


BOOK 
YOUR 
TABLE 

SEE YOU SOON! 

 

P 6495 1502  merimbularsl.com.au 

Go To merimbularsl.com.au/ 
   letseat/online-bookings/ 

Click on 

Find a table 

on the image  

on our website 

Select the date, time 

(5.45, 6, or 7.15 pm) and 

click on Find a table 

This will take you to a new page, where you enter 

your details and confirm your booking 



oďí×įí ^ĜƄí 
.ƻƻƪƛƴƎǎ ŀǊŜ ǊŜŎƻƳƳŜƴŘŜŘ 

¶ рΦпр ϧ сǇƳ bookings may be required to vacate the 
dining    area by 7pm 

 

¶ тΦмрǇƳ bookings may be delayed to prepare tables 
after first sitting 

 

¶ We will hold booked tables for a maximum of 15 minutes 
before tables will be automatically re-allocated to other 
diners 

 

¶ We will accommodate as many un booked diners as is 
possible 

¶ Due to the size and variety of our menu, changes to indi-
vidual menu items may not be possible 

¶ Children are to remain seated !¢ ![[ ¢La9{Σ  

 unless accompanied by a parent. 

¶ We do not allow ChildrenΩs and Adults tables,  

 /ƘƛƭŘǊŜƴ a¦{¢ ǎƛǘ ƻƴ ǘƘŜ ǎŀƳŜ ǘŀōƭŜ ǿƛǘƘ ǘƘŜƛǊ ǇŀǊŜƴǘǎ 

 

 

 

!ƴȅǘƘƛƴƎ ƳŀǊƪŜŘ DC ǎƘƻǳƭŘ ōŜ ǳǎŜŘ ŀǎ ŀ ƎǳƛŘŜ ƻƴƭȅΦ 

tƭŜŀǎŜ ƛƴŦƻǊƳ ƻǳǊ ŎŀǎƘƛŜǊ ŀǎ ȅƻǳ ƻǊŘŜǊ ƻŦ  

![[ ŘƛŜǘŀǊȅ ǊŜǉǳƛǊŜƳŜƴǘǎ ƻǊ ŀƭƭŜǊƎƛŜǎΦ 

 

 

CƻǊ ŘƛƎƛǘŀƭ ŎƻǇƛŜǎ ƻŦ ƻǳǊ ƳŜƴǳ 

ǇƭŜŀǎŜ Ǿƛǎƛǘ ƻǳǊ ǿŜōǎƛǘŜ  -  ƳŜǊƛƳōǳƭŀǊǎƭΦŎƻƳΦŀǳ 



9œĬĿƟƥ ¿ŷúƥƵ ŷĿ ƵœĬ Aúǒ Ĉ ƥŨš ǀŅƑŰǚ - šŊ ǀŰƑŰǚ 

Roast of the day w' roast potatoes, cauliflower mornay, 

tossed greens, roast pumpkin, condiments & gravy 

tƭŜŀǎŜ ŀǎƪ ƻǳǊ ŦǊƛŜƴŘƭȅ ǎǘŀũ ŦƻǊ ǘƻŘŀȅϥǎ ǎǇŜŎƛŀƭ 

 

 

YŖƥœ ŷĿ ƵœĬ Aúǒ ŅŀƑǚǚ 

Pan grilled Tuna fillet wΩ Teriyaki glaze, chefs sticky rice & 

green bean salad, finished wΩ sesame dressing  

 

 

æĬúš »ŖĖúƵƵú  ŅǀƑǚǚ 

Pan sauteed tender veal scallopini wΩ Paris mash,          

pan tossed fresh Spring vegetable medley wΩ prosecco, 

baby caper, lemon butter sauce  

 

 

]ŷǅƥĬ yúĢĬ [ŭŷĖĖœŖ ŷĿ ƵœĬ Aúǒ   ǀŰƑǚǚ 

tƭŜŀǎŜ ŀǎƪ ƻǳǊ ŦǊƛŜƴŘƭȅ ǎǘŀũ ŦƻǊ ǘƻŘŀȅϥǎ ǎǇŜŎƛŀƭ 

 

 

YŖƥœĬƠŨúŭƟƥ 9úƵĖœ   ƹŀƑǚǚ 

Battered flake, served w' tender calamari, chips, salad,  

fresh cooked prawns, oysters Kilpatrick, house tartare  

& lemon  

 

 
 

 

 

 

tǊƛƴǘŜŘ нм-мм-нлнп 

,ýí÷ǌį vĨíãĀ×ďį 



 

 

 Garlic Herb Bread 8.9 
  Grilled ciabatta wõ fresh herb & garlic butter topped wõ  truffle aioli,  

  Rocket & Parmesan 

 

 Crusty Roasted Garlic & Pumpkin Loaf 9.9 
  Oven baked roasted garlic & pumpkin cob loaf wõ whipped herb butter, 
  balsamic olive oil & shaved parmesan 

 

 

 

Fresh Local Oysters 1/2 Doz 1 Doz 
 Natural  (GF) 17.9 32.9 

  Wõ red wine vinegar & cocktail sauce 

 Kilpatrick  (GF) 20.9 36.9 

  Crispy bacon & house Kilpatrick sauce 

 Mornay 20.4 34.9 
  Creamy cheese sauce 

 

 

 

Entrees 

 Miso Soup   6.0 
  Wõ fried tofu & green onions 

Chicken Karaage   19.0 
  Succulent pieces of chicken, marinated in traditional Japanese seasonings,  
  fried to golden perfection, served wõ crisp nori, sea salt, spice mayo  
  & fresh lemon 

Soup of the Day  (GF)  9.0 
  Chefõs home made soup wõ warm bread 
  Ask our friendly dining staff for todayõs specials 

 Calamari Salad (GF-on request)  19.9 
  Fried tender calamari wõ Chefõs tossed fresh salad, cherry tomatoes,  
  mixed cress, shaved cucumber & julienne vegetables wõ raspberry dressing  
  & citrus aioli 

 Creamy Garlic Prawns  (GF)  19.9 
  Tiger prawns oven baked in fresh cream, garlic, Italian parsley,  
  wõ chefõs salad & parmesan risotto 

 



 

Pizza Gluten Free Pizza base available + $3 

 Margherita 21.0 
  House Pizza sauce, mozzarella, whole baby tomatoes & fresh basil 

 

 

Mains 
Pork Yakisoba 32.0 
  Tender pork wõ stir fry noodles, & fresh vegetables in authentic  
  Japanese yaki Soba sauce 

 

 Roast of the Day  (GF) small / 24.9 large / 29.9 

  Served wõ baked potato, roast pumpkin, greens, cauliflower mornay,  
  rich meat sauce & condiments 

 

 Chicken Breast Parmigiana 28.0 
  Crumbed breast of chicken topped wõ tomato concasse, shaved  
  champagne ham & grilled mozzarella 

 

 Chicken Schnitzel 25.0 
  Crumbed breast of chicken, served wõ lemon wedge & your choice of  
  vegetables or chips & salad 

Add side of sauce + $2: plain gravy, mushroom, pepper, or Dianne 

 

 Pork Belly & Sautéed Scallops   (GF) 35.0 
  Served wõ chefõs crispy noodle salad 

 

House Made Gnocchi  29.0 
  Ask our friendly dining staff for todayõs flavour 

 

 Spinach Fettuccini 29.0 
  Wõ sweet pumpkin, Swiss brown mushrooms, toasted pinenuts, blistered 
  cherry tomatoes & creamy ricotta 
 

 

 



 

 

Seafood 

 Seafood Paella 32.0 
  Wõ fresh mussels, fresh fish, prawns, Spanish chorizo & fire roasted pimento 

 

Seafood Crepe 28.5 
  Scallops, prawns, calamari & fresh fish fillet, lightly poached in a  
  garlic cream sauce, served between a thin crepe wõ  
  salad Verde & side of fries 

 

 Fresh Local Flathead Fillets 35.0 
  Fresh flathead fillets in beer batter, served wõ chefõs salad, chips,  
  home made tartare sauce & lemon 

 

 

 

From the Grill 

All Steaks Cooked to your liking 

Please allow 30 minutes for Well Done Steaks 

 

 

 Eye Fillet  250 gm  (GF)  42.5 

Wõ your choice of: plain Gravy, Mushroom, Pepper, or Dianne Sauce  

 

 RSL Fillet  (GF)250 gm 46.0 

  Eye fillet, cooked to your liking, topped w­ bacon,  
  creamy garlic prawns & bearnaise sauce 
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Fish & Chips  
Wõ Salad 

Chicken Nuggets  
Wõ Chips & Salad 

Roast of the Day  (GF) 

Wõ Baked Vegetables & Gravy 

Ham & Pineapple Pizza 
Wõ Chips & Salad 
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Entree 
 Prawn Crackers   3.0 

 Prawn Cutlets (3)  6.9 

 Spring Rolls (3)  7.5 

 Dim Sims (3)   (steamed or fried)  7.5 

 

Soup  6.0 
 Chicken & Sweet Corn Soup 
  
  

Rice Small Large 
 Fried 4.5 5.5 

 Steamed  (GF) 2.5 3.5 

 

 

Beef Dishes  24.0 
 Beef & Vegetable 
 Satay Beef 

 Chilli Garlic Beef 

 Beef in Black Bean 

 Szechuan Beef (spicy) 

 Honey Chilli Beef 

 Beef w­ Oyster Sauce 

 Garlic Beef & Vegetable 

 

 

Prawn Dishes  29.0 
 Honey Prawns (Battered) 

 Honey Chilli Prawns (Battered) 

 Curry Prawns  (GF) 

 Chilli Garlic Prawns  (GF) 

 Satay Prawns   

 Szechuan Prawns  (GF) (spicy) 

 Honey Chilli Prawns (not Battered)  (GF) 

 Sizzling Garlic Prawns  (GF) 

 Prawn & Vegetables  (GF) 



 

Chicken Dishes  24.0 
 Honey Chicken (Battered) 

 Lemon Chicken (Battered) 

 Plum Chicken (Battered) 

 Satay Chicken 

 Szechuan Chicken (spicy) 

 Honey Chilli Chicken (Battered) 

 Chicken & Vegetable 

 Curry Chicken 
 
 

Sweet & Sour 
 Pork (Battered)  24.0 

 Chicken (Battered)  24.0 

 Prawns  (Battered)  29.0 

 Combination  26.0 
 
 

Chow Mein Dishes 
 Beef Chow Mein 23.0 

 Chicken Chow Mein 23.0 

 Prawn Chow Mein 29.0 

 Combination Chow Mein (Prawn, Chicken, Beef) 26.0 

 Mixed Vegetable Chow Mein 18.5 
 
 

Samõs Specials 

 
 Mongolian Combination (spicy) 26.0 

 Combination Satay (Prawn, Chicken, Beef) 26.0 

 Curry Beef 24.0 

 Mixed Vegetable Satay 19.5 

 Combination & Cashew 25.0 

 Chicken & Cashew 24.0 

 Beef & Cashew 24.0 

 Mixed Vegetables 17.0 

 Sizzling Mongolian Lamb (spicy) 30.0 

 



Thai Cuisine 
Entree 
 Chicken Skewers  wõ peanut satay sauce  (3)  9.0 

 

Rice Small Large 

 Steamed Thai Rice (Khao) 2.5 3.5 
 

Main Dishes 
 Pad Talay  (spicy)  (GF)  31.0 
  King prawns, scallops, squid, barramundi & mussels wõ vegetables in  
  authentic Thai sauce 

 

 Nasi Goreng   (medium spicy)    29.0 

  Famous Indonesian fried rice wõ prawns, beef & chicken & fried egg 

Stir Fried  

   Vegetable/Chicken/Beef Prawn 
   27.0 31.0 
 Pad Thai (GF) ~Thin Rice Noodles, Chefõs Sauce, Egg, Lemon &  
  Fresh Roasted Peanuts 

 Pad See  - Eiw (GF) ~ Thick Rice Noodles, Light Sweet Soy, Oyster Sauce  
  & Asian Greens 

 Pad Khee  - Mao (GF) (spicy) ~ Thick Rice Noodles, Chefõs Sauce,  
  Fresh Chilli, Thai Basil 

 Chilli & Basil  (GF)~ Fresh Chilli, Sweet Basil, Soy, Oyster Sauce &  
  Fish Sauce 

 Chilli Jam & Macadamia (not spicy)~ Thai Chilli Jam Sauce, Light Soy,  
  Fish Sauce & Macadamias 

 Ginger Stir Fry ~ Authentic Thai ginger sauce wõ fresh seasonal vegetables 

 

Curries  Vegetable/Chicken/Beef Prawn 

    27.0 31.0 

 Green (Kiaw Wan)  (GF) 

 Panang  (GF) ~ Thick sweet and salty curry wõ peanut flavour (contain nuts) 

  

 Massaman Beef  (GF)  28.0 
  Tender Beef Pieces & Potato, Slow Cooked in Thai Aromatic Spices,  

  Fresh Herbs, Galangal, Lemon Grass, Tamarind & Coconut Milk 
 

  








