JOSEPH'S RESTAURANT

Fntrée’s & Salads

GARLIC BREAD

BRUSCHETTA

Warm TurRish bread topped with tomato, roast
Capsicum, bastl, Spanisf onion and Bocconcict.

Sou? Of THE DAY G

Please see your wailer for loday’s specrals.

TASTING PLATE
A selection of different entree’s jfor Two
(9.00 per extra person.)

TEMPURA BATTERED CALAMARI
Tempura battered Calamari rvesting on a crisp garden salad with
an aioli sauce

CHILLT & GARLIC PRAWN SPRINGROLLS
Chilli & Garlic Prawn spring rolls served with a 7hat style
dipping sauce

CAEZSAR SALAD

Traditional Caesar salad with cos lettuce, crispy croutons
Bacon, parmesan , creamy fouse-made (aesar dressing,
lopped with anchovies and a soft boiled eqy.

CALAMARI SALAD @

Pan fried Calamari tossed with red capsicum, croutons,
proscrutto, walnuts, fialoumi cheese & Roquelte with a lemon

dressing.

WARM ROAST VEGETABLE SALAD G

Warm Roast capsicum & pumprin, grilled eggplant & zucchini,
pine nuts & feta tossed through spinach and a tangy lemon hert
dressing.

SUMAC BEEF SALAD

Tender strips of eye [fillet beef resting on a Roquette salad, with
crispy potatoes, cherry tomatoes, Bocconcini & Spanisfi onion,
dressed with a balsamic vinaigrelte.

F =entree M =main

G = Gluten Free
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JOSEPH’S RESTAURANT

Mains

FISH & CHIPS
Beer battered or grilled blue grenadier fillets served wilh chips,
salad & our fouse made tar tare sauce.

CHICKEN PARMIGANA
Crumbed (hicken breast schnitzel, grilled with Virginia fiam,
vich Napoli sauce and grated cheese, served with chips and salad.

PAN FRIFD PORK CUTLFT

Pan fried Pork Cutlet resting on a pea mash, adrizzled with a
pomegranate molasses.

ROAST CHICKFN, LFFK & CORN PIF

Roast Chicken, leek & corn pile topped with crisp puff pastry
served with roast potatoes.

HERB CRUSTED ROCKLING

FHert crusted Rockling [illets resting on a potato & fela croguette
drizzled with a spinac pesto.

SEAFOOD BASKFT

Beer battered blue grenadier [illets, lemon pepper calamari,
tempura battered prawns served with chips, salad & our
fiome made tar tare sauce.

TRADITIONAL BFFF LASAGNF
Traditional beef bolognaise layered with pasta and finished with
a bechamel sauce.

PUMPIIN & RICOTTA AGNOLOTTT

Pumpkin, ricotta & pine nut Agnolotti in a basil pesto & creamy
chardonnay sauce.

FFTTUCCINF MARINARA

Jrest feltuccine tossed with prawns, scallops, mussels, calamari,
chilli & garlic finished tn a rich Napoli sauce.

RISOTTO POLLO SPINACT G
Risotto with chicken, bacon & spimnach.

RISOTTO PROSCTUTIO POMODORO
Risotto with prosciutto, bocconcinig semi dried tomato, olives and
Jinished with a dash of Napalt.

RISOTTO PRIMAVFRA G

Risotto served with roast pumpkin, caramelized onion, feta &
pine nuts.
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JOSEPH’S RESTAURANT

STEAXS

SCOTCH FILLET

3509 Scotch Fillet steak char gilled to your liking and served
with etther chunky chips and a garden salad or creamy mas/h
potato and steamed mixed vegetaoles.

FVE FILLET

2509 Fye Fillet steak char grilled to your liking, and served with
either chunky chips and a garden salad or creamy mashed
potato and steamed mixed vegetavles.

GIPPSLAND PORTERHOUSE

3009 Grppsland Porterfiouse steak char grilled to your liking,
and served with either chunky chips and a garden salad or
creamy mashed potato and steamed mixed vegetables.

Al Steaks are served with a choice of pink
peppercorn saice, red wine jus, musfiroom sauce,
garlic butter or with creamy garlic prawns (please
add $5.00)

SIDES

CAFSAR SALAD

GARDFN SALAD

CREAMY MASHFD POTATO

BFFR BATTFRFD FRIFS

STFAMFD SFASONAL VFGFTABLES
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JOSEPH’S RESTAURANT

DESSFRT

BRFAD & BUTTFR PUDDING
Bread & butter, pear and raisin pudding served with a rum &
raisin ice creant.

STICKY DATF PUDDING
Sticky date pudding smothered in a butterscotch sauce served
with an English toffee ice cream.

CHFFSFCAKXF
Raspberry & White chocolate cheesecake served with double
cream.

WARM CARAMFL & CHOCOLATF TART

Warm caramel & CHocolate tart served withh double cream

TTALIAN STYLE AFFAGTO

Jtalian style affagato served with a scoop of vanilla bean ice
cream, with a snot of espresso coffee & your choice of one of the
Jollowing [ iqueurs.

Baileys / Frangelico / Amaretto / Cointreau
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