
 
Dinner Set Menu $29.50pp 

 
LocknLoad Bistro is the perfect choice for your next celebration.  

The friendly and professional staff are on hand to ensure that your function is a success. Choose to dine 
under the stars in the leafy courtyard, keep cool inside in the bistro or upstairs in the private function room. 

Our set menus are designed for 10 or more people. For large groups of 30 + people our kitchen would 
appreciate a pre-order, otherwise you can just gather your friends and order on the day. 

(v) vegetarian (gf) gluten free 

To start   
 
Grilled Turkish breads and a selection of house-made dips for the table 
 
Add on tasting plates to start: + $8 per person  
(Chef’s selection of our delicious bar tapas served with warm bread & dips)  

 
Mains (please choose one of the following) 

 
Herb crusted barramundi  
                   w/ wombuk, smoked bacon, shiitake mushrooms, carrot ginger butter (can be gf) 
Pesto ricotta cake  
                   w/ baked tomato, bell pepper and asparagus salad, salsa verde, aged balsamic (v) 
Braised lamb shanks papardelle pasta  

                   w/ chickpeas, roasted tomato, herbs 

Chicken and cashew nut curry  
                   w/ turmeric rice, pickled cucumber and pappadums (gf) 
Leek, mushroom and cider crème pie  

                   w/ garden salad and house vinaigrette (v) 

(mains are accompanied with rocket, fresh orange, red onion salad w/ aged balsamic  and french fries w/ 
aioli for the table) 

 
To finish  (add $9) 

 
“World famous” dark chocolate brownie  
                   w/ peanut butter ice cream, hot fudge shot 
Warm date and orange pudding  
                   w/ coffee ice cream, honeycomb and butterscotch sauce 
Pear, lemon and golden syrup crumble 
                   w/ hazelnut ice cream 
 
                                         
                                                   (one bill per table, 15% surcharge on public holidays) 


