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Lunch

Straight out of the Wood fired Oven

Have a bread to start            
Cheese and Garlic                                    $9.00
Potato, rock salt & rosemary                     $9.00
Cheese & diced jalapeno                           $9.00
Or Combination of all 3                          $25.00

What we’re famous for 
Thin Base Pizzas $25.00

Margherita
buffalo mozzarella, tomato & basil

Spicy Americano
pepperoni, jalapenos, oregano & mozzarella

Prosciutto
potatoes, rocket, grana cheese

Vegetarian
capsicum, red onion, spinach, jalapenos, 

mushroom & haloumi
Quattro Cheese

blue, cheddar, mozzarella & haloumi
Spanish

chilli prawns, squid, chorizo, onion & roast tomato

Traditional Base Pizzas $25.00
Bombay Tandoori

marinated chicken, onion, cashews, banana 
& mango chutney

Teriyaki
marinated chicken, spring onion, 

capsicum & sesame seeds
Country

Italian bacon, potatoes, caramelised onion, 
sour cream & chives

Pulled Pork
red onion, BBQ sauce, bacon bits & rocket

Pacific
ham, fresh pineapple, red onion & mushroom

BBQ Prawns
capsicum, prawns, spring onion & sesame seeds 

*GLUTEN FREE PIZZA BASES ARE AVAILABLE*

Tasty Bites

Bowl of Curly Fries with 
aioli & tomato sauce

$9.50
Vegetarian Dumplings 

with chilli soy sauce
$14.50

Avocado Bruschetta 
with Balsamic glaze

$15.00
Crispy coated Chicken wings 

with BBQ sauce
$16.00

Tempura Prawns with pepper aioli
$16.50

Vietnamese Prawn spring rolls 
with soy sauce

$16.50
Seasoned Calamari with homemade aioli 

$16.50

Lite and Healthy

Smoked Chicken Salad
Avocado, crispy noodles, red onion 

with curry mango vinaigrettes
$21.00

Caesar Salad
crunchy lettuce, crispy bacon, croutons, 

anchovies, poached egg 
with parmesan & dressing

$19.00

Squid Salad
mixed leafs, crispy squid, red onion, 

cucumber, confit garlic 
with chilli lime dressing

$22.00

Organic Quinoa Salad
roasted vegetables, mixed leafs, 

grilled haloumi 
with honey & lemon dressing

$22.50

Add Chicken, Prawns or Salmon 
to your salad for additional $5.00

Main Plates

Beef and bacon burger
Homemade beef patty, bacon, 

lettuce, tomato, cheese & 
pickled mustard mayonnaise

$20.00

Cajun Chicken & Avocado 
Burger

Cajun spiced chicken thigh, lettuce, tomato, 
aioli & smashed avocado salsa

$20.00

Snapper Burger
Pan-fried snapper fillet, lettuce, tomato, 

pepper aioli with wasabi cream 
$20.00

Vegetarian Burger
Indian spiced potato patty, lettuce, tomato, 

red onion, grilled haloumi 
with mango chutney

$20.00

Mushroom Risotto
Medley of mushroom, spinach & parmesan

$21.50

Fish & Chips
Beer battered or pan-fried fish fillet 

with curly fries & house salad
$22.50

Steak & Chips
220gm sirloin fillet with curly fries, 

house salad & creamy mushroom sauce
$28.00
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Lunch

Sides
Truffle Mash, Kumara mash with jus,

Seasonal Vegetables, Crispy Cauliflower, 
Rocket, pear & parmesan salad,
Green beans & toasted Almonds

$6.00 

Fruit Cream - Combination of fresh fruits and nuts in a rich vanilla and custard cream $15.00

Crème Brulee - Vanilla and raspberry brulee with berry coulis and biscotti    $15.00

Mixed Fruit Sorbet - A mix of Mango, Lemon and Berry sorbet      $12.50

Crumbed Ice Cream - Mango flavoured gelato covered in crumble, served with cone $14.50

Cheesecake of the day - (waiter to advise)         $14.50

Chocolate Brownie - Warm hot chocolate brownie with ice cream     $14.50

Sweet Tooth

*Please advice your host of any food allergies. Vegan options are available on request.*



Tasty Bites

Bowl of Curly Fries with 
aioli & tomato sauce

$9.50
Vegetarian Dumplings 

with chilli soy sauce
$14.50

Avocado Bruschetta 
with Balsamic glaze

$15.00
Crispy coated Chicken wings 

with BBQ sauce
$16.00

Tempura Prawns with pepper aioli
$16.50

Vietnamese Prawn spring rolls 
with soy sauce

$16.50
Seasoned Calamari with homemade aioli 

$16.50

Lite and Healthy

Smoked Chicken Salad
Avocado, crispy noodles, red onion 

with curry mango vinaigrettes
$21.00

Caesar Salad
crunchy lettuce, crispy bacon, croutons, 

anchovies, poached egg 
with parmesan & dressing

$19.00

Squid Salad
mixed leafs, crispy squid, red onion, 

cucumber, confit garlic 
with chilli lime dressing

$22.00

Organic Quinoa Salad
roasted vegetables, mixed leafs, 

grilled haloumi 
with honey & lemon dressing

$22.50

Add Chicken, Prawns or Salmon 
to your salad for additional $5.00
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Dinner

Sweet Tooth

Straight out of the Wood fired Oven

Have a bread to start            
Cheese and Garlic                                    $9.00
Potato, rock salt & rosemary                     $9.00
Cheese & diced jalapeno                           $9.00
Or Combination of all 3                          $25.00

What we’re famous for 
Thin Base Pizzas $25.00

Margherita
buffalo mozzarella, tomato & basil

Spicy Americano
pepperoni, jalapenos, oregano & mozzarella

Prosciutto
potatoes, rocket, grana cheese

Vegetarian
capsicum, red onion, spinach, jalapenos, 

mushroom & haloumi
Quattro Cheese

blue, cheddar, mozzarella & haloumi
Spanish

chilli prawns, squid, chorizo, onion & roast tomato

Traditional Base Pizzas $25.00
Bombay Tandoori

marinated chicken, onion, cashews, banana 
& mango chutney

Teriyaki
marinated chicken, spring onion, 

capsicum & sesame seeds
Country

Italian bacon, potatoes, caramelised onion, 
sour cream & chives

Pulled Pork
red onion, BBQ sauce, bacon bits & rocket

Pacific
ham, fresh pineapple, red onion & mushroom

BBQ Prawns
capsicum, prawns, spring onion & sesame seeds 

*GLUTEN FREE PIZZA BASES ARE AVAILABLE*

Sides
Truffle Mash, Kumara mash with jus,

Seasonal Vegetables, Crispy Cauliflower, 
Rocket, pear & parmesan salad,
Green beans & toasted Almonds

$6.00 

Fruit Cream
Combination of fresh fruits & nuts 
in a rich vanilla and custard cream 

$15.00

Crème Brulee
Vanilla and raspberry brulee 

with berry coulis & biscotti
$15.00

Mixed Fruit Sorbet
A mix of Mango, Lemon and Berry sorbet

$12.50

Crumbed Ice Cream
Mango flavoured gelato covered 

in crumble, served with cone
$14.50

Cheesecake of the day
(waiter to advise)

$14.50

Chocolate Brownie
Warm hot chocolate brownie with ice cream

$14.50

Main Plates 

Catch of the day 
(please ask your friendly host)

$32.50

Lamb Korma
Slow cooked lamb shank on mild korma 

gravy with broccoli & baby carrot
$34.00

Eye Fillet
220gm fillet on cracked potatoes, 

spinach & red wine jus 
or creamy mushroom

$34.00

Pork Belly
twice cooked crispy skin on kumara mash, 

steamed beans with caramelised apple puree
$34.00

Moroccan Chicken
lightly spiced on mint couscous 

& summer vegetables 
$30.00

Vegetarian Risotto
cooked with a medley of mushroom, 

spinach & grana
$22.50

Asian fusion of the day
(please ask your friendly host)

POA
   

Between the Buns

Beef & bacon burger
Homemade beef patty, bacon, 

lettuce, tomato, cheese 
& pickled mustard mayonnaise

$20.00

Cajun Chicken & Avocado 
Burger

Cajun spiced chicken thigh, lettuce, tomato, 
aioli & smashed avocado salsa

$20.00

Vegetarian Burger
Indian spiced potato patty, lettuce, 
tomato, red onion, grilled haloumi 

with mango chutney
$20.00

Pasta
Pappardelle Ragu

slow cooked pulled lamb with Italian spices, 
mixed in a rich tomato sauce

$24.00

Fettuccini Carbonara
Chicken, bacon, mushroom cooked in creamy base

 $24.00

Pesto Linguini
Prawns, red onion, cherry tomatoes, spinach, grana

 $24.50

Veg Ravioli
filled with spinach and ricotta,
creamy tomato & basil sauce

 $22.50
*Please advice your host of any food allergies. Vegan options are available on request.*


