
 
 

 
 

 

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will 

make efforts to accommodate dietary requirements. However due to the shared production and serving 

environment, we cannot guarantee the complete omission of such allergens or foods which may cause an 

intolerance. Please inform our team if you have a food allergy or intolerance 

 
 

 
Starters 
 
Garlic Bread      12 
toasted w/ garlic, parsley & butter 
 
+ Cheese     14 
 
 
 
Mains 
Smoked Salmon Baguette   18 
served with sour cream dill sauce 
 
Guacamole Baguette    16 
served with slice tomato, onion and  
olive 
 
Salt and Pepper Squid   22 
deep-fried marinated squid with salt  
and pepper served with mixed salad  
and homemade sweet chili sauce 
 
Beef Burger     28 
flame grilled beef patties layered  
with lettuce, tomato, cucumber,  
cheese & bacon and mayonnaise  
in soft bun 
 
Fish n Chips     26 
deep fried barramundi with chips,  
salad and tartar sauce 
 
 
Sides 
 
Garden Salad                         15 
with homemade basil vinaigrette 
 
Steamed Seasonal Vegetables   15 
 
 
 

 

 
 
Bruschetta     15 
crunchy grilled bread topped with tomato  
onion salsa, feta cheese and drizzled with  
basil infused olive oil 
 

 

 
Spaghetti Bolognese    30 
sautéed spaghetti with Bolognese sauce 
served with parmesan cheese 
 
Thai Beef Salad     30 
sliced grilled beef with cucumber, onion, 
celery, capsicum with Thai salad dressing  
 
Pumpkin Salad     19 
roasted pumpkin served with cherry-  
tomato, feta cheese, pine nuts and  
baby spinach 
 
+ Chicken       6 
 
Chicken Wrap    24 
grilled chicken wrap with mayonnaise, 
tomato, cucumber, onion and salad mix 
and served with chips  
 
 

 

 
 
Crunchy Chips     12 
served with aioli 
 
Potato Wedges     15 
served with sour cream and sweet chili  


