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RENI’S

GRILL

RENI'S BAR & GRILL REQUESTS PATRONS WITH FOOD ALLERGIES OR OTHER
DIETARY REQUIREMENTS TO PLEASE INFORM THEIR WAITER PRIOR TO
ORDERING. WE WILL ENDEAVOUR TO ACCOMMODATE YOUR DIETARY NEEDS,
HOWEVER WE CANNOT BE HELD RESPONSIBLE FOR TRACES OF ALLERGENS.




@CON AND EGG MUFFIN 7 AVOCADO AND FETA 18

Bacon, Egg, American Cheese, English Muffin, Sourdough, Cherry Tomato, Rocket

BBQ Sauce & Herb Salad & Balsamic Glaze

HAM AND CHEESE SANDWICH # MENEMEN 20
Ham, Cheese & Tomato Turkish-Style Scrambled Eggs With Tomatoes,

Onions, Capsicums, Turkish Bread & Butter

BACON AND EGG ROLL 12 EGGS BENEDICT 20

Turkish Roll, Bacon, Eggs & BBQ Sauce Sourdough Bread, Poached Eggs & Hollandaise
Sauce, Bacon, Salmon or Ham

EGGS OF YOUR CHOICE 12 SHAKSHOUKA 2l
(Poached, Fried, Scrambled) With Toast Of Chorizo, Cooked Tomato, Mix Peppers,

Your Choice & Fresh Spinach Mushroom, Feta, Poached Eggs & Toast

ACAI BOWL 18 ARABIAN BREAKFAST 25
Blended With Coconut Water & Banana Topped Fried Eggs, Sujuk, Tomatoes, Cucumber, Olives,

With Granola, Coconut Chips, Chia, Fresh Berries, Feta, Labneh, Zaatar & Toast

Kiwi, Passionfruit & Banana

BIG BREAKFAST cb

Bacon, Chorizo, Sausage, Thyme Mushrooms,
Charred Tomato, Sauteed Spinach, Halloumi,
Hash Brown, Sourdough & Eggs Of Your Choice

E X T R A‘ S SAUSAGE

BREAKFA ST

3
SAUCE 80C AVOCADO 13
AIOLI SAUCE 1 MUSHROOM 13
EGG 2 HALLOUMI 13
HASH BROWN 2 SMOKED SALMON 1
BREAD 2 EXTRA CHICKEN 5
GF. BREAD 3 EXTRA PATTY 5
HAM 3

BACON 3 =ENI'S

—




RENIS BANQUET

($75 per person, minimum 4 people)

COLD AND HOT MEZZA

Hummus, Baba Ghanoush, Labneh, Muhammara, Cheese Sambousek,

Meat Sambousek, Falafel, Kibbeh, Tabouli, Fattoush, Chips

MAINS

Chargrilled Marinated Lamb Tikka, Chicken Tikka &
Kebab, Grilled Tomato Served With Garlic Sauce, Bread

DESSERT AND DRINKS
Add Fruit Platter $6 Each Person

Soft Drinks $10 Each Person

SEA BANQUET

($85 per person, minimum 4 people)

COLD AND HOT MEZZA

Hummus, Baba Ghanoush, Labneh, Muhammara ,
Cheese Sambousek, Salt & Pepper Squid & Aioli
Tabouli, Fattoush, Chips

MAINS

Salmon, Garlic & Chilli Marinated Prawns
& Marinated Octopus

Y

DESSERT AND DRINKS
Add Fruit Platter $6 Each Person

Soft Drinks $10 Each Person

RENVI’S

B ANOQUZET



TURSHI MIXED PICKLES () (vg)

Cauliflower, Homemade Pickles, Cabbage &
Turnips, Heirloom Carrots & Radish White

MARINATED OLIVES () (vg)

House Marinated Olives With Citrus
Chardonnay Vinegar, Olive Oil & Herbs

GARLIC BREAD v

Sourdough Bread, Homemade Garlic &
Herb Butter, Parmesan

MIX NUTS V) (v9)

Pistachio, Aimonds, Cashew,
Sunflower Seeds, Pumpkin Seeds

HUMMUS () (vg)

Chickpeas, Lemon Juice, Tahini,
Extra Virgin Olive Qil, Smoked Paprika,
Tomatoes & Parsley

BABA GHANOUSH ) (v9)

Smoked Eggplant, Tahini, Sumac,
Pomegranate & Parsley

ENTREE

FALAFEL ) (vg)
Chickpea Patties With Herbs & Spices

b PIECES

TABOULI @) (vg)

Parsley, Shallots, Bulgur, Red Onion, Tomato,
Mint, Lemon, Olive Ol

10

10

10

14

14

L

13

FATTOUSH ) (g

Lettuce, Tomato, Cucumber, Onion,
Fried Bread, Lemon, Capsicum,
Olive Oil & Pomegranate Molasses

MEAT SAMBOUSEK

Crispy Golden Pastry Stuffed With Middle Eastern
Spiced Meat & Onion

4 PIECES

CHEESE SAMBOUSEK )

Crispy Golden Stuffed Pastry With Oozing
Fetta Cheese

4 PIECES

BRUSCHETTA (V) (v9)

Tomato, Spanish Onion, Basil Tossed in Balsamic,
Olive QOil Served On Sourdough

4 PIECES

FRIED KIBBEH

Deep-Fried Morsel Of Mince Meat, Couscous,
Bulgur & Onion

4 PIECES

BROILED HALLOUMI CHEESE

Broiled Halloumi Cheese With Mint
& Pomegranate

GARLIC PRAWNS S

Tiger Prawns Cooked In Spicy Napoletana Sauce &

Grilled Sourdough Toast

[TALIAN MEATBALLS

Homemade Beef Meatballs Served On

IS

16

IS

16

16

IS

Napoletana Sauce, Parmesan, Rocket,
Olive Oil & Sourdough Toast @




BURGERS AND SANDWICHES

BEEF BURGER AND CHIPS 25

Beef Patty, Lettuce, Tomato, Beetroot, Onion,
Bacon, American Cheese, Burger Sauce,
Milk Bun & Chips

CHICKEN BURGER 25
AND CHIPS
Marinated Chicken Breast, Lettuce, Tomato,

Fresh Onion, Halloumi Cheese, Peri-Peri
Sauce On Milk Bun & Chips

HALLOUMI BURGER ) 25

Grilled Halloumi On A Bed of Rocket, Tomato
& Peri-Peri Sauce, Served With Sweet Potato
Chips

STEAK SANDWICH 25
AND CHIPS
Marinated Minute Steak, Rocket, Tomato,

Beetroot, Onion, Cheese,
Mustard Aioli On Sourdough & Chips

CHICKEN SCHNITZEL 25
BURGER AND CHIPS
Housemade Chicken Breast Schnitzel

Lettuce, Tomato, Onion, American Cheese,
Peri-Peri Sauce on Turkish Bread

LUNCH

KIDS MENU

CHICKEN NUGGETS AND CHIPS 12
Chicken Breast Nuggets & Fried Chips

CHICKEN SCHNITZEL AND CHIPS 14
House Made Chicken Schnitzel With Chips & Tomato Sauce

PENNE NAPOLETANA 12

Penne Pasta In Napoletana Sauce

CHICKEN CAESAR SALAD 2

Grilled Chicken With Baby Cos Lettuce,
Croutons, Crispy Bacon, Caesar Dressing
& Parmesan Cheese

CHICKEN AVOCADO SALAD 2

Grilled Chicken, Mix Salad, Tomato, Cucumber,
Onion, Avocado, Black Sesame Seeds &
Creamy Lemon Dressing

REN/I’S

TABOULI 2

Tabouli With Your Choice Of A Chicken Skewer,
Kebab Skewer, Lamb Skewer Or Prawn Skewer

FATTOUSH =2

Fattoush With Your Choice Of A Chicken Skewer,
Kebab Skewer, Lamb Skewer Or Prawn Skewer

= SALADS




PASTAS

SPAGHETTI BOLOGNESE 25

Spaghetti Pasta, Beef Bolognese Sauce &
Parmesan Cheese

FETTUCCINE BOSCAIOLA 25

Fettuccine Pasta, Bacon, Mushroom, Cream,
Parsley & Parmesan Cheese

POLLO PENNE

Penne Pasta, Chicken Breast & Mushrooms
With Pink Sauce, Parmesan Cheese & Parsley

=)

SEAFOQOD =8
SPAGHETTI MARINARA 4

Spaghetti Cooked With Saffron Tomato Sauce,
Prawns, Calamari, Octopus, Mussels,

Clams
PESTO PENNE )
Penne Pasta, Chicken Breast, Pesto Sauce,
Sundried Tomatoes, Basil & Parmesan Cheese
/CI—HPS 9 POTATO WEDGES 12

Fried Chips With Chicken salt

SWEET POTATO CHIPS 11
Fried Sweet Potato Chips With Chicken Salt

ROSEMARY CHIPS 11
Fried Chips With Rosemary Salt

SIDES

CHICKEN TENDERS 6rECES 12
12 PIECES 18

Potato Wedges Served With Sweet Chilli
Sauce & Sour Cream

TRUFFLE CHIPS 12

Fried Chips With Truffle Pecorino Cheese
& Truffle Mayo

SALT & PEPPER SQUID 16
Served With Tartare Sauce

CHICKEN WINGS 6 PIECES 12

12 PIECES 18

Chicken Served With Your Choice of Smokehouse BBQ Sauce | BBQ Chipotle Sauce | Original Buffalo Sauce

RENVI’S




(All Skewers Are Served With Bread, Tabouli, Hummus, Baba Ghanoush, Garlic Dip)

KEBAB SKEWER 16
LAMB TIKKA SKEWER 18
MIX PLATE 35

Choice Of Three Skewers, Served With Hummus,
Tabouli, Baba Ghanoush, Garlic Dip, Bread,
2 Pieces Falafel

EXTRA SKEWERS 10

CHICKEN TIKKA SKEWER

PRAWN SKEWER 20

Served With Your Choice of Creamy Mushroom Sauce / Diane Sauce / Peppercorn Sauce

CHICKEN SCHNITZEL 2(S)
AND CHIPS

Housemade Chicken Breast Schnitzel
With Mix Salad & Chips

CHICKEN BREAST MARINATED 33

Served With Your Choice Of
Fresh Salad & Chips Or Mash & Veggies

BARRAMUNDI 37

Grilled Barramundi, Served With Your Choice Of
Fresh Salad & Chips Or Mash & Veggies

SHARE BOARDS

MIX DIPS 25

Hummus, Baba Ghanoush, Muhammara, Labneh
& Lebanese Bread

MIXED SEAFOOD BOARD 75

Prawn Skewer, Salmon, Barramundi,
Garlic Prawns, Sweet Potato Chips,
Tabouli & Garlic Dip

RENVI’S

NEW YORK STYLE STEAK 38

Riverina Valley Sirloin Steak Served Your Choice
Of Fresh Salad & Chips Or Mash & Veggies

SALMON 38

Served With Your Choice Of
Fresh Salad & Chips Or Mash & Veggies

SURFE AND TURF 4O

Riverina Valley Sirloin Steak, 2 Jumbo Tiger Prawns
Served With Your Choice Of Fresh Salad & Chips Or
Mash & Veggies

SAMBOUSEK BOARD

4 Cheese Sambousek,
4 Meat Sambousek & 4 Fried Kibbeh

MIXED GRILL BOARD

2 Lamb Skewers, 2 Chicken Skewers,
2 Kebab Skewers, Garlic Dip, Hummus,
Baba Ghanoush, Tabouli & Lebanese Bread

35

65

GRILLS

MAINS




DESSERTS

CREPES 20

TRADITIONAL COOKIES AND CREAM

Freshly Made Crepes Filled With Nutella, Crushed Oreo Centred Crepe Filled With
Banana & Garnished With Cream Chantilly & Vanilla Bean Ice Cream & Garnished With Our
Vanilla Bean Ice Cream Marble White & Milk Chocolate.

BELGIAN WAFTLES 20

CHOCOLATE OVERLOAD TUTTI FRUTTI

Two Waffles Stacked With Kit Kat, Mars, Snickers, Freshly Made Belgium Waffles Topped With Fresh
Maltesers, Fresh Banana & Vanilla Bean Ice Cream Strawberries, Bananas, Vanilla Bean Ice Cream,
Then Drizzled With Warm Belgian Milk Chocolate & Milk Chocolate

FRESHLY STACKED PANCAKES 20

BANANA WALNUT BRULE MAPLE OL
Double Stacked Pancakes Topped With Caramelised Traditional Pancakes Served With Strawberries, Bananas,
Banana, Roasted Walnuts, Belgian Caramel, Vanilla Bean Icecream & Golden Maple Surup

Milk Chocolate, Vanilla Ice Cream & Creme De Whip

REN/I’S




RENIS ORIGINALS

NUTELLA BROWNIE

Warm Brownie, Vanilla Bean Ice Cream,
Nutella Served With Marble Milk &
White Chocolate

DONUT FRIES

Donut Fries Served With Your Choice
of Milk / White Chocolate

CHURROS

6 Churros Served With Your Choice
of Milk / White Chocolate

FONDUES

16

16

16

KNAFEH AL LEBNAN

Our In-house Freshly Made Knafeh Toast With
Pistachio, Rose Petals & Rose Syrup

FRUIT PLATTER

Mixed Seasonal Fruit

25

With your choice of milk/white chocolate dip

THE PAMPER DAPPER PLATE

Fresh Cooked Churros, Vanilla Bean Ice Cream
Strawberries & Bananas

RENVI’S

MIXED PLATE EMSHAKEL

Fresh Strawberries, Brownie Bites, Waffle Bites,
Oreos, Bananas, Vanilla Bean Ice Cream Milk &
White Chocolate.

20

DESSERTS



/COFFEE

BEVERAGES

Regular Large
Short Black 3.00

Macchiato/Piccolo 3.50

Long Black 380 40

Flat White OO 430
Cappuccino 100 430
Latte oo 430
Mocha 150 5.00
Hot Chocolate 5o S.00
Dirty Chai uso 5.00
Affogato 7.00

COLD BEVERAGES

lced Long Black 5.00
lced Latte 6.90
lced Coffee 790
(with Ice Cream / Cream)

lced Mocha 790

(with Ice Cream / Cream)

ICE TEA 500
Peach

RENIS LATTES

Chai
Taro
Macha

Red Velvet

EXTRAS

Regular
1450

150
450

150

Large
500

5.00
5.00

5.00

S0C

Extra Shot | Soy | Almond | Lactose Free
Oat | Flavour Syrups | Honey

TEA

5.50

English Breakfast Tea | Earl Grey Tea
Green Tea | Organic Peppermint

Chamomile Tea

lced Chocolate
(with Ice Cream / Cream)

lced Green Tea Latte
(with Ice Cream / Cream)

lced Taro Latte
(with lce Cream / Cream)

lced Red Velvet

(with Ice Cream / Cream)

790

#.90

#.90

7#.90

RENPS




/ SIGNATURE FRAPPES \
& hat 8.90 - "¢ Chocolate 8.90

Green Tea -

L
Red Velvet 8.90 Coffee 8.90
Taro 890
MILKSHAKES
Chocolate 890 \g, Strawberry 890
2 Vanilla 890 %4%f Banana 890
Caramel 8.90
WATER - SODA
Pepsi 500 "~ Lemon Lime & Bitters Q
' (Home Made)
i
Pepsi Max 5.00 - Still Water 1100
B
| | Lemonade 500 ,g Sparkling Water 500
' Sunkist 5.00
ENERGY DRINKS
EV ENERGY 6.00 E RED BULL 6.00

FRESH JUICE 9.00
Orange Kale
Apple eV Beetroot
Watermelon e Celery

© N Pineapple

Carrot
Strawberry

RENI’S

Ginger

Make your own
(maximum 4 Flavours)

(crush extra 1.00)




WHISKY

(ﬁJohnnie Walker Black

¥ Johnnie Walker Gold
ﬁ Johnnie Walker Blue
@ Chivas Regal 12

¥ Chivas Regal 18

@ Lagavulin 16

ﬂ Macallan 12 Double Cast

KXGH Mumm

A

12 ﬁ Jameson

18 ﬁ Glenmorangie 10 15
38 ﬁ The Balvenie 12 Doublewood 15
12 ¥ Canadian Club 1
20 ¥ Oban 14 18
20 ¥ Glenfiddich 12 18
cl

CHAMPAGNE
110 [ X}I\/Ioet & Chandon 110

/ BEERS
i- Corona 9 f Pure Blonde
¢ Somersby Apple Cider = é Furphy Ale
A . é .
w Peroni = Heineken

11

REN/I’S




ﬁ Jack Daniels

ﬁ Maker’s Mark

b .
&f2 Smirnoff Red

s
"4 Belvedere Vodka

BOURBON

ﬂ Havana Club

ﬁ Sailor Jerry

QT anqueray

b
&5 Roku

f-;; Hendricks

. m Jose Cuervo

! ;.Patron XO Café

RENI’S

12 ¥ Wild Turkey 2
13
VODKA
11 f-,fqg Grey Goose 11
13
RUM
11 ﬁ Diplomatico Reserva 16
12 ﬁ Zacapa 23 18
GIN
ks i
12 L+; Botanist 16
13 £+ Tanqueray No. 10 16
11
TEQUILA
11 . w Patron Silver 111
13 . Don Julio 16

_

=/

2/




13

Q Hennessy

@ WHISKY SOUR
Whisky, Fresh Lemon, Angostura Bitters,
Egg White

¥ OLD FASHIONED
Whisky, Angostura Bitters, Peychauds Bitters

" DAIQUIRI Blended or Shaken

Rum with Lime
Strawberry | Passion Fruit | Mango

MOJITO
% Rum, Fresh Lime with Mint Leaves

Passion Fruit | Strawberry | Mango | Lychee

TOMMY S MARGARITA

Tequila, Orange Liquor with
Fresh Lime & Agave Syrup

*-ql‘ii' ESPRESSO CUBANO

Spiced Rum, Coffee, Coffee Liqueur,
Vanilla Syrup

| FAIRYTAIL

Vodka, Melon Liqueur, Green Apple Syrup
with Fresh Lemon Juice

CRUSH PASSION

Gin, Passion Fruit, Elderflower Liqueur,
Fresh Lemon

i BIRD OF PARADISE

Tequila, Vanilla Galliano, Rosemarry,
Raspberry Puree, Fresh Lime

COGNAC

CLASSIC COCKTAILS

18

18

18

18

18

RENIS SPECIAL COCKTAILS

20

20

=0

20

12

t{ NEGRONI,
Gin, Campari, Sweet Vermouth

¥ MARTINI
© Gin, Dry Vermouth, Olive

- COSMOPOLITAN
Vodka, Orange Liquor, Cranberry Juice,
Fresh Lime

MOSCOW MULE

¥ Vodka, Angostura Bitter
~ Ginger Beer, Fresh Lime

H LONG ISLAND ICE TEA
Vodka, Rum, Gin, Tequila, Orange Liqueur
" Lemon & Lime Juice
Red Bull | Coke | Strawberry | Peach Tea

19

19

19

18

18

&% ApPRICOT MASH

Whisky, Apricot Liqueur,
Rhubarb Liqueur, Lemon Juice, Mint &
Home Made Syrup

PISCO BANA

Pisco, Banana Liqueur,
Lemon Juice with Home Made Syrup

= TAKE ME HOME

Gin, Lychee Liqueur, Watermelon Syrup,
Thyme & Lemon Juice

v

RED MARTINA

Plantation Pineapple Rum, Rose Syrup,
Pineapple Liqueur & Lemon Juice

20

=0

20
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Sunset

Butterfly Pea Tea, Lemon Juice, Orange Juice
Passion Fruit

Supernova

Chill Apple Juice, Fresh Lemon Juice, Fresh
Thyme, Hibiscus Syrup, Peach Puree

Victoria’s Secret

Tea, Balsamic Vinegar, Strawberry Syrup
& Lemon Juice

Blue Moon
Red Bull, Lychee, Butterfly Pea Syrup

RENVI’S

MISH MASH

(Non Alcohoalic)

13

13

11

13

Lemon & Mint

Fresh Mint, Fresh Lemon, Lemonade
House Syrup

Yufiz

Yuzu Puree, Elderflower Syrup,
Lemon, Lemonade

Reni’s Marry

Chill Apple Juice, Pear Puree,
Fresh Lemon Juice, Rosemary

13

13

11

14




/ WINE LIST

(choice of 3 flavours)

RENVI’S

SPARKLING ROSE Glass Bottle
Shell Bay Brut Cuvee - South Australia 28
Tempus TwoSparkling Rose - Limestone Coast SA 10 32
WHITE
Garfish Moscato - South Australia 10 28
Garfish Sauvginon Blanc - Marlborough NZ 10 32
Stonefish Chardonnay - Margaret River WA 10 32
Shell Bay Pinot Gris - South Australia 10 28
RED
Scarpantoni Merlot - McLaren Vale SA 10 32
Stonefish Shiraz - Margaret River WA 10 32
Scarpantoni Cabernet Sauvignon - McLaren Vale SA 10 32
Wicked Thorn Pinot Noir - Grampians VIC 10 36
SHISHA
/ Tobacco Flavours are only to be served in outdoor area.
Tobacco / Non Tobacco Flavours
STANDARD HEAD $45.00
FRESH HEAD (Orange / Apple) $55.00
FRESH PINEAPPLE HEAD $65.00
FLAVOURS
DOUBLE APPLE MINT
GRAPE GUM
KIWI BLUEBERRY
LEMON WATERMELON
ORANGE RENI'S SPECIAL (Fresh Head Only)
PEACH FOUR SEASONS (Fresh Head Only)
MAKE YOUR OWN RENI'S MIX

~

~

15




