
 

Hot Rock Meals 
 

 
 

Hot Rock is a unique and exciting dining concept. 
 

Each diner cooks their own meat on a volcanic stone that has been heated 
in an oven. Your choice of meat is placed on the hot rock where it is sealed, 

locking in the nutrients and juices. 
 

YOUR MOUTH WATERING MEAL is then placed before you, where the 
food continues to cook while you eat. 

 
No oil or fat is required. 

 
 

All Hot Rock dishes come with mash or chips, salad 
or veg, and a choice of sauce  

 

Beef Tenderloin 
SEASONED BEEF FILLET  

$35 
 

Sirloin 
SEASONED SIRLOIN 

$28 

 

Rump 
SEASONED RUMP 

$24 

 
 

Lamb Backstrap 
SEASONED LAMB FILLET 

$35 

 
 

Chicken Breast 
TENDER BREAST FILLET SKIN REMOVED 

$25 

 
 
 

Sauces: Pepper, Béarnaise, Wild Mushroom 
All our sauces are Gluten Free 

 

 

 

 

 

Dessert 

 
Apricot crème brulee (GF)     $12  
Served with toasted nut bread 
 

House Made Turkish delight cheese cake    $12 

Served with Strawberry Sauce  
 

Angel hair pastry stack with      $12 

fresh strawberries and vanilla custard   
 

Choc peppermint marquise with (GF)    $12 

raspberry puree and a delicate cookie twirl   
 

Vanilla Ice Cream (GF)      $8.- 
With House Made Butterscotch Sauce 
Or Chocolate Peanut Fudge Sauce 
 

 

 

Drinks 

 
 

Tea 
Ceylon, English Breakfast, Earl Grey,   

  $3.- 

Traditional Afternoon, Darjeeling   

  $3.- 

Camomile, Peppermint, Lemon & Ginger, Green,         

$3.50 
 

Coffee 
Espresso, Macchiato, Ristretto   

  $3.- 

Long Black, Flat White            

$3.50 

Cappuccino, Latte             

$3.50 

Hot Chocolate, Mocha. Chai Latte   

        $4.50 
 

Soft Drinks 
Lemon Squash, Lemonade     

 $4.- 

Dry Ginger Ale, Tonic Water, Soda Water  

  $4.- Coke, Diet Coke    

    $4.- 

Mineral Water, Ginger Beer    

  $5.- 
 

Juices 
Apple, Pineapple, Orange, Tomato and Cranberry

  $5.- 

 
 

 

 

 

 

 

 

 

 

T 02 4587 8146 

Dinner 

 

  



 

Starters 

 

 

Cheese and Garlic Pizza (V)           $ 9.- 

Tortilla brushed with roasted garlic puree and 

shredded onion with melted cheese 
 

Selection of breads and dips (V)           $12.- 

 

Antipasto Platter (V) (GF)            $18.- 
Selection of roast vegetables, cold meat, 

fetta cheese and pesto 
 

Bruschetta (V)            $15.- 

Flame grilled baguette topped with cherry tomato, 

Spanish onion, olive oil and shaved parmesan 

 

Chicken liver pate with port jelly,  (GF)         $12.- 
Served with Turkish toast and parsley gherkin salad 

 

Szechuan spiced calamari          $15.- 

Served with tangy lime mayo and julienne veggie salad 

 

Homemade duck spring roll          $14.- 

Served with Vault chilli sauce 

 

 

About Vault 146 
 

THE LOCATION 

The building has been extensively revamped, creating a beautiful open area 

restaurant downstairs that is large and spacious with an elegant wood finish. 

You can also have an afternoon drink at our bar area. 

We are fast becoming western Sydney’s premier live music venue with artists 

such as The Brewster Brothers and Debra Conway playing. We have the best of 

both, best food in the Hawkesbury and best music in the Hawkesbury. 

The old bank vault is now our wine cellar with a selection of great wines. The 

upstairs bar has two separate rooms and a great balcony over looking Windsor 

mall area, which is available for you to use exclusively for any function you may 

have. 

We have a large beer garden, which we have built around the old trees that 

were on the property. You can enjoy breakfast, lunch or a drink outside amongst 

the old trees that provide lovely, natural shade. 

 

Main Course 

 

Marinated chicken breast             $25.- 

On Wild Mushroom Risotto with Red Wine Glaze 
 

Pan seared fish of the day (GF)              $25.- 

On chive potato salad with onion rings and citrus dressing  
 

Succulent Pork cutlets       $24 

With chunky apple sauce, green beans and toasted walnuts  

 

Pan roasted lamb rump       $24 

On honey glazed pumpkin with pea puree  
 

Tender slow cooked chunky Beef lasagne    $20 

With rocket salad 
 

Grilled Garlic Prawns       $24 

With spring veggies, a puff pastry base and herb hollandaise 

 

Roasted Vegetables in a Filo Parcel (V)    $23 
Served with pesto sauce 
 

Chargrilled Beef: 
On Rosemary Roasted Potato Chips, Veggies,  

Balsamic Onions and seeded mustard Sauce 

Sirloin. Firm-textured, tender and flavourful              $28.- 

Tenderloin. The most tender and juicy cut              $35.- 

Rump. A good mix of texture and flavour               $24.- 
 

Surf and Turf 

Sirloin. With 6 prawns                 $37.- 

Tenderloin. With 6 prawns                $45.- 

Rump. With 6 prawns                $34.- 

QUALITY FIRST 

All our food is made on the premises. We make our own stock, sauces, 

dressing and desserts. 

Our fruit and vegetables are delivered fresh every day, as well as our meat. We 

buy all our fresh produce from local businesses therefore keeping the business 

in the Hawkesbury. 

We are a family owned business therefore you are considered as an 

appreciated, deserving customer.  

SALADS 

 

Rucola (V) (GF)            $10.- 
Rocket, pear and shaved parmesan with balsamic dressing 
 

Chargrilled Beef Salad          $16.- 
With Balsalmic dressing  and Persian fetta cheese 
 

Smoked Trout Salad           $16.- 
Hot smoked trout served with creamy fetta, green beans, 
toasted macadamia nuts and kalamata olives 
 

Avocado Salad (V) (GF)          $16.- 
Avocado with creamy fetta, green beans, 
toasted macadamia nuts and ôkalamata olives 
 

Caesar Salad (V) (GF)          $14.- 
Baby cos lettuce with croutons, anchovies, parmesan  
and bacon topped with poached egg 
 

Ceasar Salad with Chicken          $16.- 
Baby cos lettuce with croutons, anchovies, parmesan  
and bacon topped with poached egg and chicken 
 

Garden Salad             $8.- 
Mixed lettuce with cucumber, cherry tomatoes, Spanish onion 
 

Side Dishes 

 
Roast Potatoes, Beer Battered Chips,     $8.- 
Veggies Of The Day       $8.- 
 

Childrenôs Menu 

 
All kids meals come with a soft drink and an ice cream 
dessert 
Grilled Fish and Chips      
 $10.- 

Home Made Chicken Strips and Chips    
 $10.- 
Salt & Pepper Calamari and Chips    
 $10.- 
Steak and Chips      
 $10.- 


