The Biver Decl Restanrant
A La Carte Menu

Prices are subject to a 15% surcharge on public holidays as a result of increased costs associated with trading on these days.

Breads.
Crusty Loaf ~%7
Garlic Bocad Loaf ~3

Entrée Selection:
Tréo of Dipe ~ #9

Roasted Red Capsicums: Hummus: Olive and Feta Tapenade
Served with lightly toasted Turkish bread.

Coffin Bay Ogyotens
Natural  half dozen B4 - dozen $26
Tempura half dozen B16 - dozen $50

served with wasabi mayonnaise
Kilpatrick half dozen 816 - dozen 50

Seared Garlic Prawa Cutlets  eatrée ~ $16 Wain ~ 325

Pan flashed and served in a garlic cream sauce on steamed jasmine rice

Secallop Tartlette ~ $16
Pan seared scallops on steamed spinach with mornay sauce,

topped with cheddar and oven baked
For mone information please contact ue

phone 07) 5474-1100 fax 07) 5474-1199 www.riverdeckrestaurant.com.au email shipland@bigpond.com



Eutree Selection:

Clllic Sguid ~$14

Flash fried squid strips in chilli/pepper/sea salt, served with salad leaves and aioli

Seafocd Salad ~ #1§
Tasmanian mussels, snapper pieces, local prawns and calamari
in a salad of avocado, rocket leaves and a creamy citrus dressing.

Farmbonse Ternine ~ BIZ

Chef’s chicken and pork terrine, with gherkins, chutney, and warm baguette

Duck Satlad ~ #l6

Shredded duck with asian greens, orange segments and mint, finished with
a soy/ginger/chilli dressing and topped with crispy peanuts.

Swcss Field Mustnooms ~ B2

Oven baked with goat’s cheese, tomato, and basil on a rocket leaf salad

Lemon Peppien Calamani Shewers ~$13 Wain ~ $27

Open grilled calamari skewers served with a sweet chilli dipping sauce.

Prawn Frnitiens~#I2
Marinated with basil, chives, lime zest, and coriander, folded in a light batter, pan seared
and served with a petite salad on aioli dressing.

Daunctions at the River Deck

For more information pleate contact us

phone 07) 5474-1100 fax 07) 5474-1199 www.riverdeckrestaurant.com.au email shipland@bigpond.com



Bar-B- Zue Seafood Plate ~ $28
Classic Noosa seafood, fish, prawns and calamari, bar b qued
and served with fries and a fresh garden salad

The River Deck (ateh ~ $54

Open grilled fish fillet, bar b que prawns and calamari, local fresh prawns, natural and
kilpatrick oysters served with a dipping sauce, fries, and a fresh garden salad

Tasmanian Hlantic” Salmon ~ B28
Pan seared, served on rosti potato with grilled asparagus on tomato and red onion salsa
and a lime beurre blanc

Tish and Chipe ~ $22

Beer battered snapper fillet with chips and a fresh salad and tartare sauce.

Zever Deck Seafood Platter ~ $98

Good for 2 to share
A combination of kilpatrick and natural oysters, fresh smoked salmon,
grilled and beer battered fish, local sand crab, bar-b-que prawns and calamari,
garlic mussels, fresh Mooloolaba prawns, fries, seasonal fruits and salad
Complimented with dipping sauces

Spaghettc Marninara ~ $20
Al dente pasta tossed with Tasmanian mussels, fish segments, prawns and calamari
in a white wine, tomato garlic and parsley sauce

Zisotto ~ $22

Traditional pan prepared risotto, with prawns, leek, lemon zest,
cherry tomato, red chilli and parmesan cheese

Private Deck Function rea

For more information pleate contact us

phone 07) 5474-1100 fax 07) 5474-1199 www.riverdeckrestaurant.com.au email shipland@bigpond.com



Bated (hicken Breast ~ $26
Oven prepared chicken breast fillet, served on gratin potato with baby carrots
and wilted English spinach, finished with tarragon and seeded mustard sauce

Stow Zoasted Duck ~ $25

Prepared confit style duck slow roasted on sweet potato mash with steamed broccolini,
grilled pears, and a port jus.

Lamb Stank ~ $22

Oven braised in tomato, bacon, thyme and white wine, presented on
creamy mash potato and steamed green beans

Eye Fillet Steat ~ $54
Aged tenderloin, char prepared and served with grilled swiss mushrooms,
sautéed potato and a green peppercorn sauce

The Pornterhonse Steak ~ $26

Aged steer sirloin, char grilled, served with a fresh garden salad, chips,
and garlic and herb butter.

Rl Eye Fellet ~ $50
Aged rib fillet from grass fed steers, char prepared and served with cauliflower gratin,
steamed green beans and a mushroom sauce.

Vegetarian Fettuccine ~ $20
Al dente fettuccine tossed with roasted pumpkin, red capsicum, basil,
wilted spinach, zucchini and tomato with parmesan cheese.

For your nest function, look to the River Deck

For more information pleate contact us

phone 07) 5474-1100 fax 07) 5474-1199 www.riverdeckrestaurant.com.au email shipland@bigpond.com



Side Destees
Seasonal Fresh Yegetalllee ~ $6

Frest Ganden Salad ~ #6

Served with a house prepared dressing

Boul of (Chips ~ #5.50

Served with traditional tomato sauce

Cadliflower Gratin ~ %6

Florets of cauliflower presented au gratin style

To ensare your dining pleasare we frocane and wse only guality
to ordening.

We are Junction specialiots ~ with menus to suct all
budgets from a 10-qguest dinner to a wedding of up to
150-guests éu a formal oct down or cockitadl style.

For mone information please contact ue

phone 07) 5474-1100 fax 07) 5474-1199 www.riverdeckrestaurant.com.au email shipland@bigpond.com



