
Bowl of Frites 10.00 8.50 

Served with aioli.

Pork Belly Bites 20.00 17.00

Crispy pork belly bites, in a sweet & smoky  
bourbon BBQ or sweet chilli sauce. Served with ranch.

Karaage Chicken  20.00 17.00

Crispy Japanese fried chicken, marinated  
in soy, ginger & garlic. Served with a gochujang ranch.

Zucchini Fries (V, GF)  18.80 16.00

Crispy lightly battered zucchini fries,  
served with zesty aioli.

Crispy Fried Eggplant (VGO)  16.45 14.00

Pieces of crispy fried eggplant served with  
house made sweet chilli sauce. Garnished with  
spring onions, sesame seeds & fresh chilli.

Vegetable Pakoras (3) (V)  17.60 15.00

Crispy chickpea pakoras served with raita.

Mediterranean Plate    29.40 25.00 

Chorizo pieces, haloumi, �atbread, tzatziki,  
pickled vegetables & Bravo house salad;  
rocket, pickled onion, Parmesan & olive oil.

NON-MEMBER’S PRICE   |   MEMBER’S PRICE 

Chicken Tenders (3)  13.00 

Crumbed chicken tenders with tomato sauce.  
Served with chips.

Creamy Bacon & Cheese Spaghe�i   13.00 

Spaghetti tossed in a creamy, tasty  
cheese sauce with crispy bacon.

Tiramisu  15.25 13.00 

House made tiramisu with savoiardi  
soaked in espresso, mascarpone cream & cocoa.

ALL SMALL PLATES ARE SERVED WITH A SOFT DRINK

DESSERT

SMALL PLATES

STARTERS

 SPICE LEVEL  |    CONTAINS NUTS  |  GF  GLUTEN FREE  |  GFO  GLUTEN FREE OPTION   |   VG  VEGETARIAN  |   V  VEGAN  
SEAFOOD: A  AUSTRALIAN  |  I IMPORTED   |   M  MIXED

O U R K I TCH EN S A N D D I N I N G A M EN I T I E S A D H ER E TO PRO CED U R E S TO ACCOM M O DAT E M A N Y D I E TA RY R EQ U I R EM EN T S ,  FO O D I N TO L ER A N CE S A N D A L L ERG I E S .  

H OWE V ER ,  D U E TO T H E S H A R ED EN V I RO N M EN T,  I T  I S  I M P OS S I B LE FO R U S TO G UA R A N T EE T H AT PRO D U C T S S U CH A S G LU T EN O R N U T S A R E A B S EN T I N T H E F I N A L  

PRO D U C T T H AT I S  CO N S UM ED. PL E A S E KEEP T H I S I N M I N D WH EN PL ACI N G YO U R O R D ER A N D EN S U R E YO U D I S CU S S YO U R R EQ U I R EM EN T S WI T H O U R S TA FF.

K E D R O N -WAV E L L LT D I S  C O M M I T T E D T O S A F E LY S E RV I N G A L C O H O L T O T H O S E OV E R 1 8 Y E A R S O F A G E .  D R I N K R E S P O N S I B LY.

V 1 .0 . 26

LUNCH
11:30AM - 3PM

DINNER
5PM - 9PM

BRAVO KITCHEN OPEN
TUESDAY - SUNDAY



Spaghe�i Carbonara   32.90 28.00 

Traditional Roman style carbonara with  
guanciale, egg yolk, Parmesan & cracked black pepper.

Lemon Bu�er Rizoni   28.20 24.00 

Lemon butter rizoni with peas, topped  
with a poached egg & prosciutto.

200g Eye Fillet  52.90 45.00 

200g eye fillet steak served with  
Bordelaise sauce, frites & a Bravo house salad;  
rocket, pickled onion, Parmesan & olive oil.

Mongolian Beef    30.55 26.00 

Mongolian beef with capsicum, served  
with rice & topped with fresh chilli.

Chicken Thai Green Curry    29.4 25.00 

Tender chicken simmered in a fragrant  
Thai green curry with green beans &  
roast eggplant. Served with jasmine rice.

Roast Chicken Leg  32.90 28.00 

Roast chicken leg served with yuzu  
butter & seasonal roast vegetables.

MAINS

FOOD ORDERED FROM SEPARATE KITCHENS 
WILL ARRIVE AT DIFFERENT TIMES

Seared Humpty Doo  
Barramundi (A)     44.70 38.00 

Seared barramundi served with parsnip  
purée, greens & honey glazed carrots.

Mussels Marinière (A)  32.90 28.00 

Mussels steamed in white wine, butter,  
garlic & shallots. Finished with fresh herbs  
& served with thick cut bread.

Grilled Prawns (GF) (I)  35.15 29.90 

Seven grilled prawns served with garlic butter,  
frites, aioli & Bravo house salad; rocket, pickled onion,  
Parmesan, olive oil. Finished with lemon.

Ba�ered Fish of the Day (I) 28.20 24.00 

Fried house battered fish, served with  
chips, mushy peas, tartare & lemon.

Club Sandwich (GFO) 28.20 24.00 

Toasted triple layer sandwich with chicken,  
crispy bacon, cheese, lettuce, tomato &  
aioli. Served with shoestring frites.

Steak Sandwich (GFO) 31.75 27.00 

Flank steak sandwich cooked medium or  
well done, with lettuce, tomato, bacon,  
caramelised onion, truf�e aioli & provolone  
on a Turkish bun. Served with chips.

 SPICE LEVEL  |    CONTAINS NUTS  |  GF  GLUTEN FREE  |  GFO  GLUTEN FREE OPTION   |   VG  VEGETARIAN  |   V  VEGAN  
SEAFOOD: A  AUSTRALIAN  |  I IMPORTED   |   M  MIXED

O U R K I TCH EN S A N D D I N I N G A M EN I T I E S A D H ER E TO PRO CED U R E S TO ACCOM M O DAT E M A N Y D I E TA RY R EQ U I R EM EN T S ,  FO O D I N TO L ER A N CE S A N D A L L ERG I E S .  

H OWE V ER ,  D U E TO T H E S H A R ED EN V I RO N M EN T,  I T  I S  I M P OS S I B LE FO R U S TO G UA R A N T EE T H AT PRO D U C T S S U CH A S G LU T EN O R N U T S A R E A B S EN T I N T H E F I N A L  

PRO D U C T T H AT I S  CO N S UM ED. PL E A S E KEEP T H I S I N M I N D WH EN PL ACI N G YO U R O R D ER A N D EN S U R E YO U D I S CU S S YO U R R EQ U I R EM EN T S WI T H O U R S TA FF.

K E D R O N -WAV E L L LT D I S  C O M M I T T E D T O S A F E LY S E RV I N G A L C O H O L T O T H O S E OV E R 1 8 Y E A R S O F A G E .  D R I N K R E S P O N S I B LY.

V 1 .0 . 26


