
Joseph’s Restaurant 
 

Entrees 
 
 

Tasting Plate for two or more – see today’s specials 
18 for 2 people 

7.5 per extra person 
 
 

Soup of the Day made from Market Fresh Ingredients 
Please see today’s Specials 

7.5 
 
 

Garlic Bread  
6 
 
 

Warm Turkish Bread topped with Tomato, Roast Capsicum, Basil,  
Spanish onion and Bocconcini 

8.5 
 
 

Lightly Fried Lemon Pepper Calamari, resting on a salad of mesculan  
Spanish onion, capsicum and cucumber dressed in a tangy herb dressing 

14 
 
 

Chilli & Garlic Grilled Prawn Skewers served with fragrant coconut rice  
16.5 

 
 

 
 
 
 
 
 
 
 
 
 



Joseph’s Restaurant 
 

Mains 
 
 

Pasta of the Day 
Please Refer to Today’s Specials 

 
 

Risotto of the Day 
Please Refer to Today’s Specials 

 
 

Roast chicken, sweet corn & leek pie topped with crisp puff pastry served with sweet 
potato wedges  

25.5 
 

Blue eye fillet wrapped in prosciutto resting on fennel & pea risotto drizzled with a 
capsicum Coulis. 

27.5 
 

Lamb shanks braised with thyme, tomato, carrot, celery & red wine on a bed of 
creamy mash potato 

28.5 
 

Mild Indian potato & cauliflower curry served with fragrant jasmine rice & cucumber 
Raita  
21.5 

 

Crayfish Done two ways ~ Mornay or   Garlic Butter     
Half ~ 32 

Whole ~ 58 
 
 
 
 
 
 
 
 
 



Joseph’s Restaurant 
 

Mains Continued 
 
 

Steaks 
 

Your Choice of either 
 

400g Prime Rib Eye ~ 34 
or 

300g Gippsland porterhouse ~ 29 
 

Char grilled to your liking and 
Served with chunky chips and garden salad  

Or creamy potato mash and steamed mixed vegetables 
 and your choice of  

Pink peppercorn sauce, Red wine jus, Mushroom sauce, or Garlic butter 
 
 

Sides 
all 6.95 each 

 
Caesar salad 

 
Garden Salad 

 
Greek Salad 

 
Creamy Potato mash 

 
Beer-battered Fries 

 
Steamed Seasonal vegetables 



Joseph’s Restaurant 
 

Old Pub Favourites 
 
 

Surf and Turf – 300g Gippsland porterhouse steak, cooked to your liking, topped 
with prawns and garlic cream sauce, accompanied with chips and salad   

 35 
 
 

Chicken Parmigana – Crumbed, fried Chicken breast snitzel, grilled with Virginia 
ham, rich napoli sauce and grated cheese, served with chips and salad      

 22 
 
 

Steak Sandwich – grilled porterhouse steak, mesculan lettuce, tomato, onion, 
chutney and cheese in a toasted Turkish Bun, served with chips  

18.50 
 
 

Battered Flat Head Tails, served with chips and Garden Salad  
23.50 

 
 

Caesar Salad – Baby Cos, crisp croutons, bacon, parmesan and boiled egg, bound in 
a creamy house-made dressing, topped with anchovies  

16.50  
or with chicken 22.50 

 
 

Salt and Pepper Calamari, served on a salad of mesculan, tomato, Spanish onion 
and cucumber with a citrus dressing & chips  

 21.50 
 
 

Seafood basket – fish fillet, prawns, scallops and calamari, served with fries, salad 
and tartare sauce  

23.00 
 
 
 
 
 



Joseph’s Restaurant 
 

Desserts 
 
 

White Chocolate panna cotta topped with a sweet raspberry compote 
8.5 

 
Traditional sticky date pudding smothered in butterscotch sauce with vanilla bean 

ice cream 
8.5 

 
Passion fruit & coconut semi fredo with passion fruit syrup 

8.5 
 

Hot apple & cinnamon tart topped with a maple & coconut crumble topping served with 
double cream 

8.5 
 

Soft centred jaffa pudding served with vanilla bean ice cream 
8.5 

 
Italian style affagato – scoop of vanilla ice cream with a shot of frangelico & espresso 

coffee 
 12.5 

 


