
AUTUMN MENU

please place all orders at the bar



S M A L L  P L A T E S

+ cheese $4

$10garlic loaf

Mac and cheese croquettes
with truffle oil, parmesan and
truffle mayo

$14croquettes

with vine ripened tomato,
Spanish onion, basil,
mozzarella and aged balsamic 

$14bruschetta

B I S T R O  P L A T E S

150g sirloin steak, cooked
medium rare with fries and
Bearnaise

$26steak frites

white corn tortilla, mixed
leaves, slaw, pico de Gallo,
basil, sriracha aioli, avocado
crema and lime
Choose Any (2) of: Battered
flathead - Grilled chicken

$18street tacos (2)

cured meats, local cheese,
olives, house dip and pita
bread

$26antipasto platter

pumpkin arancini, parmesan
and garlic aioli

$15arancini

P A T E R S O N  T A V E R N O P E N  7  D A Y S 2 5  P R I N C E  S T R E E T

B I S T R O  M E N U

A D D  E X T R A  T A C O  $ 8

baked prawns, infused tomato sauce,
ouzo, feta and pita

$24prawn saganaki

S I D E S

a large serve of veggies for the
table

$14seasonal greens

served with aioli

$12bowl of chips

mixed leaves, slaw and
vinaigrette

$10side salad

We take great care in preparing all our foods in accordance with dietary guidelines. If you have any allergies or specific dietary needs,
we kindly ask that you inform us upon ordering. Your safety is our priority, and if we are not aware of your requirements, we may not

be able to accommodate them safely. Please note that “gluten-free” does not necessarily mean suitable for those with
coeliac disease, and “vegetarian” does not imply vegan-friendly options.

GF: gluten free, V: vegetarian

v

GF v

GF v

GF v

GF

V

V

V

served with tomato sugo,
roasted capsicum and pita

$22lamb meatballs

with sriracha aioli
$14onion rings v

P L E A S E  C H E C K
O U R  S P E C I A L S

M E N U  A T  T H E
B A R

char grilled beef, mixed leaves, slaw,
cherry tomatoes, cucumber, fried
shallots, sweet chilli sauce and lime

thai beef salad GF$28

GF

GF



B U R G E R S

wagyu beef, bacon, cheese,
mixed leaves, tomato,
beetroot relish, pickles and
truffle mayo. served with fries

$24Paterson deluxe
burger

vegan patty (not GF), mixed
leaves, tomato, onion jam and
vegan mayo. fries

$24chicken burger

$42steak of the day

$25chicken schnitzel

$27battered flathead

grilled chicken, bacon, cheese,
mixed leaves, tomato, pickles
and sriracha aioli. fries

$24vegan burger

P U B  C L A S S I C S

+  P A R M I G I A N A  $ 6

+  C R E A M Y  G A R L I C  P R A W N S  $ 8

C L A S S I C S

mushroom, peppercorn,
diane, gravy, béarnaise

homemade sauces

$3

tomato, bbq, aioli, sriracha
aioli, vegan mayo

simple sauces $2

+ G L U T E N  F R E E  B U N  $ 2  

GF

GF

V

S A U C E S

GF

cream, bacon, mushroom,
candied walnuts and parmesan

$26spaghetti boscaiola

served with onion, cream, parsley
and ciabatta

$32creamy garlic prawns

with prosciutto, Swiss cheese,
creamy parmesan and dijon sauce,
thyme crumb, seasonal greens

$28grilled chicken breast

F R O M  T H E  P A N S

prawns, lemon butter
emulsion, cherry tomatoes,
parsley and parmesan

$32spaghetti garlic
prawns

GFO

steak sandwich $26

greek chicken gyros $24
greek pita bread, mixed
leaves, tomato, spanish onion,
house tzatziki and fries

fillet steak, onion rings,
cheese, mixed leaves, tomato.
BBQ sauce and garlic aioli,
served open

 S W A P  F O R  C H A R G R I L L E D  B E E F  + $ 2

250g-300g prime Hunter Beef
Chargrilled to your liking
served with your choice of
mash and seasonal greens or
chips, salad and slaw 

with chips, salad and slaw

with chips, salad, slaw, lemon
and tartare sauce

crispy skin barramundi $35 GF

wild caught barramundi fillet,
smashed chats, chargrilled
broccolini, hollandaise, lemon



D E S S E R T S

$16chocolate brownie

$16trio of sorbet

$16sticky date pudding

$3kids icecream cup

GF

W E E K D A Y  L U N C H  S P E C I A L S

with cheese, mixed leaf,
tomato, aioli and fries

$18schnitzel burger

with fries, mixed leaves, slaw and
tartare 

$18battered flathead

cream, bacon, mushroom and
parmesan

$18spaghetti boscaiola

with cheese, mixed leaf, tomato,
aioli and fries

$18cheeseburger

K I D S  -  U N D E R  1 4  Y E A R S

kids tenders

served with fries and salad

served with fries, salad and
ketchup

kids fish and chips

$15

with vanilla bean ice cream
and butterscotch sauce

with vanilla bean icecream
and fairy floss

chefs selection of sorbet with
vanilla crisp meringue

$15

grilled chicken
sticks

$15

served with fries, salad and
aioli

kids cheeseburger 
with ketchup and pickles.
served with fries

$15

kids spaghetti $15 V

GF

with Napoli sauce 

$16churros
with chocolate sauce, cinnamon
sugar, dried raspberry and vanilla ice
cream


	BISTRO MENU
	SMALL PLATES
	garlic loaf
	bruschetta
	antipasto platter
	arancini
	croquettes
	onion rings
	GF

	SIDES
	seasonal greens
	GF v

	bowl of chips
	side salad
	GF v
	GF v


	BISTRO PLATES
	steak frites
	GF
	street tacos (2)

	GF
	ADD EXTRA TACO $8
	prawn saganaki
	lamb meatballs
	thai beef salad

	GF


	PLEASE CHECK OUR SPECIALS MENU AT THE BAR
	BURGERS
	+GLUTEN FREE BUN $2
	Paterson deluxe burger
	$24

	chicken burger
	$24

	vegan burger
	$24

	steak sandwich
	$26

	greek chicken gyros
	$24
	SWAP FOR CHARGRILLED BEEF +$2



	PUB CLASSICS
	CLASSICS
	steak of the day
	GF
	$42
	+ CREAMY GARLIC PRAWNS $8
	chicken schnitzel
	$25
	+ PARMIGIANA $6

	battered flathead
	$27

	crispy skin barramundi

	GF
	$35
	grilled chicken breast

	GFO
	$28

	GF

	SAUCES
	$3
	homemade sauces
	simple sauces
	GF
	$2


	FROM THE PANS
	spaghetti garlic prawns
	$32

	spaghetti boscaiola
	$26

	creamy garlic prawns
	$32



	DESSERTS
	chocolate brownie
	trio of sorbet
	$16

	GF
	$16
	kids icecream cup
	$3

	sticky date pudding
	$16

	churros
	$16



	KIDS - UNDER 14 YEARS
	kids tenders
	$15

	kids fish and chips
	$15

	kids spaghetti
	$15


	WEEKDAY LUNCH SPECIALS
	grilled chicken sticks
	kids cheeseburger
	$15
	$15

	schnitzel burger
	$18

	GF
	spaghetti boscaiola
	$18

	battered flathead
	$18

	cheeseburger
	$18




