
BREADS
Garlic 7.9
Cheesy Herb 7.9
Smoked Bacon & Cheese 9.9
Bruschetta 9.9
Topped with tomato, onion, basil & feta

Trio of Dips 11.9
Crisp flatbread with olive tapenade, eggplant relish & pesto dips

STARTERS
Soup of the day 10.5

Tex Mex Nachos 14.9
Crisp tortilla chips coated with cheese, home made tomato salsa,
avocado, frijoles dip, sour cream & jalapenos
Add Mexican Chilli Beef 4.0

Coconut crusted prawns 16.9
Tiger prawns in a crisp coconut batter, served with lime aioli
& Thai sweet chili dipping sauce 

Crispy Cajun Calamari 15.9
Served on a rocket & orange salad 
with a mango chilli dipping sauce

Lime Marinated Chicken Tenderloins 16.9
Served on a bed of warm couscous, pine nut & red capsicum,
with a coconut cream, garlic, chilli, lime & basil sauce 

Moroccan Lamb Meat Balls 15.9
Cooked in a garlic, tomato, cumin, almond & date broth
served with home made flat bread & minted yogurt 

Warm Roast Pumpkin & Beetroot Salad 16.9
Served on a bed of baby spinach with semi dried tomato & pepitas
topped with a goats cheese croute & honey mustard dressing

Grilled Salt & Pepper Prawn & Calamari Salad 19.9
Served on a bed of cos, apple, cashews, coriander, 
cherry tomatoes & rocket drizzled with lime aoili
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Breakfast-Lunch-Dinner 7 Days. Corkage 5.0 per bottle. 10% surcharge applies on Public Holidays. Licensed & BYO Wine Only. (12- 10) * Vintages may vary

d i n n e r

MAINS
Chicken Saltimbocca 26.9
Chicken wrapped in prosciutto baked in a creamy garlic sauce 
served with grilled vegetables & jasmine rice 

Beer Battered Snapper Fillets 23.9
Served with a baby cos, rocket & cherry tomato salad, 
garlic aioli & fries

Asian Coconut Seafood and Chicken Hotpot 26.9
prawns, calamari, snapper fillets & chicken tenders poached in a lime
garlic, basil, tomato, lemon grass & coconut cream sauce served
with rice

Chicken & Chorizo Enchilada 23.9
filled with tomato, cheese & Mexican spice, topped with tomato salsa,
sour cream & guacamole with rice 

Fillet Steak 28.9
BBQ beef fillet topped with port and red wine reduction and served on
a sour cream & chive mash with green beans and confit cherry tomatoes

Twice Baked Pork Belly 27.9
Served on a sweet potato and ginger mash, wilted spinach 
with a sweet & spicy sauce, topped with cripy crackling

Fillet Beef Medallions and Prawns 29.9
on steamed chat potato, bok choy and finished with a mild szechuan
peppered sauce 

Seafood Tapas Plate 29.9
Cajun calamari, garlic tiger prawns, smoked salmon roulade, prawn 
and fish fritters & beer battered snapper fillets with dipping sauces    

Baked Field Mushrooms 24.9
Stuffed with goats cheese, thyme and sun dried tomatoes,
served on a bed of marinated vegetables and finished with a pear
& apple chutney   

Freshly Crumbed Chicken Schnitzel 21.9
With garden salad & fries 
Add Boscaiola Sauce or Gravy 2.0

PASTAS
Chicken Fettuccine 19.9
Chicken, garlic, bacon, mushroom, spinach & cream

Wild Mushroom Spaghetti 21.9
Shitake, oyster enoki & field mushrooms sauteed in garlic, thyme, 
white wine & pesto tossed with shaved parmesan 

Prawn  & Chorizo Spaghetti 22.9 
tossed in a tomato & lime sauce finished with fresh basil & corianderGluten Free options available

FRESH STONE BAKED PIZZAS
BYRON BAY 18.5
Grilled eggplant, roast pumpkin, zuchini, red capsicum & Bulgarian feta,
topped with olive tapenade, spinach & cherry tomato  

BARCELONA 19.9
Spiced chicken with chorizo, olive, red onion & red capsicum on Zinc
tomato & garlic sauce finished with sour cream, spring onion & paprika

BANGKOK 21.9 
Garlic marinated tiger prawns, chicken, home made peanut sauce, 
snow pea sprouts, mozzerella, red capsicum & basil sprinkled
with toasted nuts

TIJUANA 19.9 
Mexican spiced beef, red peppers, shallots, jalapenos & mozzarella 
topped with sour cream and guacamole

DALLAS 19.9 
Maple brushed chicken & bacon with crispy potato, spring onions,
mixed cheeses & finished with maple infused BBQ sauce

MILAN 19.9 
Proscuitto, pepperoni & olives on Zinc tomato & garlic sauce topped with
mozarella, parmesan & fresh basil

ATHENS 19.9 
Rosemary scented lamb, feta cheese, onion, olives & bocconcini 
finished with minted yoghurt

TO SHARE
Mezze Plate 16.9 / 26.9
Olive tapenade, roasted vegetables, sun dried tomatoes, salami, 
marinated olives, prosciutto, camembert, Bulgarian feta 
& toasted turkish bread 

Tapas Plate 17.9 / 28.9
Spicy Lamb meatballs, spanish chorizo, tapenade, 
minted yoghurt, marinated olives, crispy calamari, prosciutto,
pepperoni, garlic mushrooms & Bulgarian feta

SIDES
Fries & aoili 6.9

Chilli Salted Fries with sour cream and sweet chilli 7.9  

Steamed Green Beans 7.9 
Tossed with toasted almonds & olive oil 

Mediterranean Style Salad 9.9
Lettuce, sun dried tomatoes, cucumber, olives, basil, 
roasted red capsicum & balsamic vinaigrette 

Crispy Chat Potatoes 7.9
Tossed in herbed butter
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