
lunch
Please advise your waiter of any allergies as we do not list every ingredient.
Please refer to main menu for entrees.

main specials 
CHILLI CALAMARI (gf)  26 
Dusted calamari in chilli seasoning served with lime mayo,  
rocket, pear & parmesan cheese salad tossed in balsamic dressing 

CROCODILE SPRING ROLLS (4 pcs)  26 
Crocodile mince, rice noodles and julienne vegetables, rolled in  
spring roll pastry with Ooray plum sauce and asian coleslaw (4 pieces) 

PORK BELLY SLIDER (2 pcs)  24
Buttery brioche rolls with twice cooked  pork belly, crushed pear  
and a parmesan rocket salad

SAND CRAB SLIDER (2 pcs)  27
Lightly toasted brioche rolls filled with gem lettuce, avocado,  
semi dried tomato, fresh picked crab meat and lime mayo

BARRAMUNDI TACOS (2 pcs) 26
Grilled flat bread filled with Barramundi strips with asian  
coleslaw coated sriracha mayo 

SPICY CHICKEN TACOS (2 pcs) 26
Grilled flat bread filled with chilli chicken strips with asian coleslaw  
coated lime mayo 

STEAK / GRILLED OR BATTERED FISH / GRILLED HALOUMI BURGER (v) 
Your choice of steak, fish or haloumi with beetroot, dill pickle, tomato,  
balsamic onions, tasty cheese, lettuce and tomato relish in  
a brioche bun served with fries, onion rings & HP sauce                33 / 28 /25

special dietary requirements
dessert menu
please advise your waiter of any allergies as we do   19.5
not list every ingredient 

CHOCOLATE AND MIXED BERRY LAVA PUDDING (Vegan and gf) 
w/ vegan gelato and strawberry coulis 

SALTED CARAMEL CHOC BROWNIE (gf) 
w/ chocolate gelato and chocolate ganache (contains dairy)

ORANGE AND ALMOND PUDDING (gf) 
w/ vanilla bean gelato and crème anglaise (contains dairy)

CHOCOLATE AND RASPBERRY MUFFIN (Vegan and gf) 
w/ coconut sorbet and strawberry compote

BANANA AND WALNUT LOAF (Vegan)  
w/ strawberry sorbet and maple drizzle 

GELATO AND SORBET SCOOP (Vegan and gf)  5
Vanilla Bean  
Mango
Coconut
Strawberry 
Lemon 



gourmet deli rolls and wraps
Choose your base with 4 salads & a dressing (Extra salad $1 per item)

BASE – Choose one
Vegetarian (Roasted Pumpkin)  16
Grilled Chicken Breast  16
Ham (Shaved Leg)  16
Bacon  16
Sliced Beef   20
Prawn  22
Brie Cheese  23

SALADS – Choose four DRESSING – Choose one
Asian Coleslaw Tomato Relish
Avocado HP Sauce
Beetroot Sweet Chilli
Grated Carrot Lime Mayo
Cucumber Mustard Pickle
Feta Cheese / Swiss Cheese Caesar
Lettuce Basil Pesto
Red Onion Dill Sour Cream
Roasted Capsicum Hot Chilli Sauce
Tomato / Sundried Tomato

SIDES   6
Sweet potato fries (gf) with basil aioli
Fries (gf) with lime aioli & tomato sauce
Mashed potato (gf)
Steamed green vegetables (gf)
Onion rings

SIDE SALADS   6
Mixed leaf salad   I   Rocket & pear salad  I  Beetroot & quinoa salad  
Caesar salad  I  Mango, coconut & chilli salad

15% surcharge applies on all public holidays

Lunch continued
FISH & CHIPS (gf)  34
Apple cider battered or grilled mackerel with sweet potato chips, mixed 
leaf salad and lime mayo

Please see main menu for more options or pasta’s, 
salads and more.

QUINOA AND BEETROOT SALAD (v) (gf) 24
Beetroot, pepita seeds, quinoa, rocket & danish Feta salad

CAESAR SALAD  23
Cos lettuce, bacon, grated egg, parmesan cheese and anchovies  
with a special caesar dressing and croutons

ASIAN STYLE COLESLAW (v) 23
Coleslaw, crispy rice noodles, and fried shallots

MIXED LEAF SALAD (v) (gf) 23
Mixed leaves, cherry tomato, red onion and snow pea sprouts,  
cucumber and fetta

PRAWN & MANGO SALAD (gf)  37
Chilled prawn meat tossed through a light salad of mango,  
mixed salad leaves, chilli, cherry tomatoes and shaved coconut  
coated with lime mayo

TOP IT OFF WITH YOUR FAVOURITE TOPPING

Chilli calamari  8
Grilled chicken  8
Marinated beef  8
Grilled haloumi  9
Chilled prawns (3 pcs)  13


