
 
 
 
 
 

Entree                                                                                              15.00            
 

Soup of the day 
 

Cheese and spinach triangles 
 

Char grilled octopus with a balsamic rocket salad 
 

Prawns with fresh tomato, feta cheese and olives 
 

Pan fried chicken livers with onions and mushrooms resting on a bed of rice 
 

Salt & pepper squid resting on bok choy with sweet chili sauce 
 

Penne Boscaiola – bacon, mushrooms in a creamy white wine sauce 
 

Mains                                                                                              25.50  
                

Filo rolls – filled with a mix of vegetables and cous cous served on capsicum sauce 
 

Lamb shanks with a homestead sauce with vegetables 
  

Pan fried fillet mignon with mushrooms and a red wine juslie 
 

Slow roasted chicken breast with roasted fennel, french shallots and tomato 
 

Poached Atlantic salmon on bok choy with a light port lime sauce 
 

Roasted pork medallion resting on a sweet potato mash with a seeded mustard sauce  
 

All our main meals are served with fresh seasonal vegetables 
 

Desserts                                                                            10.00 
 

 Baked chocolate crumble pie served warm with cream 
 

Poached pear finish with a raspberry coulis 
 

Tangy Tartlets with lemon, lime and ginger topped with passionfruit 
 

Freshly made bread and butter pudding 
 
 
 
 
 
 

A La Carte 
Men

$35.00 for 2 Course with Coffee*  
$40.00 for 3 Course with Coffee* 

 
*Flat white, Cappuccino, Short or Long Black or a Pot of Tea 



Sides 
 

Warmed Turkish Bread with herb or garlic butter   5.00 
 

Warmed Olives   5.50 
 

Fresh garden salad with dressing    6.00 
 

Bowl of Chips 6.00 
 

Rocket leaf salad with balsamic vinegar and parmesan cheese 7.00 
 

Greek salad with olives, tomato, feta cheese, lettuce and oregano 7.00 
 

 
Coffee 

 

Flat white, Cappuccino, Short or Long Black     3.00 
 

Latte, Hot chocolate, Mocha     3.50 
 

Latte $3.30 
 

Vanilla Cappuccino $4.00 
 

Hazelnut or Caramel Latte $4.00  
 
 

Pot of tea (peppermint, chamomile or green tea available)     3.00 
 
 

 
 

 

$2.00 surcharge per person for BYO Tables - Please no bill splitting 

Geoff and the team would like to thank you for dining at the              
Metro Restaurant on keira 

 Enjoy your evening! 
 

Private dining room available 
Our private dining room downstairs can accommodate a private 

party up to 30 guests. This makes it the perfect place for your next 
corporate event, product launch, cocktail party, birthday party 


