
B R E A K F A S T

Bistro by the Dam

Meals

C H E F  R E C O M M E N D A T I O N S
Fluffy Pancakes Wildbird Waffle B.L.T

Three pancake stack served
with maple syrup, whipped
cream and berry coulis (V,

NF)
With Bacon +6

Crispy Housemade buttermilk fried chicken atop a
golden waffle, layered with smashed avo, charred
corn kernels and a sweet sriracha maple dressing.
Finished with a perfectly fried egg for the ultimate

indulgence! (NF)
With Bacon +6

 

Bacon, Lettuce, tomato
and aioli (V, GFO, NFO)

With Fried Egg +3

20
2327

Bistro Breakfast
Two eggs cooked your way, grilled tomato,
garlic mushrooms, chipolata pork sausages,
bacon, hash browns served with toasted
sourdough (GFO)

28

Eggs Benedict
Toasted sourdough topped with two
poached eggs, baby spinach and hollandaise.
(V, GFO, NF)
With Bacon +6
With mushroom +4.5

22

Smashed Avo
Two slices of sourdough smothered with
smashed avocado, fetta, and garnished with
housemade dukkah and balsamic glaze (V,
GFO, NFO)
With 2 Eggs cooked your way +5.5
With Bacon +6

21

Build Your Own Breakfast
Start with two eggs cooked your way with
a slice of toasted sourdough and add any of
our extra’s to truly customise your brekkie
(V, GFO, NF)
Best with any of our Breakfast Extra’s

15

K I D S  B R E K K I E
Scrambled Egg & Bacon
A scrambled egg with bacon on sourdough
(GFO, NF)
With Hash browns +4.5
With Chipolata Sausages +6

15

Pancakes
Two fluffy pancakes served with maple syrup
and whipped cream (V, NF)
With Icecream scoop +3
With Bacon and extra maple syrup +8

13

B R E A K F A S T  E X T R A ’ S

Bacon | Chipolata Sausages 6
Hash Browns | ½ Avocado | Mushrooms 4.5
Two eggs cooked your way 5.5
Hollandaise 3
Wilted spinach | Grilled Tomato 2.5
Icecream Scoop 3
Fresh Whipped Cream 1.5
Berry coulis 2.5
Gluten Free Bread or GF bun 3
Butter | Jam | Vegemite | Honey 0.5
Maple Syrup 2

A V A I L A B L E  U N T I L  1 1 A M

TRY YOUR BREAKFAST WITH A COCKTAIL

Our recommendations are a  
Bloody Mary, Mimosa or an Espresso Martini!

Extras only available with Breakfast Main Item purchase



S H A R E S B U R G E R S

Meals

Bistro by the Dam

S I D E S

Chips with sauce Garlic Bread

Crispy chips with a side of
tomato sauce (GFO)
With garlic aioli +2
With gravy +3.5

Two slices of sourdough toasted
with a rich garlic butter

12 12

Housemade Arancini
Three (3) Housemade arancini - check our
special board for flavours

20

Calamari
House dusted tender calamari served with
housemade tartare sauce (GFO, NF)
GF: Grilled calamari

19

Jalapeno Poppers
A housemade favourite! Five (5) balls of a
creamy blend of cheddar and cream cheese,
bacon, onion and jalapenos, crumbed in-
house served with a beetroot sauce.

20

Fish Taco’s
Two (2) tacos filled with our in-house
signature beer battered Hake fish fillets
topped with crisp slaw in a warm mini tortilla
wrap.

20

B.L.T
Bacon, Lettuce, tomato and garlic aioli (GFO,
NF)
With Fried Egg +3

23

Classic Beef Burger
Our juicy, hand-formed beef patty grilled to
perfection and topped with pickles, lettuce,
tomato, caramelised onion, cheddar cheese
and special burger sauce served in a soft bun
with a side of chips (GFO, NF)
With Fried Egg +3
With Bacon + 5

26

The Dam Steak Sandwich
Grilled Kilcoy MSA Striploin steak with
lettuce, tomato, chutney relish, caramelised
onion, cheddar cheese and garlic aioli served
in a turkish loaf with a side of chips (GFO,
NF)
With Fried Egg +3
With Bacon +5

29

Loaded Fries
Hot chips topped with bacon, BBQ and
cheesy sauce (GFO, NF)

19

Crispy Chicken Burger
Fresh chicken thigh marinated in house for
24 ours in a blend of buttermilk and spices,
then shallow fried to a golden, crispy
perfection topped with lettuce, tomato,
cheddar cheese and a spicy mayo served in
a soft bun with a side of chips (GFO, NF)
With Fried Egg +3
With Bacon +5

26

Veggie Stack Burger
A deliciously stacked burger featuring a
flavourful bend of grilled eggplant, zucchini
and roasted capsicum with lettuce, tomato
and garlic aioli served in a soft bun with a
side of chips (V, GFO, NF, VGO, DF)

24

A V A I L A B L E  F R O M  1 1 A M

Bruschetta
Lightly toasted sourdough topped with a
combination of diced tomato, red onion fresh
herb, crumbled fetta and balsamic reduction
(GFO, NF, DFO, V, VGO)

19



M A I N S S A L A D S

Bistro by the Dam

Meals

C H E F  R E C O M M E N D A T I O N S

Grilled Fish of the Day

Please see our Specials Board
for our Fish of the Day

MP
Gnocchi

Soft, pillowy gnocchi tossed in your choice of:
a rich slow-cooked housemade Napoli sauce with parmesan; or
smothered in a rich, velvety mushroom cream sauce, with a hint
of white wine and finished with parmesan

Its the best with juicy panfried prawns or succulent chicken +8

28

Chicken Parmigiana
Golden hand-crumbed chicken schnitzel
topped with a rich housemade Napoli sauce,
melted mozzarella cheese, served with our
house salad and chips.
GFO: Grilled chicken topped
With creamy garlic prawn +8
Pairing: Millbrook Winery Grenache Shiraz
Mourvedre

31

Beer Battered Fish
Flakey Hake fillet bites dipped in our
signature beer batter and fried to crispy
perfection, served with our housemade
tartare sauce, fresh lemon wedge our house
salad and crispy chips
Pairing: Drakesbrook Winery Chardonnay

32

Housemade Schnitzel
Tender chicken breast, hand-crumbed and
golden-fried to crispy perfection, served
with your choice of gravy, creamy
mushroom or creamy garlic sauce
GFO: Grilled chicken breast
With creamy garlic prawns +8
Pairing: Millbrook Winery Sauvignon Blanc

31

Pumpkin & Beet Salad
House Roasted pumpkin and beetroot tossed
in green leaf, quinoa, spanish onion, fetta,
candied walnuts dressed in a creamy sesame
dressing (V, VGO, GF, NFO, DFO)
With Grilled chicken or prawn +8

25

Warm Chicken and Thai Slaw 
Succulent grilled seasoned chicken served on
a bed of vibrant Thai-style slaw, tossed in a
tangy, spicy dressing, finished with fried
shallots (GFO, DF, NF)

28

Seasoned Calamari
House dusted tender calamari served with
our housemade tartare sauce, fresh lemon
wedge, our house salad and crispy chips
GFO: Grilled calamari
Pairing: Drakesbrook Winery SSB

26

Housemade Frittata
A wholesome oven-baked frittata packed
with fresh seasonal vegetables, herbs and
cheese, served warm with a house salad and
chips (GFO, V)
Pairing: Risky Business Pinot Noir Rose

28

Chicken and Chips
Golden hand-crumbed chicken tenderloin
with tomato sauce and a side of chips 
GFO: Grilled chicken

15

Hotdog and Chips
Red hotdog frankfurt in a hotdog roll with
tomato sauce and a side of chips

13

Sandwich and fruit
Ham and cheese OR vegemite and cheese
OR jam sandwich with seasonal cut fruit
pieces (GFO, V)

13

K I D S  ( U N D E R  1 2 )

A V A I L A B L E  F R O M  1 1 A M

Cauli and Cranberry Salad
Seasoned cauliflower and a medley of seeds,
nuts and pearl barley; tossed with celery,
cranberries, red onion and a sweet sherry
and maple dressing (DF, V, VG)
With Grilled chicken or prawn +8

28


