Rubony’s Dinner Menu

Entrée
Garlic Toasted Sourdough :7.50
Pesto and parmesan toasted sourdough :8.50

Olive and parmesan toasted sourdough :8.50

Prawn cocktail with lettuce, salad salsa, avocado and
seafood sauce :21

Atlantic Salmon Fish Cakes with carrot, spinach and corn
plus tzatziki and pesto 19

Shredded Pork in our spicy house made BBQ sauce with
crispy potato rosti and spinach :17

Bruschetta with tomato, olives, avocado, red onion, feta and
balsamic dressing on toasted sourdough 15

Grilled Eggplant with hummus, soy dipping sauce and
tempura spiced butter beans :17



Main Course

Yamba King Prawns pan fried in lemon caper butter with
roast capsicum, eggplant, pumpkin and baby spinach :34

Free Range Chicken scaloppine with potato rosti, steamed
broccoli, sun-dried tomato’s and a spinach chardonnay
cream sauce:3 1

Mediterranean Vegetable and Grilled Halloumi Stack with
pesto, marinara sauce and baby spinach 27

Slow Wood Fired Pork Porterhouse with winter greens,
creamy mash potato, mushroom jus and
crispy leeks :32

Beef Scotch Fillet with Crispy chats, roast pumpkin and
zucchini, spinach and red wine jus 37

Surf and Turf it! Yamba Prawns, Scallops and Salmonin a
cream sauce 47

Wood fired braised Lamb Shank cooked in a spicy tomato
sauce with vegetable brunoise cous cous, roast eggplant,
sweet potato and broccoli :34

Fettuccine Bosciola with Free Range Chicken, mushroom,
spinach, bacon and parmesan 26



