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DIPS PLATE (gluten free available) ᜃਹָࢹ�
 19��Ƅ≖Ι˞ֻࣂ͎�
֎Ԝǚ̞ʳŠाӔƞǚ̞뻟ԜĘԲ֮҅Š֓౶ැՂ뺮БቷቮਹŠę༐ີݗԈౠ

Oyster Bar ŀᘸť뻛ŖɺƁŮŀᘸ뻜

āĶĀŀᘸύȆŞʄࣂڭˆԅƲĐĥڭũ඀뻟͎ࣂŘĪ˞Պ�
NATURAL ʅ͸ŀᘸ� 
ْſĀŀᘸ뻟ԜਹЅ뺮໻Šн൙ᜃਹ� 5 ƲŮ
KILPATRICK (cooked) ۢाা֮ाŀᘸ� 
ْſĀŀᘸĘǚǽĈা֮Š�&70&''�̖̑͸᳄ਹ뻟ۢाψႧ୞� 5.5 ƲŮ
MORNAY (cooked) ැՂाŀᘸ 
ْſĀŀᘸ୻ĘѬЅӳֆਹ뻟஘Ęߌ࡯Āֹ҈ዼѝዧ뻟ۢाψ̇ֆɡ  5.5 ƲŮ

entrees ǡ҅
SAND CRAB SLIDER ڸѡŇࢦઉ� 18 
ΜाĀʒКǚ̞఩Ĉŀ҅뺮ЛЅư뺮ͤѝ஁ඵ뺮ĥڸڭѡŠн൙ӳֆਹ�

SEAFOOD CHOWDER    ʄࡿ᧼ކڭ
�　 22�া֮ߒ
৩ࢶ뺮যǰ뺮ѬЅݎĀʄࡿڭ뻟ԜाӔƞǚ̞��

ROAST DUCK SPRING ROLLS (3)�ा๽ԛਲ�
��� 19
Ƌ຀ा๽뺮МӼŠࣷʸĀԟၳ̞҅ുޕćԛਲѱġ뻟֎Ԝޜ৹뺮н൙ŠВ҅ᜃਹ

��ġǊջཥŮࣂϩҨ�҅˱ŘӅǊ҅˱ħѤ��

starters/sharing 
ũࣲ҅�œǃ҅
�ɑгƢ˖Ӫ˴ǷĈ΀̜Ŀઽ܈뻟ȂħāĶăĜԉŜƲĂƞŪœ뺯

Breads  ǚ̞ 
GRILLED SOURDOUGH (v) ाӔƞǚ̞뻛ٌ뻜 10
ОǦĀάģગӔƞǚ̞뻟֎ԜֆЅŠ׍ᚔВ༐ᅒቷቮЅ�

GARLIC BREAD ༐ᅒǚ̞뻛ٌ��� 9
ाάģગӔƞǚ̞ԜĘ༐ᅒ뺮ВሿŠͤѝ஁ඵֆЅ�
+ Add Cheese ȀැՂ 5
+ Add Chilli  Ȁޜ৹ 3

BRUSCHETTA (v) ǋКाǚ̞�
�ٌ�� ƲǦ

Gluten free bread available ͎ࣂƄ≖Ιǚ̞ 4
Grilled sourdough Vienna bread topped with cherry tomatoes,  7 
red onion & basil salsa 
ाάģગӔƞǚ̞ԜĘŇ஁ඵ뺮εߋ୸Šࡘ෎ႇႇਹ�
Grilled sourdough Vienna bread, sweet onion, red pepper,  9 
bocconcini & prosciutto
ाάģગӔƞǚ̞ԜĘԲߋ୸뺮εԲ৹뺮ǋęϙŇ౶ዧЎŠǋęϙህΖޮ
Grilled sourdough Vienna bread, smoked salmon, avocado,  17 
wild rocket, capers & dill sour cream
ाάģગӔƞǚ̞ԜĘ޾ህƁǊʷ뺮ЛЅư뺮࢝ŀΖᅑ҅뺮ӔԈŠӔѬЅ�

ANTIPASTO  ũࣲ҅� 34
ĂƆπ˩գĀũࣲ҅ށ���ǦĀǋęϙህΖޮ뺮ᯀ࠭ϙ༐ૺ뺮޾ህƁǊʷ뺮�
ņभĀجӘ҈ୁቷቮ뺮�ͤѝ஁ඵ뺮ᑱाεޜ৹뺮ߋἹ뺮Вபߋ୸뺮�
ŇѬዧЎ뺮ࡘ෎ਹ뺮஁ඵᦵВਹ뺮ाǋКǚ̞뺮ށ�୞݆ѝ 



salads ޞӘ
OCTOPUS SALAD (gf) ˇʷޞӘ�
�Ƅ≖Ι���� 24
ۢाЬ͸ĀŇԗግʷ౏ɍԲߋ୸뺮ाεޜ৹뺮БቷቮŠ࢝ŀΖᅑ҅뻟�
ఓĘ֓౶ැՂߌ�

QUINOA & BEETROOT SALAD (v, gf) ℙ૦Բ֮҅ޞӘ�
�ٌ뺮Ƅ≖Ι�� 24
ĈƯࣷʸℙ૥뺮थĿĀԲ֮҅뺮ͤѝᑌɿ໠뺮ߍưŠ٢਍Ѭዧ뻟��
౏ɍࣷʸޞӘ࣭뻟ၳĘ៳္Š̖͆حፚቷቮЅЬ͸౭�

PRAWN & MANGO SALAD ǆ૵Š൞ưޞӘ 30
ܳ૞Āǆ૴ȉ൞ư뺮ࣷʸޞӘ࣭뺮ޜ৹뺮Ň஁ඵŠዬŔԟࣷʸ뻟�
୻Ęн൙ӳֆਹŠБැۓ�

ROAST SWEET POTATO & ARTICHOKE SALAD (v, gf) 22
ाδ࿊ŠߋἹޞӘ뻛ٌ뻟Ƅ≖Ι�　
ाε࿊뺮ߋἹ뺮ε৹뺮ŇѬዧЎŠျ҅뻟୻Ęঽɡ៳္౭ޞӘਹ뻟ԜाؠŔ�

THAI STYLE SALAD�क़КޞӘ�

�Ә뻟Ȁɍଉ୸Ǧ뻟୻ĘਹЅŠŀ໻ਹ౭ޞिɧϜĀۈ
With Beef  ԜЛѡ�                  25                  With Calamari  Ԝଉᘱʶ� 25
With Chicken  Ԝٮѡ���          25                  With Prawn   Ԝǆ૵ 35

CAESAR SALAD (gf available) ࿡ఓޞӘ뻛ĈƄ≖Ι˞Պ�� ǡ҅ ǂ҅

ŇᮋṒ࣭뺮ֹ҈ዼැՂ뺮臺ʷ뺮া֮Š
ǚ̞ࣼ뻟୻ĘѬЅ臺ʷޞӘਹ 20 24 
With spicy fried or grilled Chicken  Ԝޜଉͱाٮѡ� 24    28
With Calamari  Ԝଉᘱʷ� 24     28
With Smoked Salmon  Ԝ޾ህᵾʷ� 29     40
With Lamb Cutlets Ԝ֓ѡŇ͂� (2) 30     (3) 42
With Chilled Tiger Prawns  Ԝܳڭদ૵�� (3) 28    (6) 42

��ġǊջཥŮࣂϩҨ�҅˱ŘӅǊ҅˱ħѤ��

ԚȏŪœĻĩλԉŜ뻟ɑгƢǷĄۚĈ΀̜θˀĿ઼뺯�
ǨĈȔդҌūߴȀʵ���뻘ĀઐȀ͗뺯

FIELD MUSHROOMS (v) ຆ಼�
�ٌ��� 21
ाӔƞǚ̞ĘǽĈ࢝ཕŠाδ৹뻟ԜĘѬЅǌЛૈУැՂ뺮Ζᅑ҅Š܋ؠЅ�

SOFT SHELL CRAB ݛ඀23 �ڸ
୞ѱĐॲࡘɧ͸Āݛ඀ڸ뻟֎ԜᄅʄɭŠाැۓ뺮܎޸ſၑ஝�

CHICKEN WINGS ٮൔ  19
�Ә뻟ޞǦĀֹ҈ዼැՂށưŠគŪݴൔ뻟ԜŘΖᅑ҅뺮ٮህ۝ा͸Ā޾ޜ
ńĈѬЅ٢਍Ѭዧᜃਹ�

DUNDEE’S TASTER PLATE  &70&''�Ȟ৭48 �ָࢹ
ύህΖޮົ׸뺮Đॲࡘɧ͸Āݛ඀ڸ뺮ʅ͸ŀᘸ뺮ଉᘱʷ뺮�
ा๽ԛਲŠܳ૞૵غŪĀָࢹ 

CALAMARI STRIPS ଊᘱʷʱ��     23
ᘱʷʳၳĘ�&70&''�̖̑Вն뻟ΜΜฏଉ뻟ǞԜĘࡈᘓſၑ஝�

GARLIC PRAWNS (gf) �༐Вǆ૶�
�Ƅ≖Ι�� (4) 30    (7) 52
ǆ૵ݪВ༐뺮ѝ஁ඵŠ೸ျ҅뻟୻ĘɃ୉୛ЌŠѬЅ뻟ԜŘᐸ໲ВМ�



ԚȏŪœĻĩλԉŜ뻟ɑгƢǷĄۚĈ΀̜θˀĿ઼뺯�
ǨĈȔդҌūߴȀʵ���뻘ĀઐȀ͗뺯

PENANG SEAFOOD CURRY  ᜀΝʄڭऋᏴ� 52
ࣷʸʄڭćᜀΝዬŔऋᏴġथٺ뻟֎Ԝᐸ໲ВМ뺮൞ưႇႇŠߪʇଉ݆ށ�

WHOLE BABY BARRA   ୟѱ෯िᴒʷ� 60
୞ѱᴒʷ뻟୸뺮໻뺮ޜ৹ŠਹЅ뻮ԜĈᐸ໲ɓМŠᄅ̑ʄ᠑�

DUNDEE’S SEAFOOD TOWER  &70&''ʄ105 ୂڭ
뺮ԢǌŇ؂૵뺮ǆ૵뺮нˍ뺮ŀᘸ뺮ڸ뻟̞ಗܳ૞ౠָࢹ঍Āһɶࡓ
᭯ᧂ૵঎뺮ᴒʷʳ뺮ाົ׸Šଉᘱʶ뻮֎ԜɶɭǌưŠĢŝਹ౭�
UPGRADE: ΋͈�

Add Half Lobster ȀͤŮ؂૵     36    Add Chilli Mussels  Ȁޜ͸нˍ�  15                  
Add Garlic Prawns  Ȁ༐ᅒǆ૵  15
  
DUNDEE’S BARRIER REEF    &70&''ʄ300 ��ָࢹڭ 
రĉĀһָɽ௙뻟̞ಗܳ૞ђŮౠڸ뺮ͤŮ؂૵뺮ԢǌŇ؂૵뺮᭯ᧂ૵঎뺮�
ǆ૵뺮ŀᘸ뺮нˍ뺮ाᴒʷ뺮ाົ׸뺮ଉᘱʶ뺮༐ᅒǆ૵뺮ޜ͸нˍŠ࿊ʳ뻮�
֎ԜɶɭǌưŠ�&70&''�Ģŝਹ౭�

seafood mains 
ʄڭǂ҅
BARRAMUNDI (gf) ෯िᴒʷ�
�Ƅ≖Ι��� 48
ǕŞທ൑Ā෯िᴒʷฏाŶ֎Ԝाδ࿊뻟ԜĘڭſĀűǊ൞ưႇႇਹŠ�
൙෻Ƀਹ�

BEER BATTERED FISH & CHIPS �ଊʷ࿊ʳ  36
ଉʷ࿊ʳԜࣷʸ࣭ޞӘŠн൙ӳֆਹ�

BARRAMUNDI SUPREME (gf)  ෯िᴒʷψऒ̈��
�Ƅ≖Ι��� 56
ǕŞທ൑Ā෯िᴒʷ뻟ฏाŶ֎Ԝाδ࿊뻟ԜĘĠƞʄڭ˞Պ뻟̞ಗǆ૵뺮�
нˍ뺮ົ׸뺮ᘱʷŠԢǌŇ؂૵뻟ᜃŏѬЅɃ୉୛Ќਹǃů�

TASTE OF THE SEA   ʄڭęמʸ� 44
ଉʷ뺮ଉǆ૵뺮Đॲݛࡘ඀ڸ뺮ाົ׸뺮ଉᘱʷŠ࿊ʳ뻟�
֎ԜΖᅑ҅뺮ැՂߌŠݴưޞӘĂǜǃů�

MUSSELS (Australian Blue) нˍ뻛෯ęϙ٢ۈнˍ�� 42
Ļ˞뻭ޜ৹஁ඵ౭�ͱ�༐ВɃ୉୛ЌѬЅ౭� 

GARLIC YABBIES (gf) ༐ᅒŇ૶؂뻛Ƅ≖Ι뻜　 56
ǕŞԢǌŇ؂૵ů༐ѬЅा̑뻟ԜЬ͸Мϖ�

BUGS & PRAWNS  ᭯ᧂ૶Šǆ૶ 63
ܳ૞ǕŞ᭯ᧂ૵঎Šǆ૵뻟ԜाάģગӔƞǚ̞�



PORK RIBS  ސᗨ͂� 59
ͫभी͸Āाސᗨ͂Ԝױ౏ਲķ҅ޞӘ뺮࿊ʳŠ޾ህ۝ाᅪਹ
  
MOROCCAN LAMB CUTLETS   ठ໘վК֓͂� 52
ठ໘վɧ͸Ā֓͂֎Ԝाδ࿊뺮ີݗԈౠ뺮࢝ŀΖᅑ࣭ŠӔ�
Ѭ�н൙ਹ౭�

CHICKEN BREAST ٮঅѡ뻛Ƅ≖Ι뻜  
– Please allow 25-30 mins preparation (gf) ɑǅα�������œѨѤ҄ 41
ɭĈѝ஁ඵ뺮༐ВֆЅŠЛЅưĀाٮ뻟Ԝाδ࿊뺮�
�ᐡưᎄਹࠜـᒔԈ�ŠѬЅ܎

sides Ԝ҅  6

COLESLAW׺�౏ਲķ҅ޞӘ�
ROCKET & APPLE SALAD�Ζᅑŀ҅ŠݴưޞӘ�
QUINOA & BEETROOT SALAD�ℙ૥Բ֮҅ޞӘ�
MIXED LEAF SALAD�ࣷʸŀ҅ޞӘ�
CAESAR SALAD�࿡ఓޞӘ�
STEAMED RICE�ɃϏ
SUGAR SNAP PEAS܎�ₚᒔԈ�
SAUTEED MUSHROOMSݪ�ຆ಼��
MIXED VEGETABLES�ࣷʸു҅
HONEY ROAST SWEET POTATO޸�ाδ࿊��
CREAMY MASHED POTATO�ѬЅעԈౠ�
SWEET POTATO FRIES�ऴ࿊ʳ�
CRUNCHY FRIES (gf available)�୞࿊ʳ�
��ֻ˞Ƅ≖Ιࣂ͎

from the gri l l  ाѡ 
āĶů̖̑ĀЬЌा̑ŠǷ˞ՊĀעԈŠĥڭਹ౭ĀЛ͂�

SIRLOIN STEAK (grain fed)  ɞһЛ͂뻛୍ᙌ뻜 200g 44
 300g 53
ĎĢဝՂࠋϓĪˌŞҡ�����ĐୌᙌБȫϜٞЛĀ܆ѡ뺮ˍƗڭſ�

EYE FILLET (grain fed)��ѡɕЛ͂뻛୍ᙌ뻜 220g  58
ĎĢڙƞБȫϜٞЛ뻟ĄŖ̉܆뺮Ŗ߃೸Āˌʞ뻟ˍƗԭމ�

RUMP (grain fed) Лޮѡᆮ뻛୍ᙌ뻜 250g  44
 500g  56
ψɺ���ĐĀୌᙌ뻛ęȗ܉Ӈœ�뻜ڙƞȫϜٞЛŘߙϜԶѤাآ뻟�
�Ƨ�ĂĀƬΙʔˍƗɆԥ뺯ĕЃЛѡĈŏǷʿαĀƽˌɧ͸ͥ˨̝ک

HOW WOULD YOU LIKE YOUR STEAK COOKED?   ǷĞđƧ̜ाǷĀЛ͂뻲

Blue, Rare, Medium/Rare, Medium, Medium/Well, Well Done, Cremated
ͤŀ뻟Ɓœٺ뻟ͅœٺ뻟ġٺ뻟ւœٺ뻟ƽٺ뻟ा౦

TURN YOUR STEAK INTO A SURF ‘N TURF  źǷĀЛ͂ȻŪʄހęԑ� 16
ԜĈƁŮůę༐ฏĀǆ૵뺮ѝ஁ඵ뺮ӅКျ҅뺮Ƀ୉୛ЌŠѬЅ�

TURN YOUR STEAK INTO A RIB COMBO With basted pork ribs 18
ȝǷĀЛ͂ȻŪᗨ͂Ӟԑ뻟֎Ԝɭͫभी͸Āाސᗨ͂�

SAUCES ਹ౭ POTATO  עԈ�                  
Mushroom ຆ಼ Honey roast sweet potato  ޸ाδ࿊�
Green peppercorn  нঙ৹ Creamy mash  ѬЅעԈౠ�   
Smoky BBQ  ޾ህ۝ा Crunchy fries (gf avail)  ୞࿊ʳ�
�ֻ˞Ƅ≖Ιࣂ͎
Red wine jus  εЌ౭ Sweet potato fries  ऴ࿊ʳ



bushtucker 
෯ि࢝͸  

KANGAROO SATAYS  ॒౑ޞॐ�                            ǡ҅�24 (3)     ǂ҅ (6)  44.5
ժОᄅ॒̑౑ߍˌѡಚćໜڑĘ뻟ԜŘᐸ໲ВМϖ뺮ęɃ҅뺮ԈಋŠޜ৹뻟
୻ĘਹЅ뺮ŀ໻뺮н൙౭Ь͸뻟ԜŘӔ೶Š൙෻࣭࠲̇ࢶᅪਹ�

CROCODILE SATAYS �ᔑʷޞॐ                                          ǡ҅ 26 (3)    ǂ҅ (6) 49.5
ժОᄅ̑ᔑʷ঎ѡಚćໜڑĘ뻟ԜŘᐸ໲ВМϖ뺮ęɃ҅뺮ԈಋŠޜ৹뻟�
୻ĘਹЅ뺮ŀ໻뺮н൙౭Ь͸뻟ԜŘӔ೶Š൙෻࣭࠲̇ࢶᅪਹ�

AUSSIE DUO SATAYS   ෯िˊޞॐ�    ǡ҅ 25 (3) (2 ॒౑/1�ᗸʶ)     ǂ҅ (6)  46.5
॒౑ѡŠᔑʷѡޞॐĀغʸ뻟ԜŘᐸ໲ВМϖ뺮ęɃ҅뺮ԈಋŠޜ৹뻟�
୻ĘਹЅ뺮ŀ໻뺮н൙౭Ь͸뻟ԜŘӔ೶Š൙෻࣭࠲̇ࢶᅪਹ�

KANGAROO LOIN (gf)॒౑ѡߍѡ뻛Ƅ≖Ι뻜, 
chef recommends medium/rare ೀ̅Ӛڱġͤ�ٺŀ 44
Б৹ᄅ॒̑౑ߍˌѡǦ뻟ᑱाŶОǦ뻮֎Ԝाδ࿊뺮޾ህΖޮ뺮�
εЌ౭ŠӔ೶ưਹ�

AUSTRALIAN SAMPLER PLATE  ෯ि59 ָࢹ
෯िŖČĀмȞƥĂ뻟ćǜĂָġȞ৭ᑱाЛѡɕ뺮ᔑʷૺޜ뺮॒౑ޞॐ뺮�
Вฏ෯िᴒʷ뺮༐ВԢǌŇ؂૵뺮ۢा֓͂ŠƳদ૵ಚ뻟ԜŘ܎޸ाδ࿊Š
Ӕ೶൙�෻࣭࠲̇ࢶᅪਹ�

hot rocks ɶ܉նȗ
�ाε࿊ƥ˞ֻ뺮܎޸ԈౠͱעԜĈ࿊ʳ뺮ߴȞ҅ذ܉ा̑ââǨĈ܉ህΖͫ޾
Ӕ೶ਹŠнঙ৹ਹ�

BEEF ROCK 220g   Лѡɕذ܉�����Ս� 58
˞ůџΙ�����Đୌᙌآѡɕ�

LAMB CUTLET ROCK (3)   ֓ѡ͂ذ܉
��� 52
ठ໘վɧ͸ϓˌ֓ѡ͂�

HOP ROCK 200g   ॒౑ѡذ܉�����Ս  44.5
εЌŠ΃ƀВᄅ̑Ā॒౑ѡߍˌѡ�

CROCODILE ROCK   ᔑʷ39.5 ��ذ܉
ᄅ̑ᔑʷޞॐ�
���

ԚȏŪœĻĩλԉŜ뻟ɑгƢǷĄۚĈ΀̜θˀĿ઼뺯�
ǨĈȔդҌūߴȀʵ���뻘ĀઐȀ͗뺯



desserts ԲȞ
ɑг׳āĶǷĄۚĈ΀̜Ŀઽ܈뻟ȂħāĶ˄ŊĈԉŜƲċԜն�

MAGNUM LAVA – allow 25 min prep 
/#)07/ܳቤ୼ञՍƺӳ৺�t�̀đ��œѨѤ҄Ĵǎ 22
БञՍƺྰຐҘࣼ֎ԜŇՏ�/CIPWO�ܳቤ୻뺮഑ዤߌቘŠˊੀѬЅ�

STICKY DATE PUDDING  ዬປҘࣼӳ৺�  19.5
ዬປŠ໻͸Ҙࣼ֎ԜƖፎ܎ਹŠВ؀ܳቤ୻�

MANGO CRÈME BRULEE  ൞ư౦܎Ҙࣼ  19.5
֎Ԝ؀໠ਹŠࠜـᐡưമ୞݆ѝ�

COCONUT & MALIBU PARFAIT  ዬŔŠ҈ϙɲᎧૉ 19.5
ዬŔŠ҈ϙɲᎧૈćျ૆ႇႇĘ뻟֎Ԝࠜـᐡұư୞݆ѝ�

BANANA FRITTERS  В෰Ѕଊް 19.5
ѡൈ܎ఓćВ෰ЅଉްĘ뻟֎ԜɶƖፎ܎ਹŠዬŔŠవ൹Ŕᑡਲܳቤᅩ�

CHEESECAKE OF THE DAY    ƲĐ̉˞ැՂӳ৺ 19.5
ɑѺ࣊ǷĀ˖Ӫ˴ƎĐĀැՂӳ৺ˍ͸�

LOCAL GALLO CHEESE PLATE ǕŞج໘ѝዧָࢹ�

ҘƀѬዧ뺮٢਍Ѭዧ뺮ࠜـᐡưമОУѝዧ뻟ԜŘݴưԞ뺮ປ뺮�
೶ŔਹŠႧ୞Āށ୞݆ѝ�         
1 Cheese (ĂƝѬዧ) 11 뻢 2 Cheese(ƩƝѬዧ) 17 뻢 3 Cheese (ƁƝѬዧ)  25

GELATO   ǋКܳቤ୼� 5
Ļ˞ЛѬञՍƺ뺮؀໠뺮ࠜـᐡưമͱዬŔŠవ൹Ŕᑡਲ�

SORBET   ưŔܳ5 　�ޞ
Ļ˞ɶŰư뺮൞ư뺮؀໠뺮൙෻Šн൙�

pasta ǋęϙǚ
ǨĈĀǋęϙǚĝȀĘֹ҈ዼߌැՂ�

Gluten free pasta (penne) available extra 
�ϯǚ뻜̀૙ʌʵ͗࠻Ƅ≖Ιǋǚ뻛ࣂ͎ 4 

SPINACH & RICOTTA RAVIOLI (v) gluten free not available 33
ျ҅ŠැՂᎄრŔ뻛ٌ뻜뻟ă͎ࣂƄ≖Ι�

ǋęϙǚრŔƀฒ͟ąျ҅ŠѬዧ뻟ԜĘ৩ࢶĀ஁ඵਹŠࡘ෎нਹ౭�

AVOCADO, SWEET ONIONS, OLIVES & FETA SPAGHETTINI (v) 36
ЛЅư뻟Բߋ୹뻟ቷቮŠૉУැՂժǚʳ�
�ٌ���

ժǚʳ౏ĘЛЅư뺮Բεߋ୸뺮ቷቮ뺮Ň஁ඵ뺮εԲ৹Š೸ျ҅뻟�
ఓĘǌЛැՂߌǦ�

BUG TAIL SPAGHETTINI 47
᭯ᧂ૶঎ǋęϙǚ�

᭯ᧂ૵঎ֹůޜ৹Š༐ᅒ̑ݪ뻟ժǚʳŠ࢝ŀΖᅑ҅Ăő୻Ę൙෻ŠቷቮЅ�

BACON & MUSHROOM LINGUINE 37
া֮Šຆ಼ǥǚʳ�

�ߌা֮뺮ຆ಼Š೸ျ҅뻟ȀĘѬЅɃЌਹ뻟ŖŶȀĘн୸ŠැՂݪ

SEAFOOD LINGUINE 49
ʄڭǥǚʳ�

ǥǚʳ౏Ę༐͸஁ඵਹ뻟ȀĘݪ૵മ뺮нˍ뺮ົ׸뺮ᘱʷŠˇʷ�

PRAWN & SCALLOP PAPPARDELLE 45
ǆ૶Šົ࠻׸ǚʳ�

ሔːĀযǚʳ౏Ęǆ૵뺮ົ׸뺮ͤѝ஁ඵŠ೸ျ҅뻟�
ǞȀĘѬЅɃЌࡘ෎нਹ౭�



sides Ԝ҅�   8

SAUTEED SUGAR PEAS  ༐ᅒ܎ݪޜ⡿Ԉ�

ů༐ᅒŠޜ৹̑ݪ�

SWEET POTATO FRIES   ऴ࿊ʳ�  
֎Ԝٌڙ༐ౠӳֆਹ�

SHOE STRING FRIES ࿊ʳ�

֎Ԝٌڙ༐ౠӳֆਹ�

SAUTEED MUSHROOMS  ݪຆ಼�

desserts ԲȞ   15

CHOCOLATE MUD CAKE  ञՍƺౠӳ৺뻛ٌڙ뻜

֎Ԝٌܳڙቤᅩ�

BANANA & WALNUT CAKE  В෰भीӳ৺뻛ٌڙ뻜  
֎ԜٌܳڙቤᅩŠᖑ܎ຐ�

CHOCOLATE BROWNIE  ञՍƺҘఅڲ뻛ăߒ≖Ι뻜�  
֎ԜֲࡓĀञՍƺऴગϿŠञՍƺܳቤᅩ뻛ăٌڙ뻜�

ORANGE & ALMOND CAKE  ္Ŕᅜമӳ৺뻛ăߒ≖Ι뻜�  
֎ԜВ؀ܳቤᅩŠ؀໠ưਹ

special dietary requirements
̖ກߺθđ̂�

BRUSCHETTA (gluten free) ǋКाǚ̞Ǧ�
�ăߒ≖Ι���  9
ाǚ̞ǦĘଚ͟ąŇ஁ඵ뺮εߋ୸Šࡘ෎ႇႇਹ�

GARLIC BREAD (gluten free)   ༐ᅒǚ̞�
�ăߒ≖Ι���  11
ाǚ̞ǦĘଚ͟ą༐В뺮ВሿŠͤѝ஁ඵֆЅ�

QUINOA & BEETROOT SALAD (vegan) ℙ૦Բ֮҅ޞӘ
20  ��ٌڙ�
ĈƯࣷʸℙ૥뺮थĿĀԲ֮҅뺮ͤѝᑌɿ໠뺮ߍư뻟౏ɍࣷʸޞӘ࣭뻟��
ၳĘ៳္Š̖͆حፚቷቮЅЬ͸౭�

mains ǂ҅�
AVOCADO PENNE ЛЅưϯޕǚ뻛ٌڙŠăߒ≖Ι뻜   33
ăߒ≖Ιǚθ뻟౏ĘЛЅư뺮Բεߋ୸뺮ቷቮ뺮Ň஁ඵ뺮εԲ৹뺮�
ျ҅뻟˄૱Ę༐ᅒ뺮Ƀ୉୛ЌŠቷቮЅ�

FIELD MUSHROOMS ຆ಼뻛ٌڙŠăߒ≖Ι뻜  30
�Ιǚ̞Ę뻟≖ߒຆ಼뺮ाεԲ৹Šျ҅ǽćाăݪ
ԜĘ࢝ŀΖᅑ҅Š܋ؠЅ�

CHICKPEA CURRY ີݗԈऋᏴ뻛ٌڙ뻜  33
�ɓथćᜀΝɧϜĀዬຐऋᏴ౭ġ뻟ࠋԈŠɞݗີ
ԜĘᐸ໲ВМŠߪʇଉ݆ށ�



BACON & MUSHROOOM LINGUINE (gf pasta available +$4) 
া֮Šຆ಼ǥǚʳ�뻛Ļ˞ՊƄ≖Ιǚθ뻟̀૙ʌжޚ���ʻ뻜 
া֮뺮ຆ಼Š೸ျ҅뻟ȀĘѬЅɃЌਹ뻟ŖŶȀĘн୸Šֹ҈ዼැՂݪ

DUNDEE’S BOLOGNESE SPAGHETTINI (gf pasta available +$4) 
&70&''�ѡਹǋęϙǚ뻛Ļ˞ՊƄ≖Ιǚθ뻟̀૙ʌжޚ���ʻ뻜�

&70&''�Ģ̑Āѡਹȉ৩ࢶĀ஁ඵਹ౏ɍժǚ뻟ŖŶȀɍ࢝ŀΖᅑ҅Š
ֹ҈ዼැՂ

ǨĈȔդҌʿ̀ߴȀʵ�����ĀઐȀ͗�

lunch ϡԑ
ɑгƢ˖Ӫ˴ǷĀ΀̜ĿઽŰߧ뻟ȂħāĶŊĈԉŜƲƞŪœ�

lunch specials ϡԑ̖ɡ҅ 25 
CALAMARI ROCKET & APPLE SALAD  ᘱʷΖᅑ҅ŠݴưޞӘ� 
ᘱʷၳĘ&70&''�̖̑ЬնΜଉ뻟ԜŘࡈᘓӳֆਹŠ࢝ŀΖᅑ҅뺮�
�ӘޞưԟŠֹ҈ዼැՂݴ

ROAST DUCK SPRING ROLLS (4)   ा๽ԛਲ�
��� 
Ƌ຀ा๽뺮МӼŠࣷʸĀԟၳ̞҅ുޕćԛਲѱġ뻟֎Ԝޜ৹뺮н൙ŠВ
҅ᜃਹ뻟ԜŘۈिɧ͸Ā׺౏ਲķ҅ޞӘ�

SPICY FRIED CHICKEN TACOS  ޜ͸ଊٮ৿Мਲ� 
�ाĿĀ৿М݆ġݛ߃৹ਹӳֆਹ뻟఩ćޜ౏ਲķ҅ၳŏ׺ȉٮ͸ଉޜ

OCTOPUS SALAD (gf) ˇʷޞӘ�
�Ƅ≖Ι���

ۢाЬ͸ĀŇԗግʷ౏ɍԲߋ୸뺮ाεޜ৹뺮БቷቮŠ࢝ŀΖᅑ҅뻟ఓĘ
֓౶ැՂߌ�

QUINOA & BEETROOT SALAD (v, gf)�ℙ૦Բ֮҅ޞӘ�
�ٌ뺮Ƅ≖Ι�� 
ĈƯࣷʸℙ૥뺮थĿĀԲ֮҅뺮ͤѝᑌɿ໠뺮ߍưŠ٢਍Ѭዧ뻟౏ɍࣷʸ
�ፚቷቮЅЬ͸౭حӘ࣭뻟ၳĘ៳္Š̖͆ޞ

CAESAR SALAD (gf available) ࿡ఓޞӘ뻛ĈƄ≖Ι˞Պ� 
ŇᮋṒ࣭뺮ֹ҈ዼැՂ뺮臺ʷ뺮া֮Šǚ̞ࣼ뻟୻ĘѬЅ臺ʷޞӘਹ뻟�
Ļ˞Պ뻭
GRILLED CHICKEN, CALAMARI or SPICY CHICKEN ाٮ뺮ᘱʷͱޜ͸ٮѡ

THAI PENANG CURRY WITH CHICKEN  क़КᜀΝऋᏴٮϖ� 
ųԲųსĀεዬŔ౭Ԝ๝ϖ뺮ߪʇଉ݆ށŠ൞ưႇႇ�



gourmet deli wrap & brioche rolls
ſθٺθਲŠʒКŇǚ̞ਲ�

˞ՊĂƞЫն뻟Ԝ˗ƞޞӘŠĂƞЬ͸ਹ�

BASE – Choose one Ыն���˞ՊȺġĂƞ 
Sweet Potato & Hummus (Vego)    Բ࿊ȉີݗԈౠ�
ٌθ� 16
Ham (shaved leg) Ζޮ�
គǦΖޮ� 16
Grilled chicken breast  ाٮঅѡ 16
Bacon �া֮ 16
Hungarian salami  ᯀ࠭ϙᇐૺ  20
Sirloin (thinly sliced)  ɞһЛ͂�
ОށǦ� 20
Prawn �ǆ૵  22

SALADS ‒  Choose four DRESSING – Choose one �
�Ә���˞Պ˗ƞޞ Ь͸ਹ���˞ՊĂƞ 
Asian coleslaw ۈिɧ͸׺౏ਲķ҅� Tomato & Fennel Relish  ஁ඵᦵВਹ
Avocado  ЛЅư  Smoky BBQ sauce  ޾ህۢाਹ
Beetroot  Բ֮҅ Sweet chilli  Բޜਹ
Carrot �ঙ૆௸ 　 Dill sour cream  ӔѬѬЅ�
Cucumber  ֆ޳ Lime mayo  н൙ӳֆਹ
Feta or swiss cheese  ֓౶ͱวՂѬዧ Caesar dressing  ࿡ఓਹ
Lettuce  ŀ҅ Basil pesto  ࡘ෎В༐ਹ
Red onion  εߋ୸ Hot chilli sauce  ޜ৹ਹ
Roasted capsicum  ाε৹ Mustard pickle  ᕪܲӔܴ҅ਹ
Tomato or sundried tomato  ஁ඵͱͤѝ஁ඵ 

lunch specials  ϡԑ̖ɡ҅    29

CAJUN SALMON – 100g (gf)  جŬƁǊʷ�������Ս뻛Ƅ≖Ι뻜 
�ŬВն뻟֎Ԝ࢝ŀΖᅑ҅뺮ЛЅư뺮جƁǊʷၳĘۈڲ҈ٞୁ
஁ඵŠεߋ୸ޞӘ뻟ŘӔѬѬЅЬ͸

CRAB SLIDERS (2) ڸ�ѡŇࢦઉ뻛�뻜 
ΜाĀʒКǚ̞఩Ĉŀ҅뺮ЛЅư뺮ͤѝ஁ඵ뺮ĥڸڭѡŠн൙ӳֆਹ�

STEAK / GRILLED FISH / BATTERED FISH BURGER 
Л͂���ाʷ���ଊʷࢦઉ�  
఩ŏĥߌ࡯ڭĀԲ֮҅뺮҈ࡘ஁ඵ뺮Вபߋ୸뺮วՂѬዧ뺮ŀ҅Šᦵ
ВਹĀाǚ̞ਲ뻟֎Ԝ࿊ʳ뺮ߋ୸ްŠ޾ህۢाਹ�

HALF RACK OF PORK RIBS ͤ͂ސᗨ߹� 
ͫभी޾ህਹĀސᗨ߹뻟֎Ԝࣷʸ࣭ޞӘ뺮࿊ʳŠ޾ህۢाᜃਹ�

BEER BATTERED PRAWNS  ଊ૶� 
ၳŏ܎޸ැۓĀ༢Ќଉ૵뻟֎ԜԲ࿊ʳ뺮ᄅʄɭŠᕪܲӳֆਹ�

BEER BATTERED FISH & CHIPS  ଊʷ࿊ʳ� 
ଉʷ࿊ʳԜࣷʸ࣭ޞӘŠн൙ӳֆਹ�

THAI PENANG CURRY WITH FISH  क़КᜀΝऋᏴʷϖ� 
ųԲųსĀεዬŔ౭Ԝ๝ϖ뺮ߪʇଉ݆ށŠ൞ưႇႇ�

GARLIC MUSSEL LINGUINE (gf pasta available + 4)
༐ᅒнˍǥǚʳ뻛Ļ˞ՊƄ≖Ιǚθ뻟̀૙ʌжޚ���ʻ뻜� 
ů༐뺮Ƀ୉୛ЌŠѬЅ๝ٺĀ١нˍ뻟౏ɍǥǚʳ�

CHILLI PRAWNS SPAGHETTINI  (gf pasta available + 4) 
 ���ʻ뻜ޚ৹૶മǋęϙǚ뻛Ļ˞ՊƄ≖Ιǚθ뻟̀૙ʌжޜ
૵മޜݪ৹뻟ůɃ୉୛ЌЬ͸뻟ŖŶȀɍ৩ࢶĀ஁ඵਹ뻟౏ɍժǚ뺮
ͤѝ஁ඵŠ೸ျ҅�뻛ޜ৹ĀޜʇȂՅΆȻ͔Ʀࡋ뻟ƧưǷЏʬƑޜ뻟
ɑгƢ˖Ӫ˴뻜


