T he F vening Menu

Startcrs & [ ntrees: @
Gearlic Bread- $2.5
Herb Breac{~ $2.5
T omato Bruschetta- $6.0
T oasted bread toPPed with Basil, T omato & Olive Qi

DamPcr w/ Butter- $4.0
Mezze Flatc— $12.0
Homus, T zatziki & Babaganoush served w/ Pread

Soup of the c]ag (ask you waiter Person) $7.5
]:resl'x selected Ogstcrs: 112 dozen i dozen
Natural-w/ | emon & C ocktail Sauce $11.0 $21.0
I{ilpa’crick~ w/ crispg Bacon & Worcestershire $12.0 $22.0
Mornag— served w/ a Rich Crcamy Cheese $12.0 $22.0

BBQOc’coPus & Rocket Salad- $10.0
Char~gri”ed Octopus ina Kocket Tomato & f:etta Salad

Crumbed Calamari- $9.5
Ligl—;tlg fried C alamari on a bed of Rocket

C—;arlic Cream Frawn5~ $12.0
Sau’céecl Prawns in Garlic, Sha”ot Cream Sauce w/ Rice

Mussels in Whiskg Cream- $12.0
Sautéed Mussels w/ touch of (Garlic & T omato [Flamed w/ Whiskg

Chickcn & Mushroom \/o]e vent- $12.0

Sautéed Chicken & Mushroomin a Crcamy Cheese Sauce

: 2a|acls:

Rocket & Parmesan Salad- $6.5
Rocket, Parmesan & Roasted Pine nuts w/ Balsamic Vinaigrcttc Drcssing

Greek Salad- $6.5
| ettuce, T omato, Spanislﬂ onion, (Cucumber, Capsicum, Ollives & [etta. T ossed througl'x a ligi‘lt
\/inaigrcttc Drcssing

Caesar 5alad~ $7.0

Cos Lcttucc, Bacor\, croutons, Farmcsar\ Chccsc ina creamy Cacsar Drcssing

w/ Chickcn [ xtra $1.50

Kiclc{ies Menu

Nuggcts & Cl’n’Ps : _ $5.0
Fish & Chips $5.0
SPaghetti Bolognaise ' $5.0
Calamari & Ci‘\iPs $5.0

All Kiddies meals are served with ice cream




Pastas & Risottos:

Marinara- Mixed [resh Seafood served in a rich T omato Cream Sauce $17.5
Boscaiola- Mushroom, Bacon, Shallots in a rich Creamg Cheese Sauce $13%.5
Bolognaise— T raditional Beef Mince in a rich T omato Sauce $13.5
Vegetarian~ Sautéed mixed Fresh \/egetables ina (Garlic & T omato Sauce $12.5
Risotto~ Chicken, Mushrooms & Pine nuts in a Crcamg Garlic Sauce $13.5
Kisotto chetarian- Sautéed mixed [Fresh chctablcs ina light T omato Cream Sauce $12.5
From the Char-grill:
Rump Steak- 300g $10.0
450g $15.0
T-PBone- 500g $17.0

Al Steaics have a choice of Crcamy (arlic, Mushroom, FCPPcr & Diane
Sauce

[or well done meats, Plcasc allow 20-25minutes cooking time

Pork Sparc Ribs-w/ Chips i kg $23%.0
Mixed Meat Flatter for 2~ $39.0
w/ Spicg Sausagcs, BBQ Chicken, | amb Cutlets, Pork Ribs, Chips, | emon, GGarlic DiP & | urkish
Bread

Chicken Schnitzel- Choice of Sauce $10.0
Veal Schnitzel- Choice of Sauce $12.0
Crumbed | amb Cutlets- $16.0
Ligh’clg Pan~1criec{ & toPPccl w/ Mint T omato Salsa

Baked Chicken & Brie- $16.0

Breast of Chicken Pockctcd w/ Prieina Crcamg Fcppcr Sauce

]:rom the 5ca:

Girilled Fish of the Dag $10.0
Fisherman Basket—— $10.5
Fried FFish, Prawn Cutlets, Calamari & Chips

BBQFrawns— $17.0
Changri“ed Prawns in Garlic, Ginger, Chilli & Shallot Butter Sauce )

Half | obster Mornag— : $18.0
Served with Crcam3 Cheese Sauce '

Sea{:ood Platter for 2~ | $79.0

w/ Ogs’cers, Frawns, Salmon, Bluc swimmer Crab BBQOC‘I?OPUS, BBQ Frawns, Calamar;,
Grlllcd ]:lsh Mussels, Wholc Lobster Momag & C!’xlps

All Main Meals are served with your choice of Seasonal \/cgctablcs & [otatoes




