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inform our staff on ordering. Some items may be substituted without notice. 

 

 

AUCHENFLOWER RESTAURANT 

2 COURSE SPECIAL $44  /  3 COURSE SPECIAL $54 (marked ) 

 

BREADS & SHARES 

Oven Toasted Garlic Bread                      

(4 pieces) (v)      10.0  

Bread Board                    
Toasted sourdough with herb infused 

balsamic, extra virgin olive oil, ARW mint and 

macadamia dukkah (v, vg)   12.0 

 

 

ENTREES 

Fresh Local Tuna & Soba Noodle Salad  
Seared sesame tuna slices with soba noodles 

and Japanese dressing    23.0 

Lamb Ribs  (gf, df)                                          
Succulent lamb ribs in a sticky mint plum sauce 

with crisp Asian salad    Entrée  20.0

    Main size (with chips) 32.0 

Calamari (gf, df)    
 Flash fried salt and pepper calamari with a fresh 

lime and ginger mayo and salad bouquet  

      Entrée 19.0

   Main size (with chips & Salad) 30.0 

 

 

 

 

River Antipasto                                      
Dried-aged prosciutto and salami selection, 

brie, feta & pickles with toasted sourdough 

slices and dip        small 25.0

     large 35.0  

Cheese Plate         
Selection of cheeses, dried fruit and wafers

     small 24.0 

     large 34.0 

 

 

Sweet Corn Fritters (v, vg, gf, df)       

 Lightly seasoned fritters of sweet corn with a 

refreshing chimichurri and leafy greens 

      Entree 19.0

   Main size (with chips & salad) 30.0 
 
 

Snapper Croquettes    
Homemade fresh Qld Saddletail Snapper 

croquettes with a creamy chive dressing 20.0 

Brushchetta (v) (gf / df on request)  
 Toasted sourdough topped with roasted garlic 

and cherry tomatoes, with fetta, basil pesto and a 

balsamic reduction    19.0 
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MAINS 

Steak - Eye Fillet (gf / df on request)        48.0 
Eye fillet cooked to your request with duck fat roast potatoes on a carrot puree, ARW Shiraz Jus and                   

crisp onion rings 

Queensland Wild caught Broadbill Swordfish (gf, df)      38.0 
Chargrilled Swordfish with tomato and olive, a chunky skordalia and artichoke puree 

Greek infused Chicken Breast (gf)         32.0 
Greek infusion of orange, fennel and ricotta stuffed pasture raised chicken breast with chat potatoes and local 

market vegetables 

Beer Battered Barramundi (df)         30.0     
In house Beer Battered North Queensland Barramundi fillet ‘n chips served with salad and fresh tartare 

Lamb & Halloumi Salad (gf) (df on request)       38.0 
Greek Lamb and Halloumi salad with roasted local market sweet potato and pomegranate, with a yoghurt and 

orange dressing, topped with toasted pinenuts 

Japanese Fried Eggplant (v, vg, df, gf)        32.0
 Japanese battered eggplant batons in a fragrant Sichuan sauce and Asian salad 

Panfried Gnocchi (v) (df on request)        35.0     
Fresh hand rolled gnocchi pan fried with local market baby tomatoes, caramelised onion, peas, spinach and 

roasted artichoke, topped with a basil pesto 

 

 

SIDE HUSTLE 

Duck Fat Roast Potatoes   8.0 

Crisp Onion Rings with Hickory Smoked     

BBQ Sauce     9.0 

Local Market Garlic Confit Vegetables 8.0 

Salad Bouquet    6.0 

Tallow Fries with Lime & Ginger Mayo 8.0 

 

 Bringing along a cake? No problem, our 

cakeage fee is $3.5 per person and 

includes plating with fresh cream and    

SWEET TREATS 

Vanilla Pannacotta (gf)    17.0 
Served with local market Apple and Tamborine 

Mountain Rhubarb compote 

Chilli Chocolate Brulee (gf)   17.0 
ARW’s signature crème brulee with a refreshing sorbet 

Pear and Ricotta Tart (v, gf)  17.0 
Served with Chantilly cream 

Tiramisu (v)     17.0 
Homemade Italian Tiramisu with amaretto cherries  

Coconut Pudding (v,vg,df,gf)  17.0 

Coconut milk pudding with toasted coconut and 

mango syrup
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CHILDREN’S MENU 

 

Cheeseburger / Chips      14.0 

 

Chicken Nuggets / Chips / Salad   14.0 

 

Battered Fish / Chips / Salad    14.0 

 

 

Ice Cream / Chocolate or Berry Topping  4.0 

 
 


