b1
o<
<
a.
&
=
o
o]
@
2
(o]
H

| MENU

duo of homemade dips served with Turkish bread 18

Tasting Plate (O)

chilli prawn twisters, seared scallops, salt pepper squid, pate, crumbed button mushrooms,
grilled cacciatore, virgin olive oil & balsamic vinegar, toasted Turkish bread, grilled capsicum

& eggplant gardinaire

for 2 28
for4 48

Mate’s Plate

wedges, salt 'n' pepper squid & battered onion rings 12.5

Wedges

served with sour cream & sweet chilli 9.5

Chips

served with tomato sauce & aioli 8
extra sauces tomato, aioli, sweet chilli, sour cream 1.5

Garlic Bread 6.5

Ciabatta Bread 6.5

Chevup Sausage (DF)
served in a caramelised onion, sweet sour dressing with toasted ciabatta bread 15

Chilli Prawn Twisters (DF)
individual prawns wrapped in wonton wrappers, deep-fried & served with a selection of
sauces:-nam jim, sweet chilli & chilli mayonnaise 18

Button Mushrooms (V)
filled with risotto & encased in parmesan breadcrumbs served with a salad garnish 12

Chicken Liver Pate
served with toasted ciabatta bread 12.5

Zucchini Boats (V) (GF)
zucchini filled with ricotta and spinach and baked with napoli sauce topping 12.5

Bruschetta (V)
grilled ciabatta, diced tomato, roasted capsicum, Danish fetta, basil, virgin olive oil,
sea salt & cracked black pepper 9.5

Tempura (DF)
prawn & crisp vegetables coated in a light tempura batter served with soy dipping sauce
12.5

The codes in “()” represent: V=Vegetarian, DF=Dairy Free, GF=Gluten Free, O=Optional, if you let your Waitperson know, the
Chef can make these options gluten free.Please advise your Waitperson of your special dietary requirements. Please Note: Food &
Beverage purchases on Public Holidays accrue an additional 10% surcharge



Curry Puffs (V)
made in-house, filled with diced vegetable and served with mint raita 10.5

Soup of the Day (GF)
served with toasted ciabatta 12

Garlic Prawns (GF)
served with coconut jasmine rice 20 22.5

Chilli Prawns (GF)
served with jasmine rice and cucumber yoghurt 20 22.5

Salt Pepper Prawn Salad (DF)
with nam jim dressing 20 26.5

Seared Scallops (GF)
pan-seared juicy scallops served on a sweet corn, pineapple and chilli salsa with prosciutto
spears & sweet potato puree 24

Moroccan Pizza
marinated Moroccan lamb, sweet potato with feta cheese 17.9

Mediterranean Vegetarian Pizza
artichokes, grilled capsicum, feta & grilled eggplant (V) 17.9

Chicken Pizza
grilled chicken & capsicum, mozarella, basil and herbs on Napoli sauce base 17.9

Roasted Pork Belly Pizza
with caramelised pineapple, spring onion, chilli & herbs 17.9

Anything Goes Pizza
tell us which toppings you’d like, and we’ll make it 17.9

Chicken Caesar Salad (O)
served with a warm soft poached egg 20

Salt ‘n’ Pepper Squid (GF)
served with aioli on a bed of roquette 20

Eye Fillet (O)
char grilled Beef Eye Fillet served on a bed of mashed potato, slow roasted field mushroom,
broccolini & herb crusted tomato 33.5

Reef & Beef (GF)
Porterhouse Steak topped with garlic King Prawns served with scallion & potato cake &
steamed greens 33.5

Porterhouse Steak (GF)
Porterhouse Steak served with scallion & potato cake & steamed greens 31

All steaks are served with a choice of green peppercorn, mushroom or red wine jus. Please
advise your Wait Staff of your choice of sauce & how you would prefer your steak to be cooked:- blue, rare, medium-
rare, medium, medium-well done, well done



Fish of the Day (O)
ask for today’s special MP

Duo of Curries

served with cucumber yoghurt, chutney, papadom & jasmine coconut rice 24.5
Hot Pot

a pot of luxurious slow cooked meat steeped with comforting seasonal vegetables served

with toasted bread 26.5

Garlic Prawn Cappellini
thin spaghetti cooked in garlic, chilli, parsley & extra virgin olive oil 24.5

Chicken Schnitzel
your choice of chips & salad or mashed potato & sautéed vegetables served with a garlic,
parsley herbed butter & wedge of lemon 21.9

Chicken Parmigiana
crumbed chicken breast pan-fried, topped with Napoli sauce & mozzarella served with chips
& salad 21.9

Fish & Chips (DF)
crispy beer battered fish fillet served with chips & homemade tartare sauce & side salad
21.9

Deluxe Wagyu Burger (Served Pink)
grain fed Wagyu Beef mince patty, bacon, egg, cheese, Chef’s own beetroot relish & onion
jam, lettuce, tomato on a foccacia bun served with chips 21.9

Wagyu Burger (Served Pink)
grain fed Wagyu Beef mince patty, onion jam, lettuce, tomato on a focaccia bun served with
chips 17.9

Chicken Burger
served with lettuce, chilli jam & tomato
served with chips 17.9

The “Sanga”

our twist on a good old classic “The Sanga” with grilled scotch fillet topped with lettuce,
tomato, cheddar cheese & caramelised onions, served with chips & tomato sauce 17.9

SIDES SALADS to SIFTARLE

GARDEN SALAD (V) 6 GARDEN SALAD (V) 10
VEGETABLES (V) 85 GREEK SALAD (GF) 12
MASHED POTATO v) 7 CAESAR SALAD (0) 15
DEEP FRIED ONIONRINGS (V) 4.5

CHIPS (v) 8

The codes in “( )” represent: V=Vegetarian, DF=Dairy Free, GF=Gluten Free, O=Optional, if you let your Waitperson know, the Chef
can make these options gluten free.Please advise your Waitperson of your special dietary requirements. Please Note:
Food & Beverage purchases on Public Holidays accrue an additional 10% surcharge



DESSERTS

(a” our desserts are made in-house)

Duo of Chocolate Mousse (GF)
swirls of white and milk chocolate mousse

Chocolate fondant
served with vanilla ice cream & cream anglaise (please allow 20 minutes)

Vanilla Pannacotta
served with berry compote

Red Wine Poached Pear
served with vanilla ice cream & sweetened mulled wine

Affogatto
Two shots of coffee and a scoop of vanilla ice cream in a cup

Drinks ~ hot

Coffees:
Cappuccino, Macchiato, Long Macchiato, Espresso, Long Black, Caffe Latte, Flat
White

Tea
(individual infusers)

Choice of Earl Grey, English Breakfast, Orange Pekoe, Irish Breakfast, Green or Peppermint

Hot Chocolate
Served in glass mug

Babycinno
Why should mum and dad have all the fun? A frothy espresso cup of warm milk sprinkled
with chocolate

12

12

12

12

3.5

3.5



KIDS MENU (12 yrs & (nder)

each served with chips, soft drink and ice cream

For the safety and comfort of all patrons, it is recommended and appreciated if
children remain seated during meal times

Beef Lasagne
Our very own traditional house made lasagne for a hungry feed 9.5

Crumbed Chicken Strips & Chips
Chicken tenderloins crumbed and golden fried 9.5

Fish & Chips (0)
Crumbed white fish served with chip and tartare sauce 9.5

Pizza - Hawaiian or Margarita (O)

Your choice of ham & pineapple or cheesy pizzas or let your Waitperson know of your
child’s preference 9.5

Drrinks ~ cold (non”*alcoholic)

Soft drinks

including Lemon Lime & Bitters, available by the Glass or Middy 7
Milk-shakes

Chocolate, Strawberry, Vanilla, Spearmint, Banana and Vanilla Ice Cream 7

Iced Chocolate, Iced Coffee
both served with Vanilla Ice Cream 8
*#*Optional Cream 1

The codes in “( )” represent: V=Vegetarian, DF=Dairy Free, GF=Gluten Free, O=Optional, if you let your Waitperson know, the Chef
can make these options gluten free.Please advise your Waitperson of your special dietary requirements. Please Note:
Food & Beverage purchases on Public Holidays accrue an additional 10% surcharge









