breakfast > until 3pm mon - fri / 12pm sat — sun
*breakfast times may change without notice

(v) = vegetarian (g) = gluten free ** = gluten free variation available
> toast > w jam (v) > 3 slices
> fruit bread (v) > 3 slices
> banana bread w ricotta & honey (v)
> croissant > w jam (V)
> ham & cheese croissant > swiss cheese & leg ham
> fresh fruit salad > with or without natural greek style yoghurt (v) (g)
> french toast > w maple syrup (v)
> bircher muesli > w fruit juices, nuts, dried fruit, rolled oats & yoghurt (v)
> breakfast burrito > w beans, tomato, cheese w avocado salsa (v)
> toasted B.L.T. > pide bread, bacon, lettuce, tomato, mayonnaise
w fried egg
> eggs benedict > poached eggs, english muffins, leg ham, hollandaise sauce
> eggs florentine > poached eggs, english muffins, spinach, hollandaise sauce

> 2 eggs on toast > poached, fried or scrambled

choice of extras

> mushrooms 2.00 > hollandaise sauce 1.00 > steamed spinach
> tomato 2.00 > tomato chutney (house made) 1.50 > sausages

> bacon 3.00 > hash browns (2 per serve) 3.00 > smoked salmon
> baked beans 3.00 > avocado salsa 3.00

small plates > 11am until late every day

(v) = vegetarian (g) = gluten free ** = gluten free variation available

> hot stone bread > dukkah & olive oil (single serve) (v)

> fries (v)

> roti bread > w peanut dipping sauce

> mixed steamed vegetables > w ginger soy dipping sauce (V) (g)

> eggplant chips > w sweet chilli mayonnaise (v)

> grilled sakanaki > w lemon and rocket (v) (g)

> thai spiced meatballs > sweet chilli & lime dressing

> trio of dips > w hot stone bread (v)

> soup of the day > see specials board

> golden dahl > w lentils, tomato, onion & coriander salsa w hot stone bread (v)
> garlic pizza w rock salt & olive oil (v)

> herb pizza & cheese (v) with or without fresh chilli

> garlic naan bread > stuffed w spiced potatoes w tomato kasundi & yogurt (v)
> twice cooked pork belly > w green apple & pickled ginger salad

> vegetarian spring rolls > viethamese style, wrapping lettuce, dipping sauce

kids menu > strictly for kids under 12
> fish & chips **

> pizza > ham & pineapple

> pizza > margherita (v)

> grilled chicken & chips

> spring rolls

> spaghetti or penne > Bolognese, napoli or carbonara

4.90
5.50
4.00
5.50
6.50
7.90
9.90
9.90
12.90
11.90
12.50
11.90
11.90
8.50

2.00
3.00
3.00

4.90
6.50
6.90
7.90
9.90
9.90
9.90
11.90
10.90
10.90
10.90
10.90
14.90
12.90
12.90

8.90
8.90
8.90
8.90
8.90
8.90

(pastas available in adult size $ 17.90)



salads hot & cold 11am until late every day

> rocket & shaved parmesan salad > balsamic vinegar, olive oil dressing (v) () 7.90
> beetroot salad > rocket, feta, pine nuts (v) (g) 7.90
> greek salad > lettuce, feta, black olives, cucumber, tomato, oregano (v) (9) 13.90
> caesar salad > cos lettuce, prosciutto, garlic croutons, boiled egg, 15.50

shaved parmesan & anchovy ** w bbqg chicken 18.90
> moroccan-spiced pumpkin >w sesame chick peas, seared capsicum, 18.90

yoghurt & honey dressing (v)

> lamb cutlet > w sweet potato, green beans, goats cheese, roast tomato 19.90
& saffron dressing

> shredded duck & shiitaki salad> w soba noodles, snow peas & spiced 21.90
orange glaze

> tuna steak > w calamari over rice and egg salad w semi dried tomato, 22.90
fresh basil & wasabi aioli

big plates > 11 am until late every day

> angus burger > w bacon, lettuce, onion, cheese, tomato, fries & chutney 15.90
> fish & chips >w lemon & tartare ** 17.90
> lobster and prawn ravioli > w champagne, tomato & chive sauce 22.90
> risotto > w wild mushrooms, spinach, truffle oil & parmesan crisp (v) 20.90

w chicken 22.90
> fettucine > chicken, avocado, pesto, spring onions, cream & napoli sauce 21.90
> sweet potato gnocchi >w lamb shank ragu, orange & parsley gremolata 21.90

> pan seared squid > w steamed rice, ginger, lime, chilli & coriander dressing (g) 19.90

> herbed salmon fillet > w kipfler potato, watercress, lime chilli aioli & pickled red 22.90
onion

> seafood nasi goreng > w prawns, fresh fish, calamari, bean shoots, egg, 21.90
cucumber & spring onions (g)

> madras beef curry > w roti bread, riata & jasmine rice 22.90

> slow roast lamb > w white bean, pancetta & pork cassoulet 24.90

> crumbed veal scaloppini >w lemon mash, broccolini, rocket pesto 24.90

> roast chicken breast > w kipfler potato, chorizo, spinach & tomato salsa 25.90

> bbg porterhouse > w roast potato, pancetta wrapped asparagus, confit garlic 26.90
& red wine jus

hot stone pizza > 11am until close
(v) = vegetarian

> #1 > three cheese > mozzarella, goats cheese & tellegio (v) 13.90
> #2 > garlic, fresh tomato, basil, parmesan & balsamic reduction (v) 12.90
> #3 > cherry tomato, zucchini, feta & oregano (v) 15.90
> #4 > napoli, mozzarella & basil pesto (v) 13.90
> #5 > pumpkin, feta, leeks, pine nuts & rocket (v) 16.90
> #6 > leg ham, pineapple, napoli & mozzarella 16.90
> #7 > bbq chicken, crispy roasted bacon, spring onion, roast capsicum, 18.90
mozzarella, bbq sauce
> #8 > salami, roast capsicum, black olives w basil pesto, 18.90
> #9 > prosciutto, napoli, mozzarella, black olives, baby spinach, 19.50
shaved parmesan & semi-dried tomatoes
> #10> meat lovers w chorizo, smoked pancetta, leg ham, porcini, red onion 21.90
& smoked paprika aioli
> #11 > tandoori chicken w spring onion, roast capsicum & riata 21.90
> #12 > moroccan spiced lamb, fresh tomato, pistachio nuts, minted yogurt 19.90
> #13 > prawns, scallops, calamari & fresh fish, napoli, 22.90

mozzarella with basil pesto & semi-dried tomatoes



tap beer pot pint pot
> carlton draught  vic 4.00 7.50 > coopers pale ale sa 4.00

> pure blonde vic 4.00 8.00 > mountain goat vic 4.20

> grolsch netherlands 4.20 9.00 > guest beer (see specials boards)
> bulmers cider england 3.90 8.00

bottle beer

> cascade premium light tas 5.90 > stellaartois belgium
> bluetongue vic 7.00 > peroni italy

> crown lager vic 7.50 > guinness Ireland (440mls)
> coopers sparkling sa 750 > corona mexico
> beez neez wa 790 > asahi japan

> little creatures pale ale wa 8.00 > tsingtao china

> trumer pilsner austria  8.50 > guest beer (see specials boards)
> gypsy pear cider vic 8.00

soft drinks, juice & tall sippers

VvV VV V V V V V V VvV V V

carbonated > coke, diet coke, sprite, lift, raspberry, dry ginger or tonic
spider > carbonated w icecream

ginger beer > bundaberg

juices > apple, cranberry, grapefruit, pineapple, tomato, orange or mango
daily juice> apple, orange, carrot, ginger and celery 4.00
300 ml lemon & lime mineral water

200 ml Italian chinotto, limonata, aranciata

500 ml san pellegrino sparkling mineral water

500ml san pellegrino aqua panna mineral water

iced tea > peach or lemon

red bull

iced chocolate, coffee or mocha with whipped cream & ice cream

hots

vV V V V

\%

\%

caffé latte, cappuccino, long black, long macchiato, flat white (vita soy + 30c)
mini latte, short macchiato, short black or ristretto (ultra short black)
affogato (scoop of ice cream served with short black)

long chai latte with honey & cinnamon

long hot chocolate with marshmallows or long coffee

a selection of teas > orange pekoe, china jasmine, earl grey,
irish breakfast, english breakfast, gunpowder green, chamomile,
peppermint, lemongrass & ginger

mocktails, granita and shakes

>

>

>

strawberry beret > fresh strawberries, raspberries, fresh lime, lemonade
brown apple > fresh lime, brown sugar, cranberry, apple and cinnamon

raspberry extravaganza > blended raspberries, pineapple, orange juice,
lemon juice and raspberry coulis

virgin mary > fresh cherry tomatoes, coriander, worcestershire,
cracked pepper, lemon juice & celery salt

home made granita > mango over frappe ice
milkshakes > chocolate, strawberry, vanilla, blue heaven & banana (malt + 20c)

berry smoothie > blended fresh strawberries, raspberries, ice cream and milk
with a dash of chocolate
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sparkling wines glass

> blue train house sparkling

> redbank emily > pinot noir chardonnay, pyrenees, vic

> bleasdale sparkling shiraz

> jansz cuvee nv > aromas of nougat and roasted nuts, pipers river, tas,
white wines

> Dblue train house white > sem sav

pinot grigio / gris

7.00
8.00

6.50

> corte giara pinot grigio > apple aromas, clean nutty palate, veneto, italy 8.50

> redbank ‘Sunday morning’ > cool climate wine, king valley, vic
riesling

> grand duke > fresh with plenty of lemon essence, clare valley, sa

> pewsey vale > dry, powerful w lime & lemon juice, eden valley, sa
sauvignon blanc

> ataahua > fresh w plenty of lemon essence, marlborough, nz

> twin islands > crisp & dry, passionfruit overtones, marlborough, nz

> wirra wirra ‘hiding champion’ > vibrant & crisp, adelaide hills, sa
semillon sauvignon blanc

> grovedale > fresh & snappy from the goulburn valley, vic

> pitchfork > lime, lemon & passionfruit, margaret river, wa
chardonnay

> rosstrevor range > full, soft & rich, adelaide hills, sa

> forest hill ‘boobook’ unwooded > crisp full bodied, great southern,wa
> wickams road > medium body, melon & citrus aroma, yarra valley, vic

red wines
> blue train house red > cab shiraz

rose’
> tin shed > strawberry hints w crisp palate, Barossa valley, sa
pinot noir
> wickhams road > medium bodied w cherry & red fruit, yarra valley, vic
tempranillo
> running with the bulls > easy drinking, lighter style red,
delicious recommended with pizza, barossa valley, sa
merlot
> hanging rock > w plenty of plum & berry fruit character, macedon vic

shiraz

> mcfarlane & falconer > plum & forest fruit flavour barossa valley, sa
> bostock no.14 > medium bodied & elegant, mornington peninsula, vic
> montara > soft, silky, full flavour from the grampians, vic

shiraz blends

> alan blood ‘chief of the tribe’ > shiraz cab > cocoa & mocha aromas,
barossa valley, sa

> yalumba > shiraz viognier > exotic and luscious, barossa valley, sa

> magpie estate ‘schnell’ > shiraz grenache > pepper & spice,
barossa valley, sa

cabernet blends

> vasse felix > cab merlot > rich, ripe, dark fruits, fine grained tannins
& extraordinary length, margaret river, wa

> bleasdale ‘mulberry tree’ > cab sauv > ripe sweet berry fruits,
great structure, langhorne creek, sa

> robden > cab sauv > tight nose showing dried herbs & blackberries,
barossa valley, sa
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cocktails

martini designed

> high calib re cosmo > absolute citron, cointreau, cranberry juice, orange zest  13.50

> margarita > traditional, passionfruit/vanilla, raspberry (all frozen on request)

> martini > gin or vodka, shaken or stirred, original, dry, dirty, twist, perfect, naked
whatever tickles your fancy!!

> old schoolin’ > ursus sloe berry vodka based w nerds, the old school candy!!

> french martini > vodka, chambord, pineapple juice

bluetrain regulars

> bloody mary > vodka & spicy tomato concoction. best in town!!> 15.50

> kissing a mule > vodka based balanced w/ lime, mint & ginger beer 13.50

> long island iced tea > 5 white spirits w citrus & coke 15.50

> mai tai > dark & light rum, tropical juice & special spice syrup 13.50

> mojito > rum, fresh lime, mint, brown sugar w lychee, mixed berry or 14.50
passionfruit or traditional

> strawberry or raspberry daiquiri 13.50

> white russian > vodka, kahlua, milk >black russian > vodka, kahlua, coke * 11.50

> passionate embrace > passionfruit, malibu and mango 13.50

> caipiroska > vodka, lime, sugar syrup w traditional lychee, mixed berry or 13.50
passionfruit

> caipirinha > rum, lime, brown sugar 13.50

> fatty’s apple sour > lemon vodka, apple schnapps, apple liqueur 14.50

> traditional pimms > w/ dry, lemonade, orange juice, mint & cucumber 11.50

> hot cowboy > baileys, butterscotch schnapps, ice-cream, coffee * 13.50

> toblerone > baileys, frangelico, kahlua, honey, chocolate syrup, ice-cream * 13.50

> boost > baileys, chambord blended w raspberries &, ice cream * 13.50

> espresso martini > vodka, vanilla liqueur shaken w dimattina coffee * 13.50

fizzy cocktails (all topped w bubbles) 11.50

> kir royale > chambord, champagne

> flirtini > vodka & pineapple

> mangoose > mango & vanilla flavoured

> passionfruit bellini > 42 below vodka, passionfruit & passionfruit puree

> world cure > 42 below vodka, kiwifruit vodka & melon liqueur

> strawbellini > vodka, créme de fraise, strawberries, champagne

> shots of your choice available on request

> please inform staff of any allergies * these drinks contain dairy products

> happy hour > mon-fri 3pm-6pm > $2.50 pots, $5.00 pints, $4.00 wine or sparkling
> $6.50 breakfast special > mon-fri 7am-11am > 2 eggs on toast & a coffee

> $15 lunch specials > mon-fri 11pm-3pm > 5 different choices every week

> one bill per table, no split bills

> thanks for your patronage, see you again soon ......
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