
BREAKFAST PIZZA

PASTA

  

              

ENTREE

MAIN COURSE

Egg cooked to your liking with chipolata sausage, bacon,  grilled tomato, 
mushroom, beans, hash brown and thick cut toast. (GF Toast available on request)

Two poached eggs, sliced ham and wilted spinach, served on thick cut toast with a 
                                                    hollandaise sauce. (GF Toast available on request)     

Two poached eggs, with mushroom and wilted spinach, served on thick cut toast 
                                       with a hollandaise sauce. (GF Toast available on request)                  

Add Icecream/cream   $3

Garlic bread topped with mozzarella cheese

 

Freshly diced tomato and red onion with basil and olive 
oil on toasted bread

Tender calamari rings flash fried in a gluten free salt & 
  pepper crumb served with basil aioli and lemon wedge. 

BURGER & SANDWICH 

Beef patties topped with grilled bacon, swiss cheese, tomato, mixed lettuce 
and onion relish aioli on toasted burger bun with chips. 

Homemade Napolitano sauce on pizza base topped with 
marinated chicken tenderloin, red onion, roasted capsicum, 

spinach and served with mint and cucumber riata on the top.

CHICKEN

(For Lunch & Dinner)

BIG BREAKFAST   $20

EGG BENEDICT   $16

VEG BENEDICT   $14

EGG ROYALE   $16

   PANCAKE   $12

BREAKFAST BRUSHETTA   $15

BREAKFAST BURGERS/ SANDWICH   $15 

Two poached eggs, with smoked salmon and wilted spinach, served on thick cut toast 
with a hollandaise sauce. (GF Toast available on request) 

Soft and fluffy pancakes served with maple syrup and strawberries

Freshly diced tomato, onion tossed with fresh basil served on thick cut toast topped 
with  two poached eggs. (GF Toast available on request) 

Fried egg, grillled bacon & swiss chees on toasted 
burger or sandwich served with chips 

GARLIC BREAD  $9

CHEESY GARLIC BREAD  $10

BRUSCHETTA  $14

CALAMARI ENTRÉE:(gf) $15   

ARANCINI   $15

EUROPEAN TRIO  (2 people)   $19

vegeterain samosa  $12

Camembert   $14

Prawn Twister  $14 

Homemade Arborio risotto balls filled with mozzarella and 
                                                                     parmesan cheese, served with Napolitano sauce and balsamic glaze.     

Grilled chorizo, diced fetta with olives and toasted 
Turkish bread with capsicum dips

Deep fried crumbed camembert cheese served 
with cranberry sauce and strawberries

4 pieces of prawn twister served with sweet chilli sauce, 
lemon and mix salad.

Chicken Sandwich   $20

Vegie SANDWICH   $16

ANGUS BEEF BURGER  $22

STEAK SANDWICH  $22

CHICKEN BURGER  $20

VEGIE BURGER  $16

CAJUN CHICKEN  $22

Grilled chicken tenderloins, swiss cheese, mixed salad, 
tomato with aioli sauce  with chips

Vegetarian pattie, tomato, mixed salad, avocado with 
roasted capsicum aioli with chips

Tenderized rump steak served on a bed of grilled bacon, swiss cheese, tomato, 
mixed salad, BBQ sauce, aioli on toasted bread with chips

Grilled chicken tenderloins, swiss cheese, mixed salad, 
tomato with aioli sauce on a toasted bun with chips

Vegetarian pattie, tomato, mixed salad, avocado with 
roasted capsicum aioli on a toasted bun with chips

Cajun seasoned chicken with bread, mix salad,diced tomato, 
onion fetta served with chips and salad, aioli sauce.

TANDOORI CHICKEN PIZZA  $20

MARGHRITA PIZZA  $20

MEAT LOVER PIZZA $26

 VEGETARIAN PIZZA  $20 

Homemade Napolitano sauce on pizza based topped with 
Chorizo, sliced tomato and feta cheese and served with basil 

pesto sauce on the top.

Homemade napotitano sauce on pizza based tapped with
red onion, olive, spinach, capsicum, jalapenos & aioli on top.

CHICKEN POMODORO     $24

PENNE ARRABIATAS     $24

PRAWN & CRAB LINGUINE     $26

VEGETARIAN PASTA     $24

Fettuccini pasta cooked with Napolitano sauce, onion,  garlic, chicken, 
                                                                 roasted capsicum, cream, finished with white wine, herbs and parmesan cheese      

Penne pasta cooked with Napolitano sauce, chorizo, chicken, onion, garlic,
                                                                 olives, roasted capsicum finished with white wine, herbs and parmesan cheese     

Linguine pasta cookedwith crab meat, 5 prawns, onion, garlic, 
roasted capsicum, chilli and diced tomato in olive oil finished 

with white wine, herbs and parmesan cheese.

Fettuccini pasta cooked with Napolitano sauce, onion, garlic, 
roasted capsicum, pumpkin, mushroom with parmesan cheese.

CHICKEN PARMIGIANA  $21

CHICKEN SCHNITZEL   $22

Crumbed chicken breast topped with our homemade Napolitano
 sauce and mozzarella cheese served with chips and salad.

Crumbed chicken breast topped with your choice of sauce
 (mushroom, pepper, garlic) served with chips and salad.

Homemade Napolitano sauce on pizza base topped with 
bacon, diced rump,pepperoni , fresh chilli and mozzarella

cheese served with aioli

Pieces of veg samosa serve with garden salad and 
tomato sauce.



SEAFOOD

MEAT

SALADS

DESSERT

BEVERAGES

SOFT DRINK     
Coke, Coke no sugar, Coke Diet, Fanta         
Sunkist ,Sprite       
Lemon Lime Bitter      
Apple Cider     
Orange Juice, Apple Juice, Pineapple Juice   

HOT DRINKS

Coffee   
Flat White, Cappuccino, Latte,Expresso, 
Mocha, Long Black  

Tea  

   
       
       
       
      
     

$4.00
$4.00
$4.00
$4.00

Reg Lge

English Breakfast Tea,Chai Tea ,Earl Grey Tea  
Lemongrass & Ginger Tea, Peppermint Tea   $5.00 
Green Tea, White Tea   

$4.50  $5.00

MENU
Fettuccini pasta cooked with Napolitano sauce, onion,  garlic, chicken, 

                                                                 roasted capsicum, cream, finished with white wine, herbs and parmesan cheese      

Penne pasta cooked with Napolitano sauce, chorizo, chicken, onion, garlic,
                                                                 olives, roasted capsicum finished with white wine, herbs and parmesan cheese     

BBQ BACON CHICKEN PARMIGIANA   $23

HAWAIIAN PARMIGIANA  $23

Crumbed chicken breast topped with grilled bacon, BBQ sauce 
and mozzarella cheese served with chips and salad.

Crumbed chicken breast topped with ham, pineapple, mozzarella 
cheese and Napolitano sauce served with chips and salad.

GRILLED BARRAMUNDI (gf)   $25

FISH & CHIPS   $25

GRILLED SNAPPER  $25

CHILLI NAPOLITANA PRAWN      $28

GARLIC PRAWN   $28   

Grilled Barramundi served with chips and garden salad 
dressed with a homemade vinaigrette served with homemade

tartare sauce and lemon wedge.  

Deep fried snapper with garden salad dressed with vinaigrette
finished with a homemade tartare sauce and lemon.

Grilled Barramundi served with chips and garden salad 
dressed with a homemade vinaigrette served with homemade

tartare sauce and lemon wedge.  

Marinated tiger prawn sautéed with diced onion and garlic 
finished with white wine, chilli, Napolitano sauce and fresh

herbs, served with Turkish bread or rice.

Marinated tiger prawn sautéed with diced onion and garlic 
finished with white wine, chilli, garlic sauce and fresh

herbs, served with Turkish bread or rice.

SCOTCH FILLET       $30

P0RTERHOUSE        $28

300g Scotch fillet served with chips and salad with a 
choice of mushroom, pepper or garlic sauce.

A piece of porterhouse served with chips & salad with choice
of mushroom, pepper or garlic sauce

CAESAR SALAD   $24
Salad of cos lettuce, diced bacon, boiled egg, parmesan
cheese tossed in homemade dressing and topped with

 crouton (choice chicken or prawn) 

WARM THAI SALAD   $23

Authentic Thai salad with your choice of chicken or beef,
 finished with homemade dressing and sesame seeds.

GREEK SALAD  $20
Cos lettuce, cherry tomato, onion, fetta, olives tossed in 

olive oil and homemade lemon dressing 
(choice chicken or prawn)

CALAMARI SALAD: (gf)   $23 
Mesclun salad with cucumber, tomato, onion and calamari 

seasoned in gluten free flour served with basil aioli sauce

*Option of  vegetables
*Extra sauces available on request
*Gf – Gluten Free

CHOCOLATE MUD CAKE  $14

CHEESECAKE   $14

STICKY DATE PUDDING   $14

GULAB JAMUN   $10

Slice of Chocolate mud cake with ice cream, cream and
 strawberries

Slice of cheese cake with ice cream, cream and strawberries

Homemade sticky date pudding served with ice cream, cream 
and strawberries finished with homemade butterscotch sauce.

3 pieces of mixed mills solid fried homemade gulabjamun 
served in Cardamom Sugar syrup 
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ar Customer, the authentic Indian Food Recipe may contain Traces of Nuts, Seeds, Dairy, Eggs, 
ell sea food, and other ingredients which may not be suitable for your dietary or health requirements. 
ort is made to instruct our food production and serving staff on the severity of food allergies. The 
ssibility that manufacturers of the commercial foods we use could change the formulation at any time, 
thout notice also exists. Customers concerned with food allergies must be aware of this risk. 
ease be advised that the food and drink consumed at this venue will be your own risk. Management 
n’t take any responsible for any food allergies. Please consider your food allergies prior to ordering.   

ALLERGEN INFORMATION


