g Pasture Fed Black Angus Strip Loin	 45
300g MB2+ Black Angus Scotch Fillet 		 54

Add Sauce  	 2.5
house gravy | mushroom | pepper

Add Grilled Prawn Skewer (2 each) (I)    	 8.5

ADD $2.50 for an activity pack, soft drink OR juice and soft serve ice 
cream for children 12 and under



~ STARTERS ~
1.	Chả Giò Chay  v  	 13

vegetable spring rolls served with sweet 
chilli sauce (3pcs) 

2.	Hoành Thánh Chiên 	 13
fried pork wontons with sweet chilli 
dipping sauce (6pcs) 

3.	Chả Giò Rế Tôm Cua (I)	 16
crab and prawn rice netted spring rolls served 
with fish sauce dressing (5pcs)

4. Cánh Gà Chiên Sôt Cay 🌶  gf  	 17
deep fried Vietnamese chicken wings with sweet 
sriracha glaze (6pcs)

5.	Đậu Hũ Rang Muôi  gf v  	 17
salt and pepper fried tofu with fried and fresh 
shallots, chilli, salt and pepper and fresh lemon

6.	Súp Măng Cua   	 17
Vietnamese crab and asparagus soup with quail eggs

7.	Gỏi Ngó Sen Gà   	 26
Salad with pickled lotus root, carrot and daikon pickles, mint, 
onion, poached chicken thigh, kaffir lime leaves, with fried 
shallots and crushed peanuts

~ NOODLE SALADS ~ 
Rice Vermicelli Noodle Salads 
served with mint, salad greens, crushed peanuts, fried shallots and 
Vietnamese fish sauce dressing, with your choice of;

8. Bún Chả Giò Chay  v    	 25
vegetable spring rolls and vegan fish sauce

9. Bún Xào Gà Sả Ớt  gf    	 27
lemongrass chicken

10. Bún Xào Bò  gf   	 28
	 wok-tossed beef with lemongrass

11. Bún Heo Quay  gf 	 28
asian roast pork

~ NOODLE SOUPS ~ 
Traditional Noodle Soups 
aromatic broth served with fresh basil, bean sprouts and lemon 

12. Mì Hoành Thánh 	 27
egg noodles with pork wontons, bok choy, fried 
shallots and coriander

13. Phở Gà	 27
rice noodles with poached chicken, shallot and 
fried shallots

14. Phở Bò      	 28
rice noodles with rare beef slices and beef balls

gf

gf

~ MAINS ~
15. Nui Xào Bò   	 28

stir fry Vietnamese macaroni pasta, beef, 
onion, shallot, bok choy and fried egg

16. Bún Chả Hanoi  gf   	 32
grilled pork belly, pork patties in a fish sauce 
broth, vermicelli noodles, pickled carrot and 
daikon, lettuce and fresh herbs

17. Cà Ri Gà  gf  	 32
Vietnamese chicken curry with taro
Add crusty bánh mi (not gluten free) 4

18. Cà Tím Tay Cầm  v 	 32
caramelised eggplant, fried tofu, shimeji 
mushrooms, Thai basil and fried shallots in a 
dark soya sauce

19. Sườn Gà Rang Muôi  gf  	 35
wok tossed crispy chicken ribs with spiced salt, 
fried shallots, garlic, chilli and lemon

20. Bò Cháy Tỏi  gf  	 36
Wok tossed beef, fried whole garlic, young green 
peppercorn, onion and shallots

21. Tôm Xào Bơ Tỏi (I) 🌶	 37
wok tossed prawns with Vietnamese garlic, 
chilli sate butter sauce and Vietnamese mint 

22. Sườn Nướng Mật   	 38
barbecued sticky pork ribs with sesame seeds 
and green chili dipping salt

23. Cá Chiên Giòn Mắm Gưng Lá Chanh (I)  	 45
Deep fried whole baby Barramundi with ginger 
and kaffir lime dipping sauce

Please inform our staff of any dietary restrictions or allergies. We will do our best to accommodate your needs, however we cannot guarantee meals 
will be 100% allergen-free. To maintain the quality and consistency of our dishes, we are unable to accommodate modifications. We appreciate your 

understanding. Order via the QR Code on the table or at the Firestone Bar.
   v   = Vegetarian       gf   = Gluten Free     vg   = Vegan   |    (A) = Australian   (M) = Mixed Imported   (I) = Imported 

MEMBER ONLY OFFERS

20% OFF
members receive

40% OFF
pay by points

Cơm Trắng  v  	 4
Add a bowl of steamed rice to your main

gf


