
 
          

 

Sample Dinner Menu 
 
Fresh Sour Dough Bread or 
Garlic & Herb Baguette *          6 
 
 
 

Tonight’s Soup*          14 
soup of the day 

Tasting Plate *o          32 
a selection of meat, seafood & cheese with house made dips & marinated vegetables 

Cajun Spiced Calamari *o       16 
with a crunchy coleslaw salad & aioli 

Roast Eggplant Risotto *        16 
with spinach, Swiss browns & vino cotto 
 

 
 

Duck Breast *o           32 
served MR on Asian greens, noodles & drizzled with a citrus soy dressing 

Grilled Scotch Fillet *o        32 
With hand cut chips, a rich jus & a pear and rocket salad 

Roast Lamb Cutlets *o         34 
served medium-rare on a warm roast pumpkin, white bean, rocket & feta salad 

Tomato, Pesto & Bocconcini Tart      28 
served with a rocket & Spanish onion salad with balsamic dressing 

Grilled Sweet-lipped Snapper *o                                      32 
 on sautéed potato, sweet corn and chorizo salad with a lime & tomato salsa 

on the side 
steamed Vegetables 8, hand cut chips 8, rocket, pear & parmesan salad 10 
 

 
                 

Cookie, cream, coffee & brandy layered Tort         12 
served with fresh raspberries & berry coulis 

 
 
 

*indicates that these dishes can be made gluten free 
O indicates that these dishes can be made dairy free 

 
Walters River Cafe 

Phone 08 9330 9330 for reservations and function 

www.waltersrivercafe.com.au 
 
 
 

we pour love into everything we prepare  


