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SILVINIAS
 “4TH GENERATION FAMILY OWNED” 
Silvinia’s Restaurant 
Our restaurant is named in honour of our Great Grandmother Silvinia Edwards (Miller). Her name Silvinia was spelt with an “I” as she was the first colonial child born at Silver Valley in 1883. Silvinia’s husband John Ernest Edwards his son Ernest John built the Ravenshoe Hotel in 1927, John Ernest was the first publican. 
Silvinia was running the Mareeba Railway rest rooms when the Ravenshoe Hotel was being built. When her husband John Ernest Edwards became ill she resigned from her position in Mareeba and took over the licensee of the Ravenshoe Hotel from her husband. 
Silvinia was well known at the hotel for her tremendous cooking. Many people travelled to experience her homemade pies and sausage rolls. In 1947 when Great Grandmother was 64 years of age, her son Ernest John Edwards built a small shop in Ravenshoe where she was successful in selling her pies and homemade lollies. She had a passion for food and was a fantastic cook. 
The Miller family tree has been traced to William Miller who arrived on the Albemarle in the Third Fleet 1791, and Ann Martin arrived on the Lady Penrhyn on the First Fleet 1788. William Miller had the first bake house the Barley Mow and ran theatre restaurants in the late 1700’s in early Sydney.
Silvinias mother Sarah Margaret Lawless Miller Hayes arrived into Townsville at 16 years of age, Sarah with the help of her daughter Silvinia ran the Rocky creek hotel in the late 1800”s, near Mareeba,  Silvinia was 11 years old.  Sarah  Silvinias mother had several licences on the tablelands Tolga Hotel- Tolga, Pioneer Hotel-Tumoulin and Kulara Hotel- Kulara. Amazing early woman pioneers 0f the Evelyn and Atherton tablelands. 
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Welcome 
Entrées 
Garlic Bread 12
½ Dozen Oysters Natural GF 22.5 
½ Dozen Oysters Kilpatrick 24.5 
Ravenshoe Hotel Bruschetta - Local Mareeba cherry tomatoes, red onion, garlic & basil on Turkish bread with a balsamic glaze 15.90 
Salt & Pepper Calamari - Lightly coated in salt & pepper, served with a side salad, lemon & tartar sauce 
Entrée 19.90 | Main 29.5 (With chips & salad) 
Beer Battered Prawns - Served with rainforest honey & sesame seeds on an Asian slaw 23.90
Thai Beef Salad - Tablelands beef marinated in Thai dressing, pickled cucumber and carrots, fried shallots, crushed peanuts & coriander 
Entrée 23.5 | Main 32.9 
Chicken Satay - Chicken skewers, Satay sauce, served on a bed of fresh lettuce & lemon wedge 19.5 
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Steaks
Highlands Rump - 400g rump, cooked to your liking. Served with your choice of sauce, chips & salad 39.90  Mash & Veg add 4
Ravenshoe Rib Fillet - 300g rib, cooked to your liking, served with your choice of sauce, chips & salad 45.90  Mash & Veg add 4
Crumbed Steak - Crumbed rib fillet, with chips & salad 32
[bookmark: _Hlk123206453]Steak Toppers - Reef & Beef 9.5 | Sautéed Mushrooms 4.9 Sauces Options - Dianne | Mushroom | Pepper | Gravy | Garlic 4.5 | Davidson Plum Sauce 4.0
 Classics 
‘Ravenshoe Hotel’ Braised Lamb Shank - Slow cooked overnight in herbs, red wine stock for mouth-watering tenderness & flavour. Served with fresh mash and seasonal vegetables 32.50 (Add Shank-$13)
Timber Cutter – Freshly crumbed Rib Fillet with bacon & mushroom sauce, served with chips & salad 40.90 
Chicken Parmigiana – Freshly crumbed chicken breast with Napoli sauce and melted cheese. Served with chips & salad 29.99 add Ham $3.50 add Avo $3.50
Publican Special – Freshly crumbed chicken with bacon & garlic sauce prawn topper, served with chips & salad 41.90 [Add Avocado 3.5] 
Fish & Chips -Beer battered, freshly crumbed or grilled local fish (Spanish Mackerel), with house-made tartare served with chips and salad-30.99(Add Extra piece-$13)
Crispy Skin Salmon - Pan seared, served on sweet potato mash, with green apple slaw & lemon wedge 39.90
Roast Pork Belly - Crispy skin pork belly, roasted chat potatoes, cauliflower puree, & house-made apple sauce & cider jus 39..90
Sambuca Garlic Prawn Pasta – Locally caught Prawns sautéed in chilli, onion, garlic, `and cream until caramelised deglazed with Sambuca served with angel hair pasta and mini garlic bread Delicious!  39.90 
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Our Famous Curries
Silvinias delicious curries are made by Dilrukshi, our Curry chef using her own traditional techniques & flavours from her home in Sri Lanka 
Butter Chicken Curry - Aromatic golden chicken pieces marinated in yoghurt and homemade spices a mild flavoursome curry served on a bed of basmati rice 29.90
Lamb Korma - A mild heat rich curry with coconut cream and cashew nuts, served on a bed of basmati rice  32.90 
Vegetarian Curry - A medium heat curry with flaked almonds, coconut, and fresh coriander, served on a bed of basmati rice 25.5
 
Curry Adds 4.5ea - Raita |  2 Pappadum | 1 Naan 

Silvinias - Pasta of the day    Roast of the day
                               Senior and Kids Menu
Mild Chicken Curry - with rice 18.9
Spanish Mackerel (Grilled or Battered) - with chips 19.5 
[bookmark: _Hlk168304010]Kids Chicken Parmigiana - with chips 18.5 
Chicken Nuggets - and chips 11.90 
Small Side Salad  4
Silvinias Desserts - Make sure you keep some room!
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