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MILLIES RESTURANT 
 

Two Course Special 

Chef’s selection entrée and main 

Or 

Chef’s selection main and dessert 

$27.00 per person 

Includes one glass of house white/red or one domestic beer 

 

Three Course Special 

Chef’s selection entrée, main and dessert 

$35.00 per person 

Includes one glass of house white/red or one domestic beer 

 

Two and Three Course Special choices can only be made from the specified Chefs 

Selection Menu Options.  
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MILLIE’S RESTURANT 
 

CHEFS SELECTION ENTRÉE MENU 
 
Bruschetta  
With Dutch Gouda, pancetta and tomato salsa on toasted sour dough and pesto  

Prawn Cocktail 
Tiger prawns, iceberg lettuce salad served with our house seafood dressing 

Thai Style Fish Cakes                                         
Pan fried fish cakes served with a mixed leaf salad and spicy aioli dipping sauce  

Baby Caesar Salad (vv)          
Baby cos lettuce, bacon, croutons, egg, shaved parmesan and Chef’s Caesar dressing  

Option with chicken   

Salt and Pepper Squid                                         
Salt and pepper squid with tomato and sweet chili sauce  

Thai Beef Salad           
Lime and coriander marinated beef with oriental salad  

 
CHEFS SELECTION MAIN MENU 

Chefs Special 

Irish country stew with lamb shanks, traditional vegetable broth and soda bread and butter  

Thai prawn stir fry with sticky Jasmine rice and quince paste 

Prawn vindaloo with sticky rice and toasted sesame seed bread 

Fish  
Norwegian baked salmon with mash potatoes, asparagus, vegetables and herb sauce 

Pan Fried Chicken Breast          

Free range chicken breast pan fried with lime and coriander, spinach, leeks, baby new potatoes and pan jus 

Sirloin Steak  
Char grilled served with a mixed leaf salad and shoestring fries or a selection of seasonal vegetables, garlic mash 

and red wine jus  

Yellow Thai Chicken Curry (vv) 
Traditional yellow chicken curry served with steamed jasmine rice     
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Yellow Thai Prawn Curry (vv)     

Traditional yellow prawn curry served with steamed jasmine rice  

Spinach and Ricotta Ravioli (v)          
Ravioli in a rich tomato and basil sauce with feta cheese and shaved aged parmesan  

 
Linguini (vv)           

Linguini with fried pancetta, rocket, truss cherry tomatoes, chili and aged parmesan shavings 

Fettuccine (vv)            

Fettuccine with prawns, garlic, chili and olive oil 

Classic Caesar Salad (vv)                          
Baby cos lettuce, bacon, croutons, egg, shaved parmesan and Chef’s Caesar dressing  

Add chicken, or                    

Add tiger prawns  
 

v = Vegetarian 

vv = Vegetarian options are available 

 
CHEFS SELECTION DESSERT MENU 

New York raspberry cheesecake classic fare            

Chocolate mud cake with a choice of cream or ice cream      

Sticky date pudding drizzled with our own brandy butter sauce                                                  

and vanilla ice cream 

Warm Apple crumble with vanilla ice cream    

Selection of ice cream - ask our waiter for today’s selections  

Strawberry meringue with vanilla ice cream, fresh cream and chocolate sauce                                                  

 

 

 

 

 

 


