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MAINS
CHICKEN KIEV nf 
Potato puree, peas, garlic butter
BAKED ORA KING SALMON  gf, df, nfr 
Caponata, smoked almonds 

BAKED SWEET POTATO nf, gf, df, v 
Seeds, grains, smokey mayo 

180G FILLET MIGNON nf, gf, dfr 
Fondant potato, snake beans, Diane sauce 

BRAISED WAGYU BEEF nf, df r
Mash, carrots, salsa verde

CHICKEN CURRY PIE nf 
Greens, colcannon

RICOTTA GNOCCHI v 
Broccoli pesto, basil, pistachio 

PORK RAGU nf, gfr
Linguine, nutmeg, parmigiano

STARTERS
GARLIC FLATBREAD nf, df, v, ve 12 14
Rosemary

STRACCIATELLA FLATBREAD  nf, dfr, ver 15 17  
Preppers, romesco 

 VANNELLA BURRATA nf, gf, v 24 27  
Roast tomatoes, garden herbs  
FRIED CHICKEN TENDERS nf 16 19 
Ranch, celery, carrots (3)
SESAME PRAWN TOAST df 20 23 

FRIED SQUID nf, df 23 26 
Garlic, chilli, parsley, aioli
RAW ORA KING SALMON nf, gf, df 23 26 
Yuzu, chives, prawn crackers
CHICKEN RIBS nf, gf, df 18 21 
Chimichurri, lemon
ZERO WASTE PESTO df, v, ve 14 16 
Pinenuts, lemon oil, focaccia

 Non
 Mem Mem

 Non
 Mem Mem

MARKET FISH 28 31 
Battered nf, df | Baked nf, df, gfr 
Chips, local leaf, dill & caper mayo, lemon
CHICKEN SCHNITZEL nf 25 28 
Chips, local leaf, sauce 
CHICKEN PARMI nf 28 31  
Double smoked ham, sugo, mozzarella, 
chips, local leaf

DRY AGED BEEF BURGER nf, gfr, dfr 24 27  
Lettuce, tomato, pickles, burger sauce 
PRAWN LINGUINE nf, gfr, dfr  28 31  
Chilli, garlic, lemon, cherry tomatoes,
rocket, pangrattato

FAVOURITES
Non

Mem Mem
 Non
 Mem Mem

TWO HANDS  
All served with chips.

REUBEN nf 27 30 
Corned beef, sauerkraut, swiss cheese, 
house pickles, russian dressing
FRIED CHICKEN SUB nf 24 27 
Butter pickles, pickled onions, slaw, spicy mayo 
DOUBLE WILTON nf, gfr, dfr 27 30 
Dry aged, smashed patties, grilled onions, 
maple bacon, cheddar, butter pickles, burger sauce
CRUMBED HALOUMI BURGER nf, v

nf, v

 22 25 
Sugo, feta, rocket
FISH BURGER 24 27  
Battered market fish, iceberg, pickles, tartare

 Non
 Mem Mem

Our working garden isn’t just here to look good it allows our chefs to 
add a personal & seasonal touch to your fresh salad

SALADS
CHICKEN CAESAR nf, gfr 25 28
Speck, cos, soft boiled egg, croutons, parmesan

ROAST PUMPKIN gf, df, v, ver 20 23 
Hot honey, seeds, walnuts, garden herbs  

BEETROOT nf, gf, v, dfr, ver 22 25 

POACHED CHICKEN nf, gf, vr, dfr 24 27
Iceberg, soft herbs, cucumber, peppers,  
green buttermilk dressing

ADD POACHED CHICKEN nf, gf, df 6 8

 Non
 Mem Mem

nf = Nut Free | gf = Gluten-free | df = Dairy Free | v = Vegetarian 
ve = Vegan  | vr = Vegetarian on Request | gfr = Gluten-free on Request 
dfr = Dairy Free on Request | ver = Vegan on Request | nfr = Nut Free on Request

10% surcharge applies on public holidays. Chips are not gluten free.  
Please note we take every care when catering for allergens.  
Customers’ requests are always catered for to the best of our ability.

SCAN HERE TO BECOME A  
FEROS REWARDS MEMBER
Members to receive a discount  
on food and drink purchases

SCAN HERE TO
VIEW SPECIALS 



Our dry aged beef program has been designed to offer our 
guests some of the best beef Australia has to offer right here 
at The Wilton, Bingara. Locally sourced from the Hawkesbury 
region and just 2 hours from the Wilton.

250G RUMP, MB2+ Jack’s Creek nf, gf, dfr 36  40
300G SCOTCH, MB2+ Riverina nf, gf, dfr 56  61
400G WAGYU SIRLOIN, MB4+ nf, gf, dfr 95  100 
Grass fed
300G BARNSLEY LAMB CHOP nf, gf, dfr 42  46 
Riverina
Rosemary, lemon 
250G BERKSHIRE PORK CUTLET nf, gf, dfr 36  40
Sage, thyme, paprika

SIGNATURE DRY AGED BEEF nf, gf 17  19
100 day grain feed Rib eye cutlet  
Steak sizes vary. Minimum size 500g and sold per 100g
Please see our dry aging cabinet for today's selection

   

THE GRILL 
All served with chips, salad, choice of condiment. 

CONDIMENTS 

3 

House gravy nf, gf  |  Red wine jus nf, gf  |  Green peppercorn nf, gf  |  Mushroom nf, gf  |  Diane nf, gf  
Salsa verde nf, gf, df, v, ve  |  Aioli nf, gf, df, v |  Chimichurri nf, gf, df, v, ve

   Non
 Mem Mem

   Non
 Mem Mem

THE SWEET STUFF  
LOADED SOFT SERVE nf, v, gfr 
Select Your Toppings: 
M&M’s, Mini Red Frogs, Chocolate Chips, 
Mini Marshmallows, 100s & 1000s, Tim Tams

2 toppings  13  15
3 toppings 15  17
4 toppings 18  20

SOFT SERVE nf, gf, v  10  12  
Cold pressed olive oil, salt flakes
WARM STICKY DATE nf, v 12  14 

BANOFFEE BANANA SPLIT gf, v 14  16 
Whipped cream, caramel, cherries, toasted nuts

   Non
 Mem Mem

  SDIK
CHICKEN TENDERS nf 13  15 
Grilled or Crumbed 
Chips, tomato sauce 
CHEESEBURGER nf, gfr, dfr 13  15 
Chips, cheese
KIDS MARGARITA PIZZA nf, gfr, dfr 13  15 
Tomato, mozzarella

KIDS HAM & PINEAPPLE PIZZA nf, gfr, dfr 13 15
Tomato, mozzarella
PASTA nf, v, gfr, dfr 13  15 
Tomato sugo, parmesan
KIDS FISH & CHIPS nf  13  15 
Chips 
KIDS VALUE MEAL UPGRADE    3.5 
Includes ice cream cup and soft drink
KID ACTIVITY PACK 1.5

   Non
 Mem Mem

PIZZAS
HAWAIIAN nf, gfr, dfr 24 27 
Double smoked ham, fresh pineapple, mozzarella, sugo
SALAMI nf, gfr, dfr 27  30 

ROAST CHICKEN vr, gfr, dfr 26 29 
Basil pesto, peppers, green olives, mozzarella
ALLA NORMA nf, v, gfr, dfr, ver  24 27 
Eggplant, sugo,  salted ricotta 
ANGUS BEEF nf, gfr, dfr 28 31
Butter pickles, onion, ketchup, mustard, cheddar cheese

MARGHERITA nf, v, gfr, dfr, ver  22 25

   SUPREME nf, gfr, dfr  26 29
Double smoked ham, olives, peppers, pineapple, 
onion, sugo, mozzarella 

   Non
 Mem Mem

THE EXTRAS 
COLCANNON nf, gf, v 9  11 
Smashed potatoes, cabbage, green shallots

Hot honey, seeds, walnuts, garden herbs
ROAST PUMPKIN gf, df, v, ver  9  11 

SWEET POTATO nf, gf, df, v 9  11 
Seeds, nuts, smokey mayo 
SEASONAL GREENS nf, gf, df, v, ve  9  11 
Lemon 
STEAK FRIES nf, df, v, ve 12  14 
Old bay seasoning
LOCAL LEAF SALAD nf, gf, df, v, ve 9  11 
Wilton vinaigrette 

 

  Non
 

Mem Mem

nf = Nut Free | gf = Gluten-free | df = Dairy Free | v = Vegetarian 
ve = Vegan  | vr = Vegetarian on Request | gfr = Gluten-free on Request

 

dfr = Dairy Free on Request | ver = Vegan on Request | nfr = Nut Free on Request

10% surcharge applies on public holidays. Chips are not gluten free.  
Please note we take every care when catering for allergens.  
Customers’ requests are always catered for to the best of our ability.

   Non
 Mem MemLARGE SHARE

FREE RANGE CHICKEN nf, gf, df  
Spuds, peas, chicken gravy
Half 31  35 
Whole 46  51
BRAISED LAMB SHOULDER nf, gf, df  
Roasted carrots, mint salsa verde
Half 54  59 
Whole 105  110


