STARTERS
Bread of the Day
Served with extra virgin olive oil + balsamic vinegar
9
DIY Tacos (4)
Make your own! Avocado salsa, sour cream,
refried beans + soft tortillas
Choose from:
Braised Wagyu Beef
Grilled Fish
16
Arancini Balls (3)
Truffle and mushroom with Napoli sauce + parmesan
14
Lebanese Mix Platter
Toasted turkish bread served with assorted dips, cured
meats, mixed olives, mini falafels,
extra virgin olive oil + balsamic vinegar
16
Truffle Cheese fries
Topped with parmesan cheese + truffle sea salt
12
Lamb Skewers
With mint yoghurt + lemon
Small 8 (2)
Large 14 (4)

Crispy skin chips

with mushroom sauce

truffle cheese fries
crispy baked potatoes
with rosemary + SALT
Rocket, Pear +
Parmesan Salad

PIZZA
roma
Prosciutto, cherry
tomatoes, caramelised
onion, mozzarella,
rocket + olive oil on a
tomato base
21

popcorn chicken
Cajun chicken, caramelised
onion, bacon, mozzarella,
rocket + aioli on a BBQ base
22

SANTORINI

Salt + Pepper Calamari
With aioli + lemon
12
OYSTERS
Natural with mignonette 16 (6) / 28 (12)
Kilpatrick 17 (6) / 32 (12)

COCKTAIL SPECIALS
CAPRIOSKA
espresso martini
MARGARITA
PINA COLADA
BENITO MOJITO

Sides - all $8

$12

King prawns with Fior Di
Latte, spring onion, chilli,
garlic, basil + lemon on a
tomato base
26

ALOHA
Pineapple chunks + leg ham
on a tomato base
18

MARGhERITA
Fresh tomato, Fior De Latte
+ basil on a tomato base
18

garden
Rainbow Buddha Bowl (gf)
Sweet potato, chickpeas, spinach, Spanish onion,
cucumber, roasted cauliflower, broccolini, hummus,
+ brown rice served with maple tahini dressing
17
Add grilled chicken + 4
Grilled prawns + 6
Zucchini Pasta (gf)
Salad tossed with olives, sun dried tomatoes, spinach,
flaked almonds, basil pesto, roasted capsicum +
Danish feta
16
Add grilled chicken + 4
Grilled prawns + 6
ROASTED CAULIFLOWER
SALAD
Quinoa, roasted almonds, pepita seeds, fresh herbs,
beetroot hummus + yoghurt dressing
16
Add grilled chicken + 4
Grilled Haloumi +
beetroot SLABS (4)
Beetroot hummus, watercress, goats cheese and baby
beetroot drizzled with sweet balsamic vinegar + extra
virgin olive oil
15
Sweet Potato Burger (gfa)
Grilled haloumi, basil pesto, grilled capsicum,
caramelised onion, spinach + tomato chutney served
on a toasted brioche bun with a side of crispy skin
chips or garden salad
18

beef
Sirloin (200gm)
Teys Certified Angus – Grain Fed
26
Eye Fillet (250GM)
Grasslands Premium – Grass Fed
38
RIB FILLET (300gm)
Teys Certified Angus – Grain Fed
36

WAGYU
STEAK
BOARD
$65

Thinly sliced
Wagyu steak
board to share
for two

All beef served with garden salad and crispy
baked potatoes with rosemary + salt
Your choice of sauce red wine jus, mushroom, pepper, mustard

sea + land
grilled SNAPPER
POKE BOWL
Coconut grilled snapper, nori, radish,
edamame, coconut cream, fried shallots,
cucumber, chives, watercress, sesame seeds,
coriander + lime juice served with brown rice
20
KING PRAWN FETTUCcINe
Prawns, garlic, tomatoes, fresh herbs, chilli,
lemon zest and extra virgin olive oil
22
Market Fish+Chip Basket
Beer battered fish, crispy skin chips +
house made tartare sauce
18
Grilled king prawns(gF)
Mango + avocado salsa, chilli + herbs
small 24 (4) , large 34 (8)
CRISPY SKIN SALMON
On a warm salad of lentil, pumpkin, sundried
tomatoes, green beans + garlic spread
28
FISH OF THE DAY (GF)
On a warm salad of lentil, pumpkin,
sundried tomatoes, green beans + garlic spread
28
Big Burger Stack
Char-grilled wagyu beef patty, melted cheese,
pickles, tomato, caramelised onion, lettuce + aioli
on a toasted brioche bun with a side of crispy skin
chips
20
lebanese chicken BREAST
Served with fattoush salad, hummus, dukkah
+ flat bread
24
POPCORN CHICKEN
CAESAR BOWL (GF)
Popcorn chicken, bacon, cashews, avocado, iceberg
lettuce, brie + pesto dressing
18
FETTUCCINE CARBONARA
Creamy bacon, onion and mushroom pasta
24

