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ENTREES

GLAZED PORK BELLY (GFO, DF, NF)
300g of Crispy Pork Belly, Red Wine
Vinegar Glaze, Fresh Chili, Spring Onions

GARLIC PRAWNS (NF, GFO)
White wine cream, Cherry Tomatoes,
Zucchini, Parsley, Grilled Flat Bread

*Contains Dairy

PUMPKIN AND THYME ARANCINI (VG,
GFO, DF)

Served with Rocket, Vegan Garlic Aioli,
Basil Dressing

MAINS

EYE FILLET 250G (NF, GFO)

Butterflied with Truffle Mushroom Cream,
Grilled Napa Cabbage, Fried Chat Potatoes
*Contains Dairy

CRISPY BARRAMUNDI (NF, GFO)

with Fried Jerusalem Artichoke, Pickled
Fennel and Rocket Salad with Orange
Dressing and Saffron Aioli

GRILLED CAJUN SPICE CHICKEN (GF)

(Boneless Maryland)

with White Sweet Potato puree, Grilled
Courgette and Confit cherry tomatoes,
garnished with fried oregano
*Contains Dairy

SPINACH & RICOTTA CANNELONI (V, NF)

Tomato Sugo, Mixed Cheese, Basil
Dressing, Rocket, Italian Balsamic Glaze

KIDS

CHICKEN NUGGETS (GFO)
with Fries

KIDS PIZZA

with Tomato Sauce, Ham and Cheese

FISH FINGERS (GF)
with Fries and Aioli
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PIZZA

Gluten Free Option Available Add +$3

MARGHERITA 21
with Tomato Sauce, Bocconcini, basil liquid

HAWAIIAN 26
with Tomato Sauce, Cheese, Ham, Pineapple

PEPPERONI 25
with Tomato Sauce, Cheese and Pepperoni

VEGETARIAN 25
with Tomato Sauce. Cheese, Zucchini, Confit Onions
Bocconcini, Cherry Tomatoes, Artichoke, Rocket

BURGERS & SANDWICHES

CHEESEBURGER (GFO +Add $3) 26
Served with Fries, Pickles, Mix Lettuce
And special Chef's Dressing

STEAK SANDWICH (GFO +Add $3) 30
200g of Tenderloin Strips cooked Medium with

Onions and Garlic, Mixed Cheese, Tomatoes,

Mixed Lettuce, Barbecue and Aioli Sauce

SIDES & SALADS

FRIES 12
with Tomato sauce

TURMERIC RICE 15

ROASTED VEGETABLES (GF, DF, NF, VG) 17
seasonal vegetables roasted
with olive oil, salt and pepper

BEETROOT AND ORANGE SALAD (GF,DF,NF) 18
seasonal mixed leaves with grated Beetroot,

Carrots, Fetta Cheese, Orange Vinaigrette

and Poppy Seeds

*Dressing contains honey

GFO- Gluten Free Option  GF- GLuten Free
V- Vegetarian DF- Dairy Free

NF- Nut Free DFO- Dairy Free Option
VG- Vegan
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DESSERTS
PASSIONFRUIT AND PINEAPPLE PAVLOVA 15

Pavlova filled with Pineapple Ice Cream
served with Passionfruit syrup and Vanilla Ice Cream

AFFOGATO 10
Espresso shot and Vanilla Ice Cream

Add +810 Liqueur (Frangelico/ Baileys)

SIMMOS ICE CREAM 8ea
125ml Take Home tubs

Flavors:

Chocolate Therapy
Strawberry
Vanilla Vanilla



