
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



TO START 

House made rye bread with whipped butter (2 serve)        8 

 

ENTRÉE 

Half dozen Sydney rock oysters, house made red wine vinegar mignonette (gf) (df)     29 

Duck liver parfait, pickles, onion jam, sourdough         26 

Grilled new season stone fruit, stracciatella, prosciutto, local honey, rosemary oil (v) (gf)    28 

BuFalo ricotta dumplings, brown butter, sage, blistered tomato, rye crumb (v)     24 

 

MAIN 

Prawn linguine, white wine, prawn stock, spinach, chilli, garlic, butter      41 

Miso glazed celeriac fondant, salsa Verde, hazelnuts, aged sheep’s milk cheese    36 

Pan roasted Duck breast, sugar loaf cabbage, asparagus, sauce l’orange (gf)     42 

Gundagai lamb rack, roasted eggplant, minted yoghurt, broad bean vinaigrette (gf)    59 

Grilled heritage pork chop, nectarine relish, petite gem lettuce salad (gf)      43 

Pan roasted market fish, vongole, barley, sauce vierege       47 

Char-grilled Spatchcock, summer greens, lettuce, peas, bacon (gf)      42 

 

FROM THE GRILL 

180g eye fillet (gf) (df)             43 

250g eye fillet (gf) (df)            48 

300g scotch fillet (gf) (df)           56 

400g sirloin (gf) (df)            59 

All steaks served with, salad, pomme frites and your choice of sauce. 

SAUCE ON THE SIDE (choose one): Green Peppercorn, Red Wine Jus, Béarnaise, Truffled Mushroom, Café de Paris Butter 

 

SIDES 

Pomme frites. (df) (v) (ve)           12 

Spicy cucumber salad, sweet and sour Asian dressing  (gf) (df) (v)      15 

Seasonal greens preserved lemon dressing. (gf) (df) (v) (ve)       15 

Glazed baby carrots, honey, whipped lemon ricotta. (gf, v)                                      18 

Mixed leaves, house dressing. (gf) (df) (v)          12 

 

 

10% surcharge Saturday & Sunday  / 15% surcharge Public Holidays 



 

LITTLE ONES 

(children under 12 years only)           30 

Golden Crumbed Chicken, chips, salad (df) 

Seaside Battered Fish Fingers, chips, salad (df) 

Char-Grilled Fillet Steak, chips, salad (df) 

Pasta a la Bolognaise 

 

INCLUDED: Juice (apple or orange) + Vanilla Ice-Cream with topping (Strawberry, Chocolate, Caramel) 

 

 

DESSERT 

Bistro summer pavlova, mango, berries, berry consommé. (v, gf)                    21 

Chocolate fondant, dulce de leche, caramel & macadamia ice cream. (v, gf)     22 

Classic vanilla Brulée, raspberries, biscotti. (v)       26 

Cheese selection for two       32 

Ice cream and sorbet (per scoop)          5 

          Chocolate, Vanilla, Salted caramel 

          Blood Orange, Coconut, Lemon, Mango, Raspberry 

 

DESSERT COCKTAIL 

SALTED CARAMEL ESPRESSO MARTINI: caramel vodka, tia maria, fresh espresso, caramel  25 

AZTEC CHOCOLATE OLD FASHION: bourbon, vanilla, chocolate bitters, walnut bitters, crème de cacao 25 

TOBLERONE: bailey’s, tia maria, crème de cacao, Frangelico, fresh cream     25 

AFFAGATO: (choose one) Baileys, Brookie’s Mac, Tia Maria, Frangelico     25 

 

 

 
 

DINNER OPEN 7 DAYS 

LUNCH: FRIDAY / SATURDAY / SUNDAY 



 
 

WINE LIST 
 
CHAMPAGNE / CUVEE BRUT & ROSE        Gls  Btl 
NV Veuve Clicquot Brut Yellow Lable   Champagne FRANCE   25  145 
NV Louis Roederer Speciale Cuvee Collection ‘245’ Champagne FRANCE     175 
NV Veuve Clicquot Brut Rose    Champagne FRANCE   35  185 
NV Polka De-Alc Sparkling White (0% ALC)  South Australia      39 
 
AUSTRALIAN & ITALIAN SPARKLING WINE       Gls  Btl 
NV The Duchess Cuvee Brut    Hunter Valley NSW   12  70 
NV Riva dei Frati Prosecco    Treviso, ITALY    14  75 
2017 Jansz Late Disgorged Vintage Cuvee Release Pipers River TAS      115 
 
 
CHARDONNAY           Gls Carafe Btl 
2024 d’Arenberg The Shepherd’s Clock Chardonnay McLaren Vale SA    14 35 65 
2023 Freycinet Chardonnay    Tasmania      95 
2022 Rebel Ridge Chardonnay    California USA    18 45 85 
2023 Woodlands ‘Wilyabrup Valley’ Chardonnay Margaret River WA   17 42 80 
2021 Scarborough ‘The Obsessive’ Chardonnay  Hunter Valley NSW     105 
NV Newblood Chardonnay (0% ALC)   Australia    10 22 34 
FRENCH TRADITIONAL 
2022 Maison Thorin Macon-Villages   Burgundy FRANCE   19 48 90 
2022 Domaine Willian Fevre Petit Chablis  Chablis FRANCE      120 
 
SAUVIGNON BLANC          Gls Carafe Btl 
2025 Aloft Sauvignon Blanc    Adelaide Hills SA   12 32 60 
2025 Printhie Sauvignon Blanc    Orange NSW    15 38 70 
2024 Twin Islands Sauvignon Blanc   Marlborough NZ    17 42 80 
2023 Domaine Francois Chidaine Touraine Sauv Blanc Touraine FRANCE   19 48 90 
NV Giesen Sauvignon Blanc (0% ALC)  New Zealand      38 
NV Ara Zero Sauvignon Blanc (0% ALC)  New Zealand      46 
 
PINOT GRIGIO / PINOT GRIS / PINOT BLANC       Gls Carafe Btl 
2024 Cantina Trevigiana Organic Pinot Grigio  Veneto ITALY    12 32 60 
 Artemis Pinot Grigio    Southern Highlands NSW  15 38 70 
2025 Paracombe Pinot Gris    Adelaide Hills SA   14 35 65 
2025 Mt Dibiculty ‘Roaring Meg’ Pinot Gris  Central Otago NZ     85 
FRENCH TRADITIONAL 
2023 Famille Hugel Pinot Blanc Classic  Alsace FRANCE      95 
 
SEMILLON           Gls Carafe Btl 
2023 Torbreck ‘Woodcutters’ Semillon   Barossa Valley SA   18 45 85 
FRENCH TRADITIONAL 
2024 Famille Perrin Cotes Du Rhone Blanc  Rhone FRANCE      90 
 
RIESLING           Gls Carafe Btl 
2023 Heggies Vineyard Estate Riesling   Eden Valley SA    12 32 60 
2017 d’Arenberg ‘Dry Dam’ Riesling   Adelaide Hills SA   16 40 75 
2023 Gustave Lorentz Organic Riesling Reserve  Alsace FRANCE      90 
 



 
ROSE            Gls Carafe Btl 
2023 Hayshed Hill Pinot Noir Rose   Margaret River WA   12 32 60 
2023 Triennes IGP Mediterranee   Provence FRANCE   16 40 75 

Trinity Hill Lost Garden Rose (0% ALC)  Hawkes Bay NZ      48 
 
 
 
PINOT NOIR           Gls Carafe Btl 
2022 Artemis Pinot Noir    Southern Highlands NSW  15 38 70 
2023 d’Arenberg ‘The Feral Fox’ Pinot Noir  McLaren Vale SA    17 42 80 
2021 Toolangi ‘E Block’ Pinot Noir   Yarra Valley VIC      140 
NV Plus Minus Pinot Noir (0% ALC)   Australia      32 
FRENCH TRADITIONAL 
2021 Nathalie Theulot Mercurey Millerandage Rouge Burgundy FRANCE   35 82 160 
 
GRENACHE / GAMAY          Gls Carafe Btl 
2022 Maxwell Four Roads Grenache   Blewitt Springs SA   17 42 80 
2015 Yalumba The Tri-Centenary Grenache  Barossa Valley SA   25 65 120 
FRENCH TRADITIONAL 
2022 Domaine Chermette Cuvee Vieilles Vignes Beaujolais FRANCE     100 
2022 Maison Bouachon Gigondas (Grenache)  Rhone FRANCE      120 
 
SHIRAZ / SYRAH          Gls Carafe Btl 
2021 The Atherley Shiraz by Jim Barry   Clare Valley SA    12 32 65 
2020 d’Arenberg ‘The Love Grass’ Shiraz  McLaren Vale SA    23 60 85 
2019 Greenock Creek Moppa Shiraz   Barossa SA      95 
2018 Yalumba Paradox Vineyard Shiraz   North Barossa SA     120 
NV Newblood Shiraz (0% ALC)   Australia    10 22 34 
FRENCH TRADITIONAL 
2023 Mas de Libian Cotes du Rhone Rouge (SG)  Rhone Valley FRANCE   19 48 90 
2020 Guigal Crozes-Hermitage Syrah   Rhone Valley FRANCE   28 65 125 
 
SHIRAZ ICONS (featured in our Private Collection)      Gls Carafe Btl 
2019 Scarborough Black Label Shiraz   Hunter Valley NSW   20 48 90 
2015 Torbreck ‘The Factor’ Shiraz   Barossa Valley NSW     250 
2017 Henschke ‘Mount Edelstone’ Shiraz  Eden Valley SA      350 
2015 Torbreck ‘RunRig’ Shiraz    Barossa Valley SA     450 
2018 Henschke ‘Hill of Grace’ Shiraz   Eden Valley SA      990 
 
MERLOT / MALBEC / MATARO         Gls Carafe Btl 
2021 Torbreck ‘The Kyloe’ Mataro   Barossa Valley SA   17 42 80 
2022 Rosily Merlot     Margaret River WA     85 
2018 Woodlands Malbec    Margaret River WA     130 
 
CABERNET SAUVIGNON / CABERNET BLENDS       Gls Carafe Btl 
2022 Langmeil Wild Child Cabernet Sauvignon  Barossa Valley SA   12 32 65 
2021 O’Leary Walker ‘Armagh’ Cabernet Sauvignon Clare Valley SA    19 48 90 
2021 Woodlands Wilyabrup Valley Cabernet Merlot Margaret River WA   19 48 90 
2015 Yalumba ‘The Signature’ Cab Sav Shiraz  Barossa Valley SA   25 65 120 
BORDEAUX TRADITIONAL 
2020 Chateau Grand Jean Bordeaux Superieur  Bordeaux FRANCE   18 45 85 
2022 Chateau Pey Bonhomme Les Tours  Bordeaux FRANCE     120 
 
 
 
DESSERT WINE           Gls Bottle (375ml) 
2017 Cherry Tree Hill ‘Maya’ Late Harvest  Southern Highlands NSW  9  58 
2019 Scarbourough Late Harvest Semillon  Hunter Valley NSW     53 
 
 
 

10% surcharge Saturday & Sunday / 15% surcharge Public Holiday’s 



 
 

 
 
 

PRIVATE COLLECTION WINE LIST 
 

 
CHAMPAGNE PRESTIGE CUVEES           Btl 
 
2013 Dom Perignon Brut (limited supply)  Champagne FRANCE     495 
NV Krug Grande Cuvee 170eme Edition Brut  Champagne FRANCE     650 
 
WHITE WINE 
 
2021 Provenance ‘Geelong’ Chardonnay  Geelong VIC      118 
2021 Les Vignes du Precheur Domaine Weinbach Faller Alsace FRANCE      120 
2017 Grey Sands Pinot Gris    Glengarry TAS      130 
2020 Toolangi ‘F Block’ Chardonnay   Yarra Valley VIC      185 
2020 Benjamin Leroux Meursault 1er cru  Burgundy FRANCE     600 
 
PINOT NOIR           Gls Carafe Btl 
 
2021 Toolangi ‘E Block’ Pinot Noir   Yarra Valley VIC      140 
2022 Ashton Hills Estate Pinot Noir   Ashton SA      150 
2021 Nathalie Theulot Mercurey Millerandage Rouge Burgundy FRANCE   35 82 160 
 
 
SHIRAZ            Gls Carafe Btl 
 
2020 Domaine de Marcoux Chateauneuf-du-Pape Rhone Valley FRANCE     199 
2015 Torbreck ‘The Factor’ Shiraz   Barossa Valley SA     250 
2005 Henschke ‘Mount Edelstone’ Shiraz  Eden Valley SA      350 
2015 Torbreck ‘RunRig’ Shiraz    Barossa Valley SA     500 
2018 Henschke ‘Hill of Grace’ Shiraz   Eden Valley SA      990 
 
 
OTHER VARIETALS          Gls Carafe Btl 
 
2010 d’Arenberg ‘The Beautiful View’ Grenache  McLaren Vale SA      180 
2022 Marchese Antinori Chianti Classico Riserva Tuscany ITALY      190 
 
 
CABERNET SAUVIGNON         Gls Carafe Btl 
 
2015 Yalumba The Menzies Museum Release  Coonawarra SA    23 60 110 
2016 Howard Park Abercrombie   Margaret River WA     165 
2013 d’Arenberg ‘The Coppermine’ Cab Sauv  McLaren Vale SA      180 
 
 
 
 

10% surcharge Saturday & Sunday / 15% surcharge Public Holiday’s 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

6 DAVID STREET, BOWRAL NSW 2576 

P: 02 4899 7116 E: bookings@bistrosociale.com.au  

 

LUNCH: Friday, Saturday, Sunday 

DINNER: Open 7 days 

 

 

mailto:bookings@bistrosociale.com.au

