
Blake’s Restaurant 
ALA CARTE MENU

Entrée
BORLOTTI BEAN & PEPPERONI SOUP  
with homemade bread and butter........................11.00

BUFFALO HALLOUMI cheese crumbed,  
with garlic mayo, tabouli and crispy pita.............15.90

PORTUGUESE SALT & PEPPER SQUID  
with cherry tomato salad and lime aioli...............14.90

GARLIC KING PRAWNS with cream, fresh tomato,  
tuscan herbs and steamed rice............................19.90

CRISPY ZUCCHINI FLOWERS and Three Cheese  
stuffing with rocket and tomato chilli jam ............16.90

BUTTERMILK CORN FRITTERS with bacon  
and roasted truss tomato sour cream...................13.90

PORK BELLY fried with plum, pickled cucumber,  
maple syrup and crispy bacon............................14.90

CRISPY CAJUN FRIED CHICKEN wings tossed through 
garlic butter with Ranch dressing........................13.90

MIXED ENTRÉE platter for one...........................16.00

Bread and salad
GARLIC & HERB BREAD......................................5.50

GARLIC & PARMESAN Cheese bread..................6.50

BRUSCHETTA with Roma tomato and fresh basil...9.90

GARDEN SALAD with tomato, cucumbers, and sweet 
Spanish onion with balsamic dressing.................11.00

vegetarian mains
CREAMY CHEESE FETTUCCINE  
with avocado, baby spinach, olives  
and cherry tomato...............................................26.00

GOURMET RAVIOLI with Mushroom, Ricotta, baby        
spinach & cream..................................................26.00

sides
Bowl of Veggies..................................................6.50
Bowl of Chips......................................................5.50

main course
SMOKED BBQ BEEF RIBS  
with chips and ranch dressing............................29.00

SLOW ROAST PORK BELLY with sticky BBQ Rib, garlic 
& herb potato, apple compote and jus...............32.00

CHICKEN SUPREME stuffed with Italian sausage and 
melted brie with crispy bacon and jus.................29.00

ATLANTIC SALMON with crispy skin on mash,  
asparagus, lemon and hollandaise.....................32.00

ANGUS RUMP STEAK 
with mash and hollandaise & red wine jus...........28.00

GRAIN FED SCOTCH FILLET on mash with  
Moreton bay bugs and mushroom sauce............36.00

VEAL SAN REMO with king prawns, smoked salmon, 
asparagus, cream and garlic.............................36.00

ROAST DUCK with crispy skin, mash, jus, orange  
brandy sauce, toasted almond flakes..................36.00

BARRAMUNDI FILLET herb crusted, mash, asparagus 
and sweet pea puree.........................................29.00

KING PRAWN LINGUINE with fresh tomato,  
basil rocket, lemon dressing & olive oil................31.00

CHICKEN SAN REMO with king prawns, smoked salmon, 
asparagus, cream and garlic..............................33.00

BBQ PORK RIBS served with sour cream chive  
and fries	...........................................................31.00

ROASTED CHERMOULA RACK OF LAMB with cherry 
tomato, kalamatta olives, mash and jus...............31.00

REEF & BEEF ANGUS RUMP STEAK  
on mash with king prawns and hollandaise.........34.00

MIXED GRILL PLATTER  
Bourbon glazed Pork spare ribs, BBQ Beef short  
ribs, Buffalo chicken wings with ranch dressing 
and crispy fries..................................................42.00
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dessert
BELGIAN CHOCOLATE  
Lava pudding with vanilla bean ice cream...........13.00

SELECTION of homemade gelato with biscotti.....11.00

VANILLA BEAN Crème Brule  
with biscotti raspberry coulis...............................11.00

NEW YORK Style Baked Cheesecake  
with berry compote............................................12.00

STICKY TOFFEE Banana Pudding
with butterscotch sauce and ice cream................12.00

AFFOGATO vanilla bean ice cream,  
espresso and a shot of liqueur............................13.00

CREPE SUZETTE with vanilla ice cream................14.00

ASSORTED DESSERT Platter for Two...................26.00

coffee
LATTE - espresso, steamed and frothed milk...................4.50

MOCHA - espresso, steamed milk and mocha syrup..........4.50

CAPPUCCINO - espresso, steamed and frothed milk,  
topped with chocolate..................................................4.50

FLAT WHITE - espresso and steamed milk......................4.50

SHORT BLACK - espresso, intense and aromatic............4.50

MACCHIATO - espresso with a dollop of froth milk........4.50

ESPRESSO CON PANNA - espresso and whipped cream...4.50

HOT CHOCOLATE - topped with whipped cream  
and  marshmallows........................................................5.50 

TEA - choose from our selection of teas.........................4.50

LIQUEUR COFFEES.....................................................11.50

more Information

Alternatively choose from the  

Daily Special Menu for up to 8 guests

Gluten free dishes available

BYO wine corkage $3.50pp

Kids under 8 years - $15 kids menu 

available

Three Set Menus A, B & C -  

available for group bookings  

& functions from $36pp

If possible, please preorder for large 

bookings, to avoid any delays

$50 deposit required for bookings 

over 10 persons

9680 9988
www.blakesgrill.com.au

Blakes restaurant
1/33 Terminus Street,  Castle Hill 2154

bookings@ 
    blakesgrill.com.au


