Perfect (Cup

Cafe M\enu



Breads

Garlic Bread (3 slices) 4.50

Bruschetta 8.90

grilled italian bread prepared with garlic, topped with ripened tomato,
fresh basil leaves & fetta, drizzled with extra virgin olive oil

Flat Breads
Garlic thin rolled pizza base with garlic, olive oil & herbs 8.90
Margherita thin rolled pizza base topped with tomato, oregano & mozzarella 9.90
Meridien thin rolled pizza base topped with chunky tomato, basil pesto 10.50

& parmesan cheese

Baguettes From 7.00
assorted daily baguettes, available in our display cabinet

Turkish Rolls From 7.00
assorted daily rolls, available in our display cabinet

Door Stops One Slice 7.90 Two Slices 11.90

open grilled sandwiches, served on your choice of thick sliced white, wholemeal or
multigrain bread

One grilled chicken, cheese, sun-dried tomato & avocado
Two triple smoked ham, fresh tomato, cheese & caramelised onion
Three pumpkin, roasted capsicum, fetta & basil pesto

7o Stare

Mezze Plate 14.50

shiraz soaked fetta, artichokes, sun-dried tomatoes, warm flat bread,
chef’s daily dip, arrancini balls & chorizo

Beer Battered Thick Cut Chips 6.90

Seasoned Wedges 8.90
served with sour cream & sweet chilli sauce

Salads

Caesar Salad 16.50

cos lettuce, grilled bacon, poached egg & parmesan croutons, served with the
chef’s own caesar dressing, topped with shaved parmesan & anchovies

Chicken Caesar Salad 20.90

cos lettuce, grilled bacon, chicken, poached egg & parmesan croutons, served
with the chef’s own caesar dressing, topped with shaved parmesan & anchovies

Prawn Salad 21.00

grilled marinated prawns, cucumber, avocado, tomato, salad greens & red onions
drizzled with a citrus vinaigrette

Warm Chicken Salad 17.90

grilled marinated chicken, salad greens, tomato, cucumber, fetta & roasted pumpkin
tossed with a honey mustard dressing

Thai Beef Salad 18.90
tender beef strips marinated in asian herbs, tossed in salad greens, tomato,
cucumber, cashews, crispy shallots, mint, chilli & a thai dressing



Soup of the Day

please ask your wait staff for the chef’s housemade soup of the day 8.00
Light M\eals & Burgers
Cheese & Bacon Tart 13.50

freshly made tart with caramelised onion, tomato, cheese & bacon, served
with salad greens

Chicken Schnitzel Burger 13.90

lightly fried chicken schnitzel with grilled bacon, cheese, tomato, lettuce
& housemade mayonnaise in a turkish roll, served with chips

Beef Burger 14.90

180g grilled beef patty with bacon, cheese, tomato, lettuce, mayonnaise
& tomato relish in a turkish roll, served with chips

Steak Sandwich 14.90

thickly sliced toasted bread with steak, bacon, cheese, fried egg, caramelised onion,
tomato, lettuce & tomato relish, served with chips

Meat & Poultry

Sirloin Steak 26.00
300gm sirloin grilled to your liking, served with chips & salad greens

Angus Beef 26.00

250gm angus beef fillet grilled to your liking, served on potato mash with
roast tomato & red wine jus

Sauces
horseradish cream 2.00
pepper 2.50
mushroom 2.50
surf - prawns in a garlic cream sauce 5.90
Curry of the Day 19.90

please ask your wait staff for the chef’'s housemade curry of the day

Lamb Shanks One Shank 19.00 Two Shanks 26.00
tender lamb shanks served on potato mash, topped with a rich vegetable jus

Chicken Parmigiana 19.50

traditional chicken schnitzel topped with triple smoked ham, napolitana sauce
& melted cheese, served with salad & chips

Chicken Meridien 22.90

garlic, lemon & thyme marinated sliced chicken breast, oven baked & served with
a panzanella salad with red wine vinegar dressing

Hollandaise Chicken 23.00
oven baked chicken breast wrapped in prosciutto & served on potato mash with
asparagus & lemon hollandaise sauce

Grill Plate 27.90
minute steak, gourmet sausage, bacon, grilled tomato & fried egg, served with chips



Seafood

Atlantic Salmon 24.00
pan-fried salmon served on kipfler potatoes & topped with lemon butter sauce

Salt & Pepper Squid Entrée 13.50 Main 21.00

lightly fried seasoned squid served with salad greens & lemon infused aioli
served with chips (main only)

Garfish Entrée 13.50 Main 22.00

lightly battered garfish served with lemon, salad greens & tartare sauce
served with chips (main only)

Garlic Prawns Entrée 15.50 Main 24.00
pan-fried prawns with garlic, onion, white wine & cream, served with steamed rice

Pasta / Risotto

Pasta of the Day Entrée POA Main POA
please ask your wait staff for the chef’'s housemade pasta of the day

Mushroom Risotto Entrée 12.50 Main 16.90

soft herb & white wine risotto topped with sautéed field & button mushrooms, lightly
drizzled with extra virgin olive oil & finished with freshly grated parmesan cheese

Chicken & Mushroom Risotto Entrée 15.50 Main 19.90

pan-fried chicken breast pieces in a soft herb & white wine risotto topped with
sautéed field & button mushrooms, lightly drizzled with extra virgin olive oil
& finished with freshly grated parmesan cheese

Sides

Garden Salad 8.00

salad greens, tomato, cucumber, red onion & olives tossed with extra virgin olive oil
& red wine vinegar dressing

Pan-Fried Vegetables 7.50
Kipfler Potatoes Seasoned With Rosemary 6.50
Beer Battered Chips 5.00

Kids 12 & under

Chicken Nuggets & Chips 7.90
Penne Bolognese or Alfredo 8.00
Chicken Schnitzel & Chips 8.50
Fish & Chips 8.50
Ice Cream Sundae (Chocolate, Strawberry or Caramel) 4.00

Fresh Fruit Salad & Ice Cream 4.00



Pizza

Margherita
tomato, cheese & basil

Hawaiian
tomato, cheese, virginia ham & pineapple

Pepperoni
tomato, cheese, salami, chilli & herbs

Kitchen Special

tomato, cheese, salami, onion, capsicum, kalamata olives,
fresh tomato & chilli

Meat Lovers
tomato, cheese, virginia ham, salami, bacon & grilled chicken

BBQ Chicken
bbqg sauce, cheese, grilled chicken, bacon & pineapple

Meridien

tomato, cheese, virginia ham, salami, onion, mushroom,
capsicum, kalamata olives & pineapple (anchovies optional)

Seafood
tomato, cheese, prawns, squid, mussels, fresh tomato & anchovies

Gourmet Pizza

Salsicce

tomato, cheese, chorizo sausage, roasted capsicum, mushroom
& kalamata olives (chilli optional)

Moroccan

ground beef cooked in moroccan spices, tomato, cheese, chilli,
yoghurt & coriander

Zucca (Vegetarian)

tomato, fetta cheese, roasted pumpkin, roasted capsicum,
sun-dried tomato & pesto

Mediterranean Lamb

marinated lamb, tomato, green capsicum, spanish onion,
oregano, garnished with mint yoghurt & lemon

Ortolana (Vegetarian)
tomato, cheese, mushroom, onion, capsicum, marinated artichokes,
fresh tomato, kalamata olives, marinated eggplant & basil
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Beverages

Coffee

Baby Cino 1.00
Espresso 3.00
Ristretto 3.00
Doppio 3.50
Macchiato 3.00
Piccolo Latte 3.00
Long Black 3.00
Latte 3.40
Cappuccino 3.40
Flat White 3.40
Mocha 3.60
Hot Chocolate 3.60
White Chocolate 3.60
Marble Chocolate 3.85
Vienna Coffee 4.95
Affogato 4.75
Chai Latte 3.50
Decaf 3.60
MUG .50¢ extra
Pot of Tea 3.60
Chai

Ceylon

Assam

Darjeeling

English Breakfast

Earl Grey

Peppermint

Chamomile

Granny’s Garden

Sencha (green)

Pai Mu Tan (green)

Jasmine (green)

Iced Drinks

Iced Espresso 3.95
Iced Coffee 4.95
Iced Chocolate 4.95
Milk Shakes 4.80
Chocolate, Vanilla or Strawberry
Water

Mt Franklin 250ml 3.20
Mt Franklin Sparkling 250ml 3.20
Mt Franklin Still 750ml 4.50
Mt Franklin Sparkling 750ml 4.50
Specialty Drinks

Lipton Iced Tea (Peach/Lemon) 3.80
Bundaberg Range - 375ml 3.50
(Ginger Beer or Sarsaparilla)

Red Bull 4.50
Juice - Nippy's 300ml 3.50
Orange, Apple, Pineapple

Juice — Mountain Fresh 3.90
Apple & Guava, Apple & Pear,

Apple & Peach, Apple & Mango

Juice - Glass 3.20

Tomato, Orange

Soft Drink - Glass 3.20
Coke, Diet Coke, Lift or Sprite

Soft Drink - 450ml bottle 3.20
Coke, Diet Coke, Sprite, Fanta or Coke Zero

Tap Beer Schooner 4.50 Pint 6.00
Carlton Draught, Carlton Dry

Beers - Stubbies

Becks 7.00
Carlton Cold 6.00
Carlton Draught 6.00
Cascade Premium Light 5.50
Coopers

Clear, Pale Ale, Sparkling 6.00

Stout 6.50
Corona 7.00
Crown Lager 6.50
Hahn Light 5.50
Hahn Super Dry 6.00
Heineken 7.00
James Boag’s Premium Lager 6.50
Pure Blonde 6.00
Stella Artois 7.00
Victoria Bitter 6.00
West End Draught 6.00
Toohey'’s Extra Dry 6.00
Cider
Bulmers on tap Schooner 5.00 Pint 6.00
Bulmers 330ml 6.50
Magners 375ml 7.50
Strongbow Original 375ml 6.00
Toohey’s 5 Seeds 375ml 6.00
RTD’s
Vodka Cruisers 8.50
Jim Beam & Cola 8.50
Johnnie Walker & Cola 8.50

Spirits - including mixer

Basic From 6.00
Premium From 7.00
Wine by the Glass

Gisa ‘ARC’ Sparkling Brut 6.00
Yellowglen ‘Yellow’ Piccolo 7.00
Pauletts Sparkling Red Piccolo 8.00
Jim Barry Watervale Riesling 7.00
Bleasdale ‘Holdfast’ Chardonnay 6.50
Rymill *The Yearling” Sauv Blanc 6.50
Twin Island Marlborough Sauv Blanc ~ 7.00
Banrock Station Moscato (sweet) 5.00
Gisa ‘ARC’ Semillon Sauv Blanc 6.00
Gisa ‘Round’ Pinot Gris 6.50
Lindeman’s 'Bin 35’ Rosé 6.00
Rymill *The Yearling” Cab Sauv 6.50
Gisa ‘ARC’ Shiraz 6.00
d’Arenberg ‘Footbolt’ Shiraz 7.00
Beresford ‘Highwood’ Merlot 6.00



