
 

The Society Bistro           The Society Bistro Signature Mains      

We Should Look for someone to eat & drink, before looking for something to eat & drink”..Epicurus           “Hunger is the best sauce in the world”…Cervantes 
 
“Worries go down better with Soup”…Jewish Proverb             “He who does not mind his belly will hardly mind anything else”…Samuel Johnson 

 
Breakfast 
 

Bistro’s Big Breakfast          16. 
Fried eggs, crispy bacon, pork sausages, mushrooms, grilled tomato and 
sourdough toast.  
  
Eggs Benedict on butter croissant        14. 
Shaved smoked ham, sautéed potatoes & hollandaise sauce. 
 
Mushroom Omelette with sourdough toast      16. 
Shitake, button & golden mushrooms with mozzarella cheese and fresh tomato 
chutney.  
  
Smoky Salmon Eggs Benedict on butter croissant     16. 
With smoked salmon, sautéed spinach, roma tomatoes, sautéed potatoes & 
hollandaise sauce.  
  
 

Savory Crepes  
 
Smoked Salmon           16. 
Sliced smoked salmon with red onions & capers.       
  
Tomatoes & Arugula         14. 
Savory crepes wrapped with sundried tomatoes, arugula in cream sauce. 
  
Wild Mushroom & Corn         12. 
Creamed corn & leek with wild mushrooms.      
 
Chicken & Emmental         12. 
Poached chicken and asparagus with Emmental cheese.     
  
Ham & Cheese           12. 
Sliced Honey Ham with mushrooms and melted mozzarella cheese. 
  
Duck & Sage           16. 
Sliced smoked duck breast with sautéed potatoes, onions & sage.  
     
Soups & Salads 
 
Soup of the day with garlic bread        8.5 
 
Create your own Greens         14. 
Create your own salad from our Salad Bar       
 

 
 Mains 

 

Grilled Sirloin Steak                                    24. 
With Portobello mushrooms, roasted chat potatoes and tomato green chili chutney.  
  
Catch of the Day                                                         20. 
Served with seasonal vegetables and potatoes.   
 
Massaman Chicken Curry            18. 
With fragrant rice and spicy tomatoes and cucumber salsa.  
  
Pork & Fennel Sausages                                            18. 
Gourmet sausages with garlic mash, sweet onions jam and gravy. 
       
Bistro’s “Beef Rendang” Shepherd’s Pie                                       22. 
Chunks of beef slow braised in Rendang sauce with mash potatoes. 
 
Oven baked chicken             18. 
In turmeric rub with grilled vegetable salad & spicy coconut sauce. 
  
Pasta 
 
Gnocchi with butternut pumpkin cream, parmesan cheese & snow peas.    16. 
 
Prawns Linguini with confit garlic, roma tomatoes, pesto & parmesan cheese.     18. 
 
Chicken Cannelloni with sun dried tomatoes, kalamata olives, button mushrooms in             18. 
cream sauce. 
  
Smoked Duck Tagliatelle with olive oil, chili, garlic confit, pine nuts, preserved lemon  20. 
& rocket. 
  
 Sides 
 
Freshly baked garlic bread           5. 
 
Garlic mashed potatoes           5. 
 
Grilled organic mushrooms          7. 
 
Baked asparagus in hollandaise sauce         7. 
 
Bruchetta with tomatoes, garlic confit, pesto vinaigrette      8. 


