
To Begin
• Garlic Bread $5
• Tomato, basil & goats cheese brushetta $6.5
• Soup de Jour $6.5
• Fresh shucked Tasmanian oysters $13/24
 served 3 ways, Natural with lemon, Kilpatrick and Tempura fried with pickled cucumber & wasabi cream
• Caesar salad $13 
 with young cos hearts, crisp bacon, sourdough croutons, shaved Parmesan & soft poached egg (Chicken add $3)
• Chicken and cherry spring rolls $13 
 with a steamed bok-choy and bean shoot salad, cucumber pickles, chilli jam and a light soy and mirin dipping sauce
• Trio of dips $9 
 with toasted Turkish bread, saganaki cheese and marinated olives 
• Prawn, mango and cos heart salad 
 with Harissa butter dressing, fetta and sugar roasted tomatoes (gluten free)  $14.5
• Parmesan and herb crumbed calamari 
 with roquette, dried tomato and potato salad with a coddled egg and caper tartare sauce $12 / 18

Pasta, noodles and rice  $16.5
• Spaghetti marinara  
 fresh seafood, chilli, garlic, preserved lemon with white wine parsley buerre blanc      
• Nasi goreng 
 B.B.Q pork, chicken & prawn fried rice with Chinese cabbage, chilli, wok-fried egg & bean shoot, coriander salad (gluten free)    
• Fettuccine  Alla Carbonara  
 with crisp leg ham, caramelized onion and a white wine cream reduction, aged Parmesan and egg yolk
• Home-made pumpkin, sweet potato and fetta ravioli 
 on a grilled rice cake, pesto and young spinach salad (vegetarian)
• Thai green chicken curry 
 on steamed jasmine rice, bok-choy, bean shoots, fried shallots and coconut milk (gluten free)
• Casserole of braised Lamb shank 
 with penne pasta, confit garlic, tomato, spinach and rosemary with shallot jus
• Chilli beef stir-fry  
 with egg noodles, bok-choy, ginger and bean shoots with sweet soy and coriander
• Pan-seared prawns  
 with home-made potato gnocchi, chilli, lemon and garlic with tomato and basil
• Risotto of braised chicken  
 with minted peas, sage and goat's cheese with a cos heart salad (gluten free)

In the Middle
• Roast de Jour with condiments $16
• Chicken parmigiana   $15.5
 with tomato & basil puree, mozzarella cheese
• Parmesan and herb crumbed veal parmigiana  $18.5 
 with tomato and basil puree, mozzarella cheese        
• Beer battered fish   $15.5  
 with home-made tartare & lemon  
• Parmesan & herb crumbed veal schnitzel $18.5 
 with avocado & hollandaise 
• Grilled fish of the day Market Price 
 parsley and lemon crusted, preserved lemon butter, roasted asparagus and fat chips
• Home-made chicken kiev  $18.5 
 on a warm salad of roasted pear, cocktail potatoes, baby spinach and crisp proscuitto
• Slow-braised lamb shank  $19.5 
 with herb mash, glazed shallots, confit garlic, braisage vegetables & red wine, rosemary sauce
• Mixed Grill $24 
 porterhouse steak, bacon, roasted tomato, field mushrooms, fried egg, home-made sausage, crumbed lamb cutlet with fat chips & red wine reduction
• Seafood platter $24.5 
 Tempura prawns, Kilpatrick oysters, salt fried calamari, scallops, beer battered fish, grilled Moreton Bay bugs, house-smoked salmon gallette 
 with aioli and a ice-berg, dried tomato & balsamic salad



House butchered steaks
• Porterhouse - 300gram $24.5
• Scotch fillet - 300gram $24
• Rump - 400gram         $23.5
• T.bone -400gram                    $23.5

Sauces
• Mushroom & rosemary, Pepper & shallot, Diane, Hollandaise, Mexican and Garlic butter
 All meals served with chips, salad or vegetables unless stated otherwise.

On the side
• Steamed vegetables with olive oil & sea salt $5
• Bowl of chips with aioli        $4.5
• Salad of ice-berg lettuce, crisp bacon, fetta & dried tomatoes $6.5
• Roquette & Parmesan salad with balsamic & Spanish onion $6.5

Kids Meals 12 years and under          $7
• Mini parmigiana and ice cream 
• Beer battered fish and chips
• Mini Roast and chips
• Chicken schnitzel and chips 
• Chicken nuggets and chips
• Spaghetti with tomato sauce and chips

Open every day for lunch 12-2pm and dinner 6-9pm or a quick snack 12-9pm. 

03 5481 3333
24 Lane, Moama, NSW 2731

rrgc@richriver.com.au
www.richriver.com.au


