
P L E A S E  N O T E
• �All of our food may contain nuts  

& shellfish
• �Tips are most welcome & go to the 

person/s who served you
• One Bill per table

B R E A K F A S T
Full Breakfast Menu available 
everyday except Saturday.

E X T R A  
F O R  L U N C H   
Strictly available until 4.00pm only

LUNCH RUMP  (approx 220g)   
ω garden salad, mushroom sauce  
& chunky chips 	 19.9

CHAR GRILLED RUMP SKEWERS  
(cooked to pink & approx 300gm)
ω chips & mushroom sauce  	 19.5

Steak Sandwich  
ω caramelized onions, BBQ sauce  
& chunky chips	 19.5

THAI CHICKEN CURRY 
ω jasmine rice	 18.5

LAMB SHANK (1) 
ω broccolli & mash	 19.9

CHICKEN SCHNITZEL BURGER
ω lettuce, tomato, mayo & chips	 17.9 
ω bacon, extra	 3.2

Ploughman’s Lunch  
English pork pie - half (served chilled),  
cheeses, crusty bread, pickles,  
leg ham, house dip & fruit chutney   	 19.5

REAL ENGLISH PORK PIE  
ω garden salad, mustard & pickles	 16.5

ENGLISH CORNISH PASTIE 
ω summer salad & tomato relish	 16.5

GRILLED CHICKEN, PEAR  
& ROCKET SALAD  
ω parmesan & verjuice	 19.5

S TA R T E R S
Fresh Shucked Oysters   
from different seas of Australia ω louisiana sauce   	 ½ doz  17.5   1doz  30.5 
Kilpatrick Oysters   	 ½ doz  18.5   1doz  31.5

DUO OF DIPS 
ω warm turkish bread	 9.8

CHEESY HERB & GARLIC BREAD 	 7.0

ORGANIC GREEK MEATBALLS 
ω cumin, mint & yoghurt	 12.5

ARANCINI - CRUMBED RISOTTO BALLS 
ω mushrooms, rocket, pesto & aioli	 14.9

SALT & PEPPER CALAMARI 
ω five spiced salt & chilli	 16.5

VIETNAMESE SPRING ROLLS  
ω pork, mushroom, coriander & sweet chilli dip	 12.5

P R E M I U M  S T E A K S 

For 4 generations the family owned Angus Pastoral Co has developed  
Kimberley Red from leading Bos Taurus (British breeds) genetics. The cattle  
are bred at Carpentaria Downs in North Queensland & raised on Kimberley, 
Sondella & Chesterfield Stations in Central Queensland. After 2-3 years on  
prime pastures Kimberley Red cattle are finished on specially formulated grains  
for 100 days. The result is superb prime beef rating with the best in the world.

Giant Rump  (approx 400g)    
served ω thick chips, chunky mushroom sauce & garden salad     	 32.5 

New York Cut Sirloin  (approx 300g)    
served ω yorkshire pudding, creamed mash potatoes, asparagus,  
sweet red onions & cabernet jus     	 34.5 
Rib Fillet  (approx 300g)   
served ω yorkshire pudding, creamed mash potatoes, asparagus,  
sweet red onions & cabernet jus     	 34.5

Eye Fillet  (approx 250g)    
served ω bubble & squeak, crumbed eggplant & cabernet jus     	 42.5

Extras with steaks
Grilled Jumbo Ocean Prawns    	 each 6.5

F I S H  &  S A L A D  
English Fish & Chips ω lemon tartare   	 22.5

FIsh of the Day  
fresh catch, changes daily, please ask for today’s choice   	 29.5

JUMBO QUEENSLAND KING PRAWNS IN GARLIC BUTTER  
ω half shell scallops, calamari, garden salad & garlic bread   	 39.5

CRUMBED LEMON PEPPER WHITING SALAD 
ω rocket, sliced orange & spiced pineapple mayo	 22.5

Char Grilled Lamb SALAD  
ω fetta, cucumber, olives, cherry tomato, spanish onion, rocket & tzatziki  	 22.5

C O M F O R T  F O O D
Pig ‘N’ Whistle Organic Beef Burger  
channel country beef ω cheese, bacon, caramelized onions & chunky chips   	 19.5

SLOW BRAISED STEAK & GUINNESS PIE
in rich guinness ω creamed mash	 22.5

BUTCHER’S SAUSAGES & MASH  
ω caramelized onions & thyme jus 	 22.5

IRISh LAMB STEW  
ω winter vegetables, mushy peas & soda bread 	 23.9

CALVES LIVER 
ω bacon, caramelized onions, yorkshire pudding & creamed mash	 25.5 

M A I N S
VEAL SCHNITZEL 
parmesan crumbed ω chunky chips & dressed salad	 22.5

MIDDLESBROUGH ‘PARMO’ CHICKEN SCHNITZEL 
ω béchamel, melting cheese, chips & dressed salad	 22.9

THAI CHICKEN CURRY 
ω sweet potato, lemongrass, spiced curry leaves & steamed jasmine rice	 25.9

Beef Vindaloo  
ω cucumber & yoghurt, fruit chutney & steamed jasmine rice     	 25.9

Roast Pork Loin  
ω crackling, stuffed ω bacon, apricot, spinach, sage stuffing & apple sauce 	 28.5

BRAISED LAMB SHANKS 
tender shanks, slow braised in own juices ω root vegetables & creamed mash	 28.5

PA S TA ,  
N O O D L E S  & 
G R A I N S
PAD THAI NOODLES (Mon-Fri only) 
ω prawns, chicken, tamarind,  
chilli jam, peanuts & fresh lime	 25.5

FETTUCCINI KING PRAWNS  
& TASMANIAN SCALLOPS 
ω lime zest, chilli & shallot sauce	 27.5

CHICKEN RISOTTO 
ω ham, baby spinach, roasted  
pumpkin & lemon mascarpone	 24.5

PUMPKIN, SPINACH  
& RICOTTA RAVIOLI 
ω walnuts, gorgonzola, mascarpone  
& parmesan cheese sauce	 22.5

D E S S E R T S  
&  P U D D I N G S
crème brulee 
ω passionfruit & candied ginger & 
coconut compote

Molten Chocolate Pudding  
ω berry compote, double cream  
& ice cream 	     

Sticky Date Pudding ω warmed 
butterscotch sauce & ice cream 	                         

Golden Syrup Steamed 
Sponge Pudding
ω english custard & ice cream	                                                                   

Chunky Old Fashioned  
Apple Pie  
ω warm custard & vanilla ice cream	          

French Ice Cream Crepe
ω warmed butterscotch sauce  

BREAD & BUTTER PUDDING
ω english custard 
                          13.5	 

DESSERT WINES
Noble One 	 10.5
Penfolds Club Port	 5.5
Penfolds Grandfather	 14.5
Seppelts Liqueur 	 10.5
Valdespino PX	 9.5
Campbells Tokay	 8.0

S I D E S 
MUSHY PEAS     	 3.5

Yorkshire Pudding 	 each 2.5

Garden Salad 	 7.9

Steamed VEGETABLES
ω house dressing    	 7.5

Chunky Chips & Garlic Aioli  	7.9

Seasoned Potato Wedges  
ω sour cream & sweet chilli     	 9.8

EXTRA SAUCES   	 2.0   

r i v e r s i d e

FUNCTIONS 
The Churchill Room
• �Private Dining Room with Cellar
• �Seating for groups from 12 to 28

The River Room
• �21st ‘s, Weddings, Parties &  

Corporate Luncheons 
• �Seated (up to 80 guests) or Cocktail 

Style (up to 150 guests)

The Cambridge Room
• �Quaint & cosy British style  

seating area (60 - 80 people)
• �Large screen for Powerpoint  

presentations

www.pignwhistle.com.au 
Ph 07 3832 9099

G R E AT  B E E R S 
O N  TA P
SPITFIRE IPA (Gold Coast)
TETLEY BITTER (UK)
OLD SPECKLED HEN (UK)
Stone & WOOD (Byron Bay)
LITTLE CREATURES (Fremantle WA)
CARLTON DRAUGHT (Local)
STELLA (Belgium)
Hoegaarden (Belgium)
COOPERS (Adelaide)
ASAHI (Japan)

C O C K TA I L S
HENDRICKS MULE Hendricks Gin, 
Elderflower, Apple Juice, Ginger Ale 	 17.0

COSMOPOLITAN 
Sex in the City Classic 	 12.0

CUBAn SUNSET 
Bacardi, Pineapple Juice, Chambord	 15.0
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