
www.bargaraberries.com.au 

Also available for private hire for that special occasion...talk to us for more details. 

 

Dinner Menu – (May 2010: Friday & Saturday nights) 

Additional special dishes available each week 

$32/head for 2 courses   ▫   $39/head for 3 courses 
 

Starters: 
▫ Toasted continental bread with olive tapenade & roquette pesto 

▫ Homemade minestrone soup served with handcut parmesan croutons 

▫ Tender beef marinated in Thai spices & served with rice noodles 

▫ Fresh vegetables in deliciously light tempura batter with chef’s special dipping sauce 

▫ Salt & pepper calamari with a salad of fresh local avocado 
---------- 

Mains: 
▫ Veal saltimbocca with sage & prosciutto, served with spaghetti pomodoro & wilted greens 

▫ Honey & wholegrain mustard chicken breast with chive mashed potato & parmesan broccoli 

▫ Reef fish poached in Pernod & served with French beans & potato gratin dauphinoise 

▫ Tuscan four bean filo parcel served with rosemary potatoes & garlic snow peas 

▫ Crispy skinned Tasmanian atlantic salmon with chef’s béarnaise sauce & griddled asparagus 
---------- 

Desserts: 
▫ Selection of Australian cheeses accompanied by dried fruits  

▫ Individual bread & butter pudding with crème anglaise 

▫ Strawberry mess with meringue, fresh whipped cream & fresh strawberries 

▫ Selection of homemade ice creams  

▫ Homemade steamed orange pudding with orange liqueur syrup 

 
 

Please call us or drop in to book for dinner. 

Bargara Berries Cafe & Bar, 100 Hughes Road, Bargara, 4670    tel 07 4159 1245 
 

We are open 7 days a week from 8am to 4pm for breakfast, lunch & afternoon tea. 

Open Friday & Saturday evenings for dinner 

We are fully licenced - no B.Y.O. 

Kids menu available 

CALL TO RESERVE YOUR 

FAVOURITE TABLE, SOME 

NIGHTS ALREADY FULL! 


