
Monkey Pod
CAFE - BAR - RESTAURANT

 
2-4 CLARKE DRIVE, BILOELA

 
P: (07) 4992 4099

—Sides—

CHEFS ASIAN SLAW - WITH LIME,
CHILI AND GINGER DRESSING 5.00

MEDLEY OF FRESH SEASONAL
VEGETABLES 6.00

POTATO OF THE DAY (ASK OUR
FRIENDLY STAFF) 4.00

CHIPS 6.00

COCONUT RICE (STEAMED) 3.00

CREAMY GARLIC PRAWNS 12.00

CREAMY GARLIC SCALLOPS 15.00

SAUCES 2.00
mushroom - pepper - gravy - garlic cream -
diane - hollondaise - aoili - chili jam (hot)

Please notify 
our wait 

staff if you 
have any 
allergies.  

The utmost 
care is 

taken for 
special diets.  
GF options 

available.

Enjoy your 
meal!

Bon Appetit
 Chef 
Annette 

CHICKEN STRIPS AND CHIPS 12.00
Home made crumbed chicken strips served
with chips.

MACARONI CHEESE & BACON 12.00

SPAGHETTI BOLOGNAISE 12.00

ICE-CREAM
Vanilla ice cream served with your choice of
chocolate, strawberry or caramel sauce.

—Kids—

eat drink 
enjoy 



— Starters —
 GARLIC BREAD 10.00

Turkish bread topped with house made garlic butter,
parmesan and accompanied with a side of tomato pesto

CONFIT GARLIC LEMON HUMMUS 16.00
Melody of shitake, swiss brown, enoki and oyster
mushrooms served with toasted greek pita bread.

PRAWN COCKTAIL CROISSANT 16.00
Mini croissant filled with cocktail prawns & a creamy
seafood sauce.

BAKED BRIE CHEESE 20.00
Whole baked brie topped with cranberry jam,
caramelised balsamic onions and toasted turkish bread.

SALT & LIME CHILLI SQUID
(MILDLY SPICY)

17.00
small

35.00
large

Hand cut marinated squid, dusted in chilli lime salt,
served with house made citrus ponzu sauce and asian
slaw.

OYSTER SHOTS 8.00 each
- Asian 
chilli, lime, coriander, vodka 
 
-Bloody "bull" Mary 
beef broth, tomato juice, worcestershire, vodka

MAPLE BACON OYSTERS
KILPATRICK

1/2
25.00

1DOZ
45.00

Smokey BBQ, maple, worcestershire

OYSTERS (CHEFS CREATION) 1/2
25.00

1DOZ
45.00

Oyster, prawn, hollandaise, citrus crumb

JAPANESE STYLE OYSTERS 1/2
25.00

1DOZ
45.00

Pickled ginger, lime ponzu sauce

OYSTERS NATURAL 1/2
25.00

1DOZ
45.00

Fresh natural shucked Oysters

MACADAMIA SAMBAL CRUSTED
ATLANTIC COD 32.00
Macadamia nut crusted baked cod fillet served
with a side of asian salad.

DUCK TERIYAKI 35.00
Chinese five spice cured crispy skin duck
breast grilled to perfection, served on
okonomiyaki (Japanese savoury pancake).
Garnished with umani glaze, pickled ginger,
kewpie mayo and nori shards.

VEGETARIAN FRITTER STACK 26.00
Vegetable fritter stack with field mushrooms,
marinated capsicum, caramelised onions, feta
cheese and wilted baby spinach. Served with
hollandaise sauce and balsamic glaze.

TUSCAN BAKED CHICKEN BREAST 33.00
Chicken Breast baked with sun-dried tomato,
mozzarella, baby spinach, wrapped in bacon
and served with hollandaise sauce and
mushroom risotto.
(20 min baking time)

SLOW COOKED BEEF CHEEKS 30.00
Slow cooked in port wine sauce served with
baby peas, onion, carrot and creamy mash.

BRAISED LAMB GNOCCHI 35.00
Slow cooked lamb in a tomato based red wine
sauce with hand rolled potato gnocchi,
garnished with pesto and feta.

CUBAN PULLED PORK SHOULDER 32.00
Creole spiced pork shoulder served with black
beans, rice and red onion salsa

SEAFOOD BISQUE (FRENCH) 35.00
A luxurious creamy well flavoured soup
topped with seared prawns, scallops, mussells,
calamari and smoked cod - served with crusty
parmesan turkish toast

— Mains —

— Oyster Shots —  

PRIME STEAKS
Cooked to your liking.

T-BONE STEAK (400G) 32.00

EYE FILLET STEAK (300G) 42.00

RIB FILLET (300G) 39.00

SWEETS AND TREATS
Choose from our Sweets Cabinet or ask for Chef
Annettes suggestion for the day.

—Desserts—

— Mains cont —

Good food and good 
company are two of life's 

simplest yet greatest 
pleasures 

 


