
Chips (GF) $ 4

Sweet Potato Chips (GF) $ 5

Wedges $ 5

Garden Salad (VO) $ 4

Rice (GF & V) $ 3

Mashed Potatoes (GF) $ 3

Roasted Baby Carrots (GF & V) $ 5

Sauteed Beans (GF & V) $ 4

Nuggets & Chips $ 10

Grilled Cheese (GFO +$2) $ 7

Cheese Burger (GFO +$2) $ 13

Popcorn Chicken $ 10

Tomato Sauce (GF & V) $ 1
Mayo $ 1
Vegan Mayo (GF & V) $ 2
BBQ Sauce (GF & V) $ 1

Vegan Chipotle Mayo (GF & V) $ 2
Sriracha/Sriracha Mayo (GF & V) $ 2
Buffalo Sauce (GF & V) $ 2
Honey Soy Garlic Sauce (GF & V) $ 3
Worcestershire Sauce (GF & V) $ 2
Hollandaise Sauce (GF) $ 3

Hot Chilli Sauce (GF & V) $ 1

Mint Chutney (GF) $ 3
American Mustard Sauce (GF & V) $ 1
Tartare Sauce (GF) $ 2
Tzatziki Sauce (GF) $ 2
Soy Sauce (GF & V) $ 1
Peri Peri Sauce (GF) $ 2

Brownie in a Mug
With White Choc Raspberry Ice Cream

$ 10

Sticky Date Pudding
With Rock Salt Caramel Ice Cream

$ 10

Carrot Cake
With Homemade Whipped Cream

$ 7

TAMINGA BISTRO

Email: Tamingabistro@gmail.com

Taminga Bistro

@tamingabistro

Ph: 08 8842 2808
0482 776 562

Lunch:
Wed to Sun 11:30am to 2:30pm
Dinner:
Wed, Thu & Sun 5:30pm to 8:30pm
Fri & Sat 5:30pm to 9:30pm

KID’s MENU

CONDIMENTS

DESSERTS

SIDES

Gravy (GF) $ 3

Mushroom & Pepper Gravy (GF) $ 4

Red Wine Jus (GF) $ 5

Relish (V) $ 2

Dino-Nuggets with Crispy Fries and 
Tomato Sauce

Toasted Cheese Sandwich, served with
BBQ Sauce

Burger Patty, Cheese and Tomato 
Sauce in a Kid’s size bun, served with 
Crispy Fries

Crispy Popcorn made with Aussie 
Chicken Breast

Dine-in & Takeaway

We promote “Shop Local” and 
proudly use locally sourced 
products whenever possible.



STARTERS

Chicken Tikka Kabab (GF)
Boneless Chicken marinated in Homemade 
Tandoori Spices, served with Mint Chutney

$ 15

Steak Sandwich (GFO +$2)
Cube roll, Egg, Bacon, Onion, Lettuce, Tomato, 
Mayo, Tomato Sauce, served with Chips

$ 22

Chicken Parmigiana
Chicken schnitzel topped with rich 
homemade Parmi Sauce & parmesan 
cheese served with chips

$ 22

Korean Sticky Wings (1/2 kg) (GF)
Chicken Wings cooked in a Korean style, 
Tossed in Sticky Gochujang base sauce 
topped with Sesame seeds and Peanuts

$ 22

Vegan Burger (V)
Plant-based patty topped with a classic 
garnish of Lettuce, Tomato & Vegan 
Chipotle Mayo, Served with Chips

$ 20

Mozzarella Sticks
Crumbed and fried to create a mouth 
melting texture, Served with Aioli

$ 12

Onion Rings (V)
Crispy Onion Rings served with Vegan 
Chipotle Mayo 

$ 12

Torpedo Prawn Tempura
Japanese style Fried Prawns, Served with 
Sweet Chilli Sauce

$ 15

Sweet Potato Chips (GF)
Served with Aioli

$ 12

The Minga Vegan bowl (V & GF)
Classic Garden salad with Chickpeas and 
Sundried tomatoes, Sunflower seeds served 
with a Homemade Vinaigrette

$ 19

Thai Salad (GF) $ 19
Green Salad with Thai style dressing, 
Served with your Choice of Oven Baked 
Chicken or Grilled Beef

Chicken Caesar Salad (GFO +$2) $ 20
Bed of Lettuce tossed in Caesar Dressing 
with Grilled Chicken, Croutons, Bacon, 
Poached Egg and topped with Parmesan

A Feast from the Ocean $ 35
Crumbed King Crab Surimi, Crumbed 
Fish, Calamari,  & Crumbed Prawns 
served with Garden salad and Chips

Salt n Pepper Calamari (GF) $ 21
With a choice of any 2 Sides

Fish & Chips $ 16
Crumbed Fish served with Chips, Tartare 
Sauce and Lemon Wedge

The Minga Burger
Beef patty & Crispy Bacon topped with Gouda 
cheese, Iceberg Lettuce, Caramelised onion and
Aioli in a Brioche bun, served with Chips

$ 20

Vegan Schnitzel (V)
Golden brown Plant-based Schnitzel served 
with choice of 2 Sides

$ 19

Chips (GF)
Served with Tomato Sauce

$ 10

Veg Fried Rice (V & GF)
Long-Grain Basmati Rice cooked with 
Mixed Veg and Soy Sauce

$ 16

Teriyaki Chicken Fried Rice (GF)
Oven Baked Chicken tossed in Teriyaki 
Sauce, Served with Veg Fried Rice

$ 21

Honey-Soy-Garlic Chicken Fried Rice
Battered Fried Chicken, tossed in 
Homemade Honey-Soy-Garlic sauce, 
Served with Veg Fried  Rice

$ 22

Scotch Fillet (300gm) (GF) $ 45
Scotch Fillet served with Mushroom & 
Pepper Gravy and Choice of 2 Sides 

Smoky BBQ Pork Ribs (GF) $ 25
Sous-Vide ribs glazed in a Smoked BBQ 
Sauce served with your choice of 1 Side 
and Coleslaw

Seasoned Potato Wedges
Served with Sweet Chilli Sauce and 
Sour Cream

$ 12

Double Stack Club Sandwich (GFO +$2)
Bacon, Egg, Chicken, Mayo, Tomato 
Sauce, Mustard in Double Stack

$ 18

Garlic Bread
+$2 for Cheese & Herbs

$ 8

Bacon N’ Cheese Arancini Balls
Balls of Risotto, stuffed with Mozzarella 
with a crunchy golden crust, Served with 
Homemade Marinara

$ 14

Chicken Schnitzel
Double crumbed Crispy Chicken Breast served 
with choice of 2 Sides

$ 19

Beef Schnitzel
Classic crumbed Crispy Beef served with 
choice of 2 Sides

$ 19

Bruschetta (GFO +$2, VO)
Tomato, Olives, Rocket and Baby Spinach 
with Basil Pesto, served on Ciabatta, topped 
with Fetta and drizzled with Balsamic Glaze 

$ 17

Steak Bites (GF)
Bite-size Steak Pieces cooked in Garlic 
infused Butter, topped with BBQ Gravy & 
Spring Onion

$ 19 Rump Steak (300gm) (GF) $ 35
Beautifully Marbled Steak, served with 
Mushroom & Pepper Gravy and Choice of 1
Side

Cajun Corn Ribs (V & GF)
Crispy Cajun seasoned Corn Ribs 
served with Vegan Chipotle Mayo

$ 12

MAINS MAINS

Loaded Fries (GF)
Crispy Fries with Cheese & Bacon, 
topped with Chipotle Mayo

$ 18


