
BREADS
Garlic Turkish bread (3 slices)					 8.5 

Bruschetta - Warm Turkish bread (2 slices) 

# 1 Tomato marinated in garlic, basil & olive oil				 13.9 

# 2 Smoked salmon, capers, red onion, baby spinach & aioli				 16.9 

STARTERS 

Soup - Homemade soup of the day served w toast or garlic bread			 14.9 

Dips - Trio of homemade dips & olives w warm pita bread				 16.9 

Salt & Pepper Squid - Served w garlic aioli					  16.9 

Arancini - Vegetable risotto balls on napoli sauce w shaved parmesan			 15.9 

SALADS 

Garden - Tomato, cucumber, lettuce, red onion & olives in a balsamic vinaigrette  	16.9 

Caesar - Cos, pancetta, croutons, parmesan, anchovy, egg & caesar dressing  19.9 

      Add Chicken 25.9

Chicken - Mixed lettuce, roasted capsicum, tomato, cucumber & onion			 25.9 
in a balsamic & seeded mustard dressing 

Lamb - Marinated lamb, lettuce, tomato, red onion, cucumber, olives			 25.9  
& feta in a balsamic vinaigrette w tzatziki 

Prawn - Cajun spiced King prawns, mixed lettuce, cashew, tomato & spring		 28.9  
onion in a lemon dressing w yoghurt & mint

BU RGERS  Served w chips 

Club Sandwich - Double layered sandwich w chicken, bacon, tomato,			 21.9 
lettuce, relish & aioli 

Cheese Burger - Beef patty, cheese, pickles & sauce				    15.9 

Chefs Burger - Beef patty, bacon, cheese, onion, tomato, lettuce, relish & aioli	 21.9 

Fried Chicken Burger - Panko crumbed w kewpie mayo & asian slaw			   21.9 

K I DS SELECT IO N  Includes a drink & jelly				 15.9 

Penne Napolitana 	 Spaghetti Bolognese 

Ham & Pineapple Pizza 	 Fish & Chips 

Cheese Burger & Chips 	 Nuggets & Chips 

S I D ES
Wedges - Served w sweet chilli & sour cream				 11.9 

Chips - Served w tomato sauce					 9.9 

Sweet Potato Fries - Served w aioli					 11.9 

Mixed Vegetables – Baby carrots, broccolini, beans		 Sml 6.9		  Lrg 16.9

Side Salad					 6.9 

R ISOTTO  (Entree size $2 less) 	

Vegetarian - Baby spinach, mushroom, red capsicum, broccoli, pumpkin,		 22.9  
onion & garlic in a napolitana sauce 

Pollo - Chicken, pancetta, pumpkin, broccoli, spinach, onion & garlic			 25.9  
in a light cream stock 

FOCACCIA O R WRAP 	

Chicken - Tenderloins lettuce, tomato, avocado & aioli				 16.9 

Virginian - Ham, cheese, tomato, mixed lettuce & mustard				 15.9 

Smoked Salmon - Baby spinach, Spanish onion, capers and aioli			 16.9 

Vegetarian - Baby spinach, pumpkin, zucchini, roast capsicum				 15.9  
bocconcini & aioli 

PASTA  (Entree size $2 less) 

Pasta varieties: Ravioli (add $2), Fettucine, Spaghetti & Penne (gluten free penne add $2) 

Napolitana - Traditional tomato, garlic & basil sauce				 19.9 

Bolognese - Traditional veal & pork mince slowly cooked in a				 20.9	
rich tomato sauce 	

Vegetarian - Baby spinach, mushroom, red capsicum, pumpkin, 			 22.9          
broccoli, onion & garlic in napoli sauce 	

Carbonara - Bacon & black pepper sauteed in butter w egg & cream			 22.9 

Puttanesca - Anchovy, caper, olive, garlic & chilli in napoli sauce				 22.9 

Con Pollo - Chicken, pancetta, broccoli, onion & garlic in rose sauce			 25.9 

Zingarella - King prawns flamed in brandy & garlic w capsicum, onion, 		 28.9  
broccoli, chilli, honey & a dash of cream 	

Granchio - Blue swimmer crab meat flamed in brandy & garlic w chilli			 28.9 
& spring onions in rose’ sauce 

Marinara - Prawns, squid, mussels & barra sauteed in garlic in napoli sauce		 29.9 

MAI NS  	

Salt & Pepper Squid - W salad, chips & aioli					 26.9 

Barramundi Fillets - Served BATTERED or GRILLED				 26.9 
w chips, salad & aioli 

Garlic Prawns - Flamed in brandy in a garlic cream sauce				 29.9 
served w rice & vegetables 

Seafood Medley - Atlantic salmon, S & P squid & garlic prawns				 31.9 
served w chips & salad 

Atlantic Salmon - In a lemon-garlic sauce served w rice & vegetables			 31.9 

Schnitzels - BEEF or CHICKEN w salad & chips or vegetables & mash			 22.9 

Add sauce dianne, gravy, mushroom, pepper or parmigiana				  4.0 

Scallopini Campagnola - Pan fried veal topped w spinach, pancetta,			 29.9  
napoli sauce & melted mozzarella served w vegetables & mash 	

Scallopini Funghi - Pan fried veal flamed in brandy w mushroom			 29.9 
& cream served w vegetables & mash 

Pollo Marsala - Chicken fillet w mushrooms in a marsala cream sauce			 28.9 
served w vegetables & mash 

Pollo Principessa - Chicken fillet w pancetta & asparagus in a				 28.9  
white wine cream sauce served w vegetables and mash 

Macadamia Chicken - Breast fillet flamed in vanilla galliano w				 28.9  
macadamia nuts & cream served w vegetables and mash

Bistecca - Sirloin topped w grilled asparagus & Béarnaise sauce,� 32.9  
served w mash, broccolini & baby carrots

Lamb Cutlets - Lamb cutlets in a red wine jus, served w mash, � 32.9  
broccolini & baby carrots				

P IZZA  gluten free bases add 3.0				 9”Sm	 12”Lge 

Margherita - Mozzarella, marinated tomato, garlic & fresh basil			  17.9 23.9 

Hawaiian - Mozzarella, shaved virginian ham & pineapple			 17.9 23.9 

Dolci - Mozzarella, pepperoni, tomato, onion, mushroom, olives, chilli		  21.9  26.9 

BBQ Chicken - Mozzarella, chicken, bacon, mushroom, pineapple &		  21.9  26.9 
bbq sauce 

Meatlovers - Mozzarella, ham, salami, pepperoni, bacon, bbq sauce		 21.9 26.9 

Pepperoni - Mozzarella & pepperoni 				 19.9 24.9 

Capriciosca - Mozzarella, ham, salami, roasted capsicum & olives		 20.9 25.9 

Pollo - Mozzarella, chicken , capsicum, sundried tomato & parmesan		  21.9 26.9 

Lamb - Mozzarella, marinated lamb, tomato, feta, red onions, tzatziki		  21.9 25.9 

Gourmet - Bocconcini, artichoke, zucchini, pumpkin, capsicum, spinach		20.9 25.9 

Prawn - Mozzarella, salami, prawn, tomato, olive, chilli & garlic			 24.9 28.9 

Seafood - Mozzarella, prawn, squid, mussels, barra & anchovy			 24.9 28.9 
marinated in garlic, chilli & parsley 

Calzone - Mozzarella, ham, salami, mushroom, capsicum,  			24.9 
olive w bolognese & shaved parmesan 	

Please let us know of any dietary 
requirements you may have 

PLEASE O RD ER AT COU NTER
10% Surcharge applies on all Public Holidays
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