Chtistinas on fioh S

AUTUMN MENU
Sundried Tomato & Parmesan Herb Bread 8.90*
Wine recommendation: Tempranillo or Champagne
Wedges 10.90*

Our very own home made wedges — lightly seasoned and served with
sweet chilli sauce and sour cream

Wine recommendation: Sidetrack or Riesling

Ploughman’s Platter 19.60
A Showcase of varying fresh local produce for two

Wine recommendation: Cabernet Sauvignon or Viognier

Mediterranean Ricotta 15.90*

Baked Ricotta served with a roasted Mediterranean stack and dressed with
a basil pesto. Gluten free option available

Wine recommendation: Rose or Semillon/Sauvignon Blanc

Seafood Laksa 16.50
A delicious Laksa with hokkien noodles, tender pieces of fish, calamari,

prawns, finished with bokchoy, bean shoots and garnished with

fresh coriander.

Wine recommendation: Riesling or Grenache

Christina’s Steak Sandwich 18.50
Rump steak cooked Medium Rare with our very own bread and garnished with

bacon, caramelized onion, tasty cheese, freshly sliced tomato, lettuce

and citrus aioli, with a side stack of homemade wedges

Wine recommendation: Cabernet/Merlot or Sem/Sauv Blanc or Coopers Pale Ale



Chtistinas on ik ST

AUTUMN MENU

Crumbed Fish & Chips 18.50
Flathead fillets coated with a herb crumb served with chips, fresh garden salad,
tartar sauce and a lemon wedge.

Wine recommendation: Moscato or Coopers Pale Ale

Beloved Blue Soufflé 18.90
Twice baked Gorgonzola soufflé’s served with sundried tomato,
rocket salad and balsamic reduction. This is our most popular dish.

Wine recommendation: Riesling or Sauvignon Blanc

Vegetable Tagine 21.00*
A mixture of seasonal vegetables blended with yellow split peas and served
with spiced honey yoghurt, compote of dried fruit, pappadams and finally topped

with fresh coriander. Option with chicken - 24.00
Wine recommendation: Cabernet Franc or Viognier

Parmesan Crusted Chicken 21.00
Chicken tenderloins served with warm potato, baby spinach & a citrus salad

Wine recommendation: Chardonnay or Merlot

Peninsular Lamb Shank 21.00

Lamb shank slowly cooked and laid on a parsnip & potato mash with roasted
carrots and a red wine glaze.

Wine recommendation: Tempranillo or Chardonnay

Atlantic Salmon 21.90*
Grilled and served with kipfler potatoes, slow roasted tomatoes,
steamed broccolini and salsa verde.

Wine recommendation: Riesling or Sangiovese

*Gluten Free
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LIFE’S TOO SHORT TO EAT BAD FOOD
AND DRINK INSTANT COFFEE

The staff at Christina’s on High St. thank you for your patronage and frust that we have
done all we can fo make it an enjoyable dining experience



