
ALL NEW CHEF, MENU 
& DINING EXPERIENCE.

RESERVE A TABLE IN  
THE ALL NEW CITY VIEW BISTRO 

ON SATURDAY NIGHTS FOR  
SOMETHING...NEW.

AUTUMN 2023 MENU

THE ALL NEW

Open every Saturday Race Night held at The Melbourne Greyhounds
the all new City View Bistro offers diners commanding views of the Melbourne  

city skyline at dusk, (thanks to its level 1 elevation and aspect), as well as delicious 
modern bistro dishes, crafted by our full-time in house head chef Steve Collins. 

It’s the perfect place to dine and watch all the thrills that come with world class  
metropolitan Greyhound Racing and make any special occasion more fun and exciting.

RESERVATION REQUIRED  |  BOOK ONLINE OR CALL 03 9355 5222

The Melbourne Greyhounds - The Meadows  |  80 Northcorp Boulevard Broadmeadows, VIC 3047



M E N U

THE ALL NEW

APRIL 2023

•  T O  S T A R T  • 
Garlic & Herb Bread $8 (V)

City View Brushetta $16 (V) 
Grilled Turkish Bread topped with fresh Tomato, Red Onion,  

Semi Dried Tomato, Baby Spinach, finished with a  
Balsamic Glaze & Shaved Parmesan Cheese 

Egg Plant Chips $12 (V) 
Breaded Eggplant Chips with Parmesan and Oregano,  

served with Aioli & Tomato Relish

 
Tzatziki Dip $16

Served with Charred Pita and Fresh Lemon  
(Ideal for sharing)

 
Chicken Lollipops $12 

Par-boned Chicken Wings with a Hot and Spicy Sauce

 
Salt ‘n Pepper Prawns $16 (GF) 

Crispy Salt ‘n Pepper Prawns served with  
Rocket & Lime Mayo

 
Pork Belly Bites $15 (GF) 

Crispy Pork Belly Bites, tossed in an Asian Inspired Dressing,  
Rocket, Dried Shallots & Toasted Sesame Seeds 



M E N U

THE ALL NEW

APRIL 2023

•  M A I N  E V E N T  •

Spaghetti Ragôut  $26 
Braised Beef, Mushroom Ragôut, Baby Spinach  

tossed with Tomato Napoli finished with Dried Shallots  
& Shaved Parmesan Cheese

Chicken Schnitzel  $22 
Hand Crumbed Chicken Breast served with Fat Cut Chips,  

House Slaw and a Lemon Wedge  

Flathead Tails $26 
Crispy Flathead Fillets served with Fat Cut Chips,  
House Salad, Lemon Wedge and Tartare Sauce

Squid Salad  $27 (GF) 
Crispy Lemon Pepper and Sea Salt Squid served with Julienne Carrot,  

Red and Green Capsicum, Dried Shallots, Salad Leaves, Cherry Tomato  
and Shaved Red Onion finished with a Lime Mayo

Ribs ‘n Wings  $36 
Half Rack American Smokey BBQ Ribs, Siracha Honey Crispy Chicken Wings, 

served With Fat Cut Chips, Slaw & House Salad  

Suggested Beer: Four Pines Pale Ale $5 Pot | $7 Schooner

Pork Belly  $26 (GF)* 
Pork Belly Braised in an Asian Master Stock,  

sliced and served with Water Chestnuts, Red and Green  
Capsicum, Julienne Carrot, Red Onion, Salad Leaves,  
Pickled Ginger and finished with a Chilli Caramel and  

fried Buckwheat Noodles 

*On request



M E N U

THE ALL NEW

APRIL 2023

•  M A I N  E V E N T  • 

Pepper Steak (250grams) $35 (GF) 
Porterhouse Steak Chargrilled to your liking,  

served with Duck Fat Roasted Potatoes, Seasonal Greens  
and finished with a Shiraz & Pink Peppercorn Jus 

Suggested Wine: Grant Burge Cabernet Sauvignon $8.00 Glass

 
Seafood Basket $36 

Battered Flathead Tails, Crispy Squid, Salt ‘n Pepper Prawns,  
Smoked Tasmanian Salmon, Chilled Australian Prawn  

served with Fat Cut Chips, Lemon Wedge, Tartare Sauce,  
Cocktail Sauce & House Salad  

Suggested Wine: Drift Sauvignon Blanc $9 a glass

Roasted Vegetable Stack $26 (GF) (V) 
Roasted Pumpkin, Roasted Field Mushroom, Baby Beetroot,  

Baby Carrots & Roasted Red Capsicum finished with Olive Oil,  
Balsamic reduction and a Sticky Beetroot Glaze 

 

Fresh Garden Salad $8 
House dressing

Seasonable Vegetables $8

Crispy Chips $8 
Served with Aioli

Roasted Mushrooms $6

Side Chips $4

Red Wine Jus $2 (GF) 

Pepper Sauce $2 

Garlic Butter $2

Aioli $2

•  S I D E  D I S H E S  •

Mustards  
Hot English  |   Dijon  |  Horseradish



M E N U

THE ALL NEW

APRIL 2023

•  D E S S E R T S  •

Sticky Date Pudding  $12  
Smoked Sticky Date Pudding, served with Caramel Sauce,  

Salted Caramel Ice Cream, Chocolate Soil & Dried Figs

City View ‘Mess’  $12 
Our take on the classic Eton Mess. Hard and Soft Meringue  
with Double Cream, Fresh Strawberries, Raspberry Coulis  

& Spun Toffee

Chocolate Pudding  $12  
Warm Chocolate Pudding served with  

Lime & Chilli Ice Cream, Chocolate Soil & Crystallised Chilli 

Raspberry Cheesecake  $12  
Soft Raspberry Crème, ‘Meadows’ Chocolate Sand,  
Fresh Raspberries, Candy Grass & Chocolate Shard 

Vanilla Ice Cream  $6  
Served with Chocolate Sprinkles 



M E N U

THE ALL NEW

APRIL 2023

•  C H I L D R E N ’ S  M E A L S  • 

Beef Cheeseburger & Chips $10

Chicken Nuggets & Chips $10

Fish and Chips $10

Spaghetti tossed with Napoli Sauce $10 
Topped with Shaved Parmesan Cheese 

Chicken Burger, Aioli & Chips $10

•  S E N I O R S  M E A L S  •
Chicken Schnitzel $15 

Served with a Lemon Wedge, Fat Cut Chips  
& House Slaw 

Battered Flathead Fillets $15  
Served with Fat Cut Chips, House Salad,  

Lemon & Tartare Sauce 

Spaghetti tossed with Napoli Sauce $15 
Finished with Shaved Parmesan 

Crispy Salt and Pepper Squid $15  
Served with Fat Cut Chips and House Salad

Available on presentation of a state endorsed Seniors Card



W I N E 
L I S T

THE ALL NEW

S P A R K L I N G Glass Bottle

Yarra Burn NV Brut 200ml - $9

Yarra Burn Prosecco $9 $34

Hardys The Riddle NV Brut $7 $27

Yarra Burn Vintage $12 $48

R O S E Glass Bottle

Days of Rose $8 $30

W H I T E Glass Bottle

Hardys The Riddle Moscato $7 $27

Drift Sauvignon Blanc $9 $32

Grant Burge Pinot Grigio $8 $30

Tatachilla Chardonnay $7 $27

R E D Glass Bottle

Madam Sass Pinot Noir $9 $34

Hardys The Riddle Cabernet Merlot $7 $27

Hardys The Riddle Shiraz $7 $27

Jam Shed Shiraz $9 $32

St Hallett Black Clay Shiraz $12 $48

Grant Burge Cabernet Sauvignon $8 $30



D R I N K S  
M E N U

THE ALL NEW

TAP BEER & CIDER Pot Schooner Jug

Carlton Draught $5.50 $7.50 $18.50 

Great Northern (Mid-strength) $5.50 $7.50 $18.50 

Somersby Apple Cider $5.50 $7.50 $18.50 

CAN & BOTTLE BEER
Non-Alcoholic Beer $5.00

Cascade Premium Light $5.00

Great Northern (Mid-strength) $6.00 

Victoria Bitter $7.00 

GOAT Lager $7.00 

Carlton Dry $7.00 

Corona $8.00 

Asahi $8.00 

Peroni $8.00

READY TO DRINK
Moon Dog Fizzers (Assorted) $8.00 

Basic Spirits $9.00 

196 Suntory $10.00

Billson’s Vodka $10.00



D R I N K S  
M E N U

THE ALL NEW

COCKTAILS
Cosmopolitan Vodka, Cointreau, Lime, Cranberry, Sugar $17.00

Mojito Bacardi, Lime, Mint, Sugar, Soda $16.00 

Margarita Tequila, Cointreau, Lime, Salt $15.00

Whisky Sour Bourbon, Lemon, Sugar $15.00 

Amaretto Sour Disaronno Amaretto, Lemon, Sugar $15.00

Espresso  
Martini Vodka, Mr Black, Cold Drip Coffee, Sugar $17.00

SPIRITS Glass

VODKA Absolute $8.00

Grey Goose $12.00

Belvedere $12.00 

GIN Gordon’s $8.00

Tanqueray $9.00 

Four Pillars  
Rare Dry

$11.00

BOURBON Cougar $8.00 

Jim Beam $9.00 

Jack Daniels $9.00 

RUM Malibu $8.00

Barcardi $8.00

Bundaberg $8.00

Captain  
Morgan $9.00

COGNAC Hennessy $10.00

SPIRITS Glass

WHISKY Dewars $8.00

Johnnie Walker  
Red

$9.00

Jameson $9.00 

Canadian Club $9.00 

Dimples $10.00 

Chivas Regal $10.00

TEQUILA Jose Cuevo $10.00

Olmeca $10.00

1800 Anjelo $10.00

LIQUERS Baileys $8.00

Kahlua $8.00

Mr Black $8.00

Cointreau $8.00

Midori $8.00

Galliano Black $8.00



D R I N K S  
M E N U

THE ALL NEW

SOFTDRINKS Pot Schooner Jug

Coca-Cola $3.00 $4.50 $10.00

Coca-Cola - No Sugar $3.00 $4.50 $10.00

Lemonade $3.00 $4.50 $10.00

Lemon Squash $3.00 $4.50 $10.00

Raspberry $3.00 $4.50 $10.00

Lemon, Lime & Bitters $3.00 $4.50 $10.00

Can Bottle
Fanta, Sprite No Sugar,  $3.00 -

Mount Franklin Still Water - $3.00

CAFE BEVERAGES (Available at Bistro Counter) From

Espresso Coffee & Hot Beverages $4.00
> Latte, Short & Long Black, Flat White, Cappuccino, Mocha, Macciato
> Hot Chocolate, Babychino, Chai Latte, Decaf

Teas $4.00
> English Breakfast, Earl Grey, Green, Peppermint, Orange, Decaf

Syrups $0.50
> Hazelnut, Caramel, Vanilla

Milk Options
> Full cream, Skinny/Light, Soy, Almond, Lactose Free

JUICES
Orange, Pineapple or Apple $4.00




