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Welcome To
Capers On Takalvan

Our highly qualified chefs will tantalise your taste buds with our wonderful
menu comprising of a selection of dishes catering for everyone.

On arrival why not choose one of our breads thal can be enjoyed as you
settle in and relax.

Start your night perfectly with succulent fresh seafood and oysters
or a Tapas plate.

Enjoy a wonderful steak, juicy, tender and cooked to perfection. If you
wish, we have a choice of sauces to accompany your meal.

If you feel like a lighter meal why not try one of our beautiful moist fish
dishes. Fach has their own unique flavour.

Our juicy, tender lamb shanks and saute pork fillels are simply superb.

Don't forget our range of chicken dishes that are mouth watering and full of
flavour.

All our main meals are served with fresh vegetables and potato of the day,
or a light garden salad and fries. It's your choice.
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We hope you enjoy
Your dining experience



Preads

Sourdough Batard: Parmesan Dusted Garlic Bread $7.00

Freshly Made Olive and Bacon bBread $8.00

Opysters

14 Dozen Dozen
Natural $16.00 $26.00
Mornay $17.00 $28.00
Kilpatrick $19.00 $29.00

/

Fntrée
Old Fashioned Prawn Cocktail $13.00
Scsame Drawn Cutlets, Honey and Chilli Sauce $13.00
Crumbed, Baked Avocado, Lemon Aioli and Ciabatta $11.00

Grilled Chorizo, Fresh Tomato Chutney, Grilled Flat Bread — $9.00

Grilled &ca Scallops over Cauliflower and Dotato Mash,
Desto, Balsamic Reduction $13.00

Fresh House Made Soup of the Day - served vith Grilled sourdough ~ $8.00




Mains
Crumbed Chicken Breast

Served with Camembert, Chef’s Potato, Fresh Vegetables and Redcurrant Jus.
$28.00

Capers Fresh Chicken Parmigiana
Tender Grilled Chicken Breast Fillet with Napoli Sauce, covered with a slice of Bacon and topped

with Shaved Parmesan Cheese. derved with Chips and Salad.

$28.00

Fish Of The Day

Grilled Salmon Fillet Steak

Accompanied with Red or Green Pesto and Served with Green Salad and Sweet Potato.
$32.50

Fresh Crumbed Sealood Pasket

Prawns, Calamari Rings, Scallops and Fillet of Fish with Tartare and Seafood Sauce.
Served with Chef’s Dotato and Salad.

$32.50

Bengal Tiger Prawn Curry
Served with Basmati Rice, ambal and Pappadums.
$28.00

Rack of Lamb

Four Point Rack, Oven Roasted with a Herb, Garlic and Mustard Crust.

Served with Chef’s Potato, Vegetables or Salad.

Your Choice of Sauce: Béarnaise, Diane, Garlic, Mushroom, Pepper, Red Wine or eafood.
$30.00

Scallopini

Tender Pan Fried Pork. 8erved with Creamy Pine Nut Pesto Sauce and Vegetables.
$26.00

Dork Fillet Charsui

Served with Spicy Sauce, Steamed Rice and Asian Greens.

$26.00

Beef Wellington
Served with Chef’s Potato, Scasonal Vegetables and Red Wine Jus.

$35.00



Lye Fillet Carpet Bag
Drime Beel, pocketed with Oysters and topped with a Scalood Sauce.
Served with Chef’s Potato and Vegetables.

$35.00

Schnitzel of Baby Beel

Served with Fresh Sauerkraut, Caraway Potato and Mustard Cream.
$25.00

Aussic Rib

Served with Onions, Tomato, Mushrooms and Mash.

Your Choice of Sauce: Béarnaise, Diane, Garlic, Mushroom, Pepper, Red Wine or Seafood.
300gm $32.50
500gm $37.50

Drime Dorterhouse Steak
300gm Served with Chef’s Potato and Vegetables.
Your Choice of Sauce: Béarnaise, Diane, Garlic, Mushroom, Pepper, Red Wine or Seafood.

$30.00
Home Made Dasta Napolitana
Served with Kalamata Olives and Shaved Parmesan Cheese.

$22.00
Bacon and Sweet Potato Risotto
Served with Fresh Tomato Sauce and Parmesan Cheese.

$23.00

All of our mains can be served with Chef’s Dotato and Vegetables or Chips and Salad.

Salads

Cacsar Salad with Calamari & Dinc Nuts
Flash fricd Calamari tossed through a Salad of Lettuce, Red Onion, Sugar Snaps and Pinc Nuts
vith a Chilli, Lime and Coriander Dressing.

$24.00

Moroccan Lamb Salad
Lamb Strips marinated in Honey, oy and Rosemary, quickly sautéed onto a Crisp Green Salad.
$24.00

Warm Chicken Salad

Char grilled marinated Chicken Breast, thinly sliced and tossed through a Crisp Scasonal Salad.
$24.00




Desserts

Caramel Pon Bon Cheesecake
A Creamy Caramel Cheesecake filled on a sweet biscuit base, topped
vith a webbing of caramelized, sweetened condensed milk.

$8.00

Bacio
A mini delight made of a rich Hazelnut Mousse, on a layer Chocolate
Sponge, finished with a coating of smooth Ganache.

$9.00
Tiramisu
An authentic coffee flavored Mousse and Chocolate Sponge,
covered with Cocoa.

$9.00

Orange Cointreau and Almond Pudding

This pudding will enchant the dessert connoisseur. A soft moist Orange

pudding topped with Almond Slither and a tantalizing Cointreau Sauce.
$8.00

Macadamia Tartlet
A charming little temptation of Macadamia’s sct in sweet Caramel in a
delicate Pastry Shell.

$6.00

Deep Dish Apple Die

Flavoursome Appleé, mixed with Cinnamon spice and topped with a
buttery Shortbread lattice. A delicious traditional favourite.

$8.00

Al desserts can be served with
complimentary vanilla ice cream or cream upon request



sterages

Our selection of special coffees:

Pr At

* Espresso

* Tlat white

* Liqueur coffee
* Cappuccino
* Macchiato

* Mocha

Our sclection of special teas:
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* Tarl grey

* TFnglish breakfast
* Chamomile

* Deppermint

* Lemon

* Black

All tea & coffee is priced at $4.50 per cup.
Hot chocolate also available.

Liqueur coffec has additional charge of desired liqueur nip

Our tea and coffee range can be made on low fat or full cream milk



Mammino Ice Cream

Quality locally made ice creams.

$6.00 per serve

Rum & Raisin

Rich Chocolate ice-cream with raisins and the famous Bundy Rum.

Mouthwatering Mango

Wonderfully refreshing ice-cream made with fresh mango puree.

Bashful Boysenberry

Deliciously creamy ice-cream made with fresh boysenberry puree.

Marvelous Macadamia
Delectably creamy white vanilla ice-cream with diced macadamias
throughout.

Thank you for dining at
Capers On Takalvan



