BREADS

Warm soda bread
Chili cornbread
Turkish bread
Mixed breads
To accompany bread please order —
herb butter/ tomato basil salsa/ dukha & olive oil or homemade chutney

ENTREES

Garlic salt & pepper prawns & calamari with a plum sweet chili dressing

Wedge of Brie coated with flaked almonds, deep fried & finished with cranberry sauce

Cajun barramundi with roast capsicum, baby spinach & cream cheese wrapped in filo

Medallions of chicken with smoky bacon & a creamy tomato salsa

Prosciutto & cheese suppli, saffron rice balls lightly fried & served with our fresh Napolitana sauce
Warm veal, rocket & parmesan salad, dressed with a balsamic mayo

SALADS and PASTAS

The Bradford Caesar salad served with a soft poached egg

Potato salad with bacon, mixed herbs & boiled egg

Chicken & leek ravioli with a creamy mushroom sauce

Lamb & rosemary tortellini in fresh Napolitana sauce

Chili & garlic fettuccini tossed with capsicum, Spanish onions, white wine & rocket pesto

SIDE ORDERS

Beer battered fries served with aioli

Smashed chats with sweet chili and sour cream

Looms house salad with an olive oil and balsamic dressing

Steamed seasonal vegetables

The name—The Bradford—originated from the historic textile mills of Rutherford.
Looms Restaurant was aptly named after the looms that created the famous
textiles that The Bradford mills produced
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MAINS

Green chicken curry and coconut filo, served on a bed jasmine rice 22

Herbed lemon chicken - pan seared & oven roasted, served with warm roast vegetables 25

Medallions of sirloin stuffed with spiced sausage mince on a bed of sweated greens 26

and finished with a red wine jus

Char grilled rump steak, fried chats, wilted baby spinach and caramelised onion jus 24

Scotch fillet sealed on the chargrill, wrapped with bacon & finished in the oven, served on 27
mash with a herb tomato & onion tartin

Cumberland pork sausages on potato mash with onion and rosemary jus 17

Beer battered fish with fries, Looms house salad and homemade tartare 19.5

Fish fillet of the day grilled with lime butter & white wine, topped with a baby caper salsa verde 26

The Bradford ‘Old World’ mixed grill served with beer battered fries & your choice of 25
pepper, garlic or mushroom sauce

Lamb shank braised in a rich tomato & vegetable sauce, served on potato mash 22

Honey baked sweet potato, roast garlic & spinach risotto, dressed with a rocket pesto 20

Tender veal or chicken breast schnitzel with smashed chats and Looms salad — 15

your choice of pepper, mushroom or garlic sauce
Toppers for your schnitzel

Parmigan—tomato chutney and parmesan cheese 2
Aussie—beetroot relish, caramelized onions and aussie cheddar cheese 2.5
Greek—yqrilled eggplant, labna cheese and olive 4
DESSERTS
Double baked chocolate mud cake served with a vodka and berry compote 9.5
Mars Bar cheesecake with a butterscotch drizzle 9.5
Luscious lemon & curd tart served with watermelon glaze 9.5
Panna cotta of the moment served with a coconut tuille 9.5

CHILDRENS MENU - under 12

Chicken & leek ravioli with fries and salad 7
Fish and chips 6.5
Mini steak with fries and salad or veggies 8
Chicken schnitzel with fries and salad 6.5
Bowl of fries with sauce 4
Ice cream and topping— caramel, chocolate, strawberry 4

We hope you enjoy your evening with us—guest comment cards are available for your feedback!



