Menu

Pasta & Risotto

V - Saffron Risotto with green peas, shallots, semi sundried tomatoes & a splash of white wine (GF)
Veggie 15.5
Seafood 21.5

V - Basil Pesto Linguine with broad beans, pine nuts, & topped with shaved parmesan
(GF on Request) Veggie 13.5
Chicken 16.5

V - Arabiatta Rigatoni in a Napolitana sauce, with chilli, olives, onion, garlic, a splash of white wine & baby spinach, topped with

shaved parmesan (GF & Vegan on Request)

Veggie 135
Chicken 15.5
Prawns 17.5

Gourmet Signature Dishes

V - Grilled Haloumi Salad with fetta, olives, tomato & mixed lettuce (GF)

Avocado i 15.5
Chorizo 15.5
Caesar Salad of mixed lettuce, bacon, shaved parmesan, croutons, poached egg & traditional dressing
Traditional 13.5
Chicken 15.5
Prawns 17.5

Chefs Tapas with salt & pepper calamari, salmon, haloumi cheese, chorizo, olives, tzatziki, mushroom,

salad, & bread  (This is a chefs selection and may vary from time to time) 19.5

V - Warm Lentil Salad with tomato, mushroom & crumbled fetta (GF, VV without feta)

i 135
Salt and Pepper Calamari with a sweet chilli & soy sauce, chips & salad (DF) 15
V - Thai Salad with mixed herbs, carrots & cashews in lime chilli dressing
Veggie ok 12.5
Beef ok 15.5

Oldies & Goodies

Sirloin Steak 250 gram with roasted chat potatoes, kumera & green beans, grilled to your liking with mushroom,

green pepper, gravy or roast garlic sauce 21

Smoked Mozzarella Cheese Burger with beef mince, chili tomato chutney, homemade dill pickle, roasted beetroot,

mayo & served salad with chips 16.5
Pulled Pork Sandwich with coleslaw, tasty cheese & chilli mayo served with chips 16.5
Greek Style char-grilled Chicken Breast marinated in thyme, rosemary, garlic, lemon juice & oil, ok
with a Greek salad & homemade tzatziki (GF) Full Breast 18.5
Half Breast 14.5
Chicken Schnitzel served with mushroom, green pepper or roast garlic sauce with chips & salad 16

Barramundi Fillet tempura battered, or grilled (GF) with chips & salad 18.5



