
 

 

 

 

 

 

  

 

House made soup of the day → 9.0 

Served with toasted garlic ciabatta bread 

Camembert poppers with chutney→ 10.0 

Camembert pieces crumbed lightly fried until gooey served with 

chutney and garnish 

Pumpkin beetroot and haloumi salad →18.5 

Roasted pumpkin chunks baby beetroot grilled haloumi sliced red 

onion toasted walnuts served over mixed salad leaves topped with a 

spiced sour cream dressing. (GF on request) 

     Salt and Pepper Seasoned Calamari Salad →18.9 

Lightly fried Calamari on julienne cucumber, chilli pickle Spanish 

red onion, baby Roma tomatoes and handpicked herbs coriander and 

mint leaves with a sweet soy mayo. (GF on request) 

Thai beef salad →19.0 

Thinly sliced marinated beef pieces mixed handpicked Asian leaves 

rice noodles lemon grass, celery, cucumber, mixed nuts, with pickled 

veg drizzled with our house dressing (GF on request) 

Pan fried cone bay barramundi fillet → 24.0 

Pan fried barramundi accompanied with potato rosti seasonal stir-

fried vegetables and roasted cherry tomatoes drizzled with 

hollandaise sauce (gf on request) 

                                         The reserve house burger →19.0 

Real Australian beef Pattie grilled topped with cheese, beetroot 

relish, bacon, cos, sliced tomatoes and red onion in a buttered milk 

bun and mayo served with chips. (GF on request) 

 

 

 

 

 

The Reserve’s 24hr Slow Cooked Pulled Pork Burger 

→18.75 

Pulled pork shoulder cooked for up to 24 hours on a lightly toasted 

milk bun, traditionally accompanied with pickled apple jam, fresh mixed 

slaw, Swiss cheese, lettuce and serve of chips. 

chicken Caesar burger →18.5 

Tender grilled chicken breast, crispy strips of bacon, baby Cos lettuce, 

and parmesan cheese on toasted milk bun served with chips and aioli. (GF 

on request) 

Famous Spaghetti Zucchini →17.95 

Strips of Zucchini tossed through our creamy sauce with onion, thickly 

diced pumpkin, blistered cherry tomatoes, julienne snow peas and chilli 

jam topped with shaved parmesan. (GF on request) 

Vietnamese pork and spring roll salad →18.5 

Marinated pork pieces with prawn and pork spring rolls with soft 

vermicelli noodles lettuce nuts carrot and red onion cooked spring 

onion tossed with authentic Vietnamese dressing. (GF on request) 

Warm Salmon nicoise salad   →23.0 

Tasmanian salmon fillet sat on a bed of pan fried green beans kipler 

potatoes blistered cherry tomatoes Spanish red onion olives spinach 

finished with poached egg basil and virgin olive oil. (GF on request) 

Traditional seafood basket →19.5 

Seafood pieces lightly crumbed and battered and fried until golden 

served with chips house coleslaw and tartare sauce lemon wedge. 

Seafood marinara →22.5 

Prawns, scallops, salmon, squid tossed through a rich Italian Napoli 

with green olives spinach and herbs and linguine pasta finished with 

aged parmesan. (GF on request) 

Marinated lamb shank →19.5 

Marinated lamb shank cooked low and slow with root vegetables 

whole grain mustard Parisian mash with buttered green vegetables. (GF 

on request) 

 

 

 

 

 



 

 

 

 

 

 

Takeaway Breakfast Menu  

from 7am – 11am  

Monday to Sunday 

 

American style banana and bacon Pancakes →18.0 

Warm house made pancakes with streaky bacon   sugared bananas salted 

peanuts topped with whipped cream and maple syrup 

     Granola →13.0 

Healthy breakfast nut and seed mix and dried Australian fruit, fresh berries 

topped with generous dollops of cool natural yoghurt and honey and milk 

on the side 

Traditional Vietnamese Breakfast Roll →10.0 

A wholesome crusty bread roll filled with marinated pork pieces and fresh 

cucumber slices, pickled carrot, eschallots, chilli and coriander with sweet 

soy mayo. (GF on request) 

avocado mushroom and haloumi stack →18.5 

Thick cut toasted sour dough topped with Queensland avocados roasted 

field mushrooms grilled haloumi cheese and drizzled with balsamic (GF on 

request) 

Add poached eggs 4.00 

 

 

The All-Day Hangover Brekkie →18.5 

Crispy fried potato, grilled heirloom cherry tomatoes, grilled chorizo cubes, 

roasted red peppers, fried eggs topped with assortment of herbs and crusty 

bread. (GF on request) 

The Full Breakfast → 21.0 

Strips of bacon, The Reserves sausages, large grilled field mushroom, house made 

beans, fluffy poached eggs, grilled heirloom tomatoes and fried hash brown all 

with our freshly toasted sour dough bread. (GF on request) 

Spanish breakfast →18.5 

Onions mushrooms tomatoes red peppers slightly spice d all pan roasted topped 

with warmed avocado and haloumi topped with fried eggs and grilled tortilla (GF 

on request) 

The farmhouse breakfast →21.5 

Warmed pieces of ham with grilled baby tomatoes grilled mushrooms toasted 

haloumi cheese and poached eggs topped with hollandaise sauce and onion 

chutney. or make it vegetarian swap the ham for avocado 

The Reserve’s breakfast blt burger →13.0 

Toasted brioche bun topped with grilled bacon fried egg grilled tomato and fresh 

iceberg lettuce topped with aioli and tomato sauce 

Traditional Eggs Benedict →19.5 

Shaved Hans aged Leg ham or slithers of Tasmanian smoked salmon on poached 

eggs atop baked sourdough bread and served with our house made hollandaise and 

blistered tomatoes and sprinkled with seasonal herbs. (GF on request) 

 

 

 

 

 

 

Contact Us 

Phone Number: 07 3432 9113 

Address: Unit 1/645 Hawkesbury Rd, Anstead QLD 4070 

 

 


