
Appetizers 
FRENCH ONION SOUP

GIBBYS SALAD 
BLUE CHEESE WEDGE SALAD

ESCARGOTS BOURGUIGNONNE
BEEF TARTARE

OYSTERS ROCKEFELLER (2)  Creamy spinach and bacon 
SHRIMP COCKTAIL (3)  Classic cocktail sauce

Mains
Served with fresh asparagus and Monte Carlo potato  

(twice baked with bacon, sour cream and chives)  
   or baked potato

PEPPER STEAK 12 oz  
Sirloin with peppercorn sauce

DIANE STEAK 6 oz 
Mushroom and black peppercorn sauce

GIBBY’S PRIME BURGER 
Caramelised onions, potato bun

RIB STEAK 20 oz + 32 
Gibbys cut

YOUVILLE RACK OF LAMB 
Marinated with fine herbs and garlic

ROASTED CORNISH HEN 
Bordelaise sauce

GRILLED KING SALMON 
Herb-infused oil and asparagus

EGGPLANT PARMESAN  
Basil pesto

Dessert
CHEF’S CHOICE 
With coffee or tea

Table d’hôte
Includes a starter and a main course  

of your choice + Lemon sherbet + Dessert
Served with freshly baked bread, crunchy dill pickles, 

croutons and crumbled bacon.

 $52


