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DIPS PLATE (gluten free available) նַࢹ뻛͎ࣂƃ≘Θ̞ࠇ뻜 19
ʯߒԲ֮҅Ȉ֓ැՂ뺮БቷቯŘӍ༐ຶݗԈౠ֎Ԝ̞ࠇգӍाӔƝ̞ࠇ

Oyster Bar ŀᚢť뻛ŖɺƁఃŀᚢ뻜

āĵĀŀᚢύǕŞʄࣂڧ˅ԅƲĐĥڧŧ࿏뻟͎ࣂŘĪ˜Չ뻭
NATURAL ʅŀᚢ� 
ْſĀŀᚢ뻟ԜЅ뺮Šн൚ᜃ� 5 Ʋః
KILPATRICK (cooked) ाা֮ाŀᚢ� 
ْſĀŀᚢĘǚǽĈা֮Š�&70&''�̖د᳄뻟ाψႧ� 5.5 Ʋః
MORNAY (cooked) ැՂाŀᚢ

ْſĀŀᚢĘѬЅӳօ뻟ĘߌĀֹ҇ዼٹዧ뻟ाψ̇օɡ�  5.5 Ʋః

entrees ǡ҅
SAND CRAB SLIDER ڸѡŇࢥઉ�� 18 
ΛाĀʒК̞ࠇపĈŀ҅뺮ዧ༫뺮ͤٹඵ뺮ĥڸڧѡŠн൚ӳօ��

SEAFOOD CHOWDER    ʄࡽ᧻ވڧ
�　 22�া֮ߒ
ইࢶ뺮যǮ뺮ѬЅݎĀʄࡽڧ뻟ԜाӔƝ̞ࠇ�

ROAST DUCK SPRING ROLLS (3)�ाԛႴ�
��� 19
Ƌा뺮МӼŠࣷʸĀԞၳ̞҅ുޔćԛႴѱġ뻟֎Ԝޜ৹뺮�
н൚ŠВ҅ᜃ

��ġǊջཤŮࣂϧҨ�҅˲ŘӅǊ҅˲Ħӂ

starters/sharing 
ŧࣲ҅�œǃ҅
ɐгƢ˖ө˳ǷĈ̜Ľઽ܈뻟ȂĦāĵăĚԉŜƲĂƝŪœ뺯�

Breads  ̞ࠇ 
GRILLED SOURDOUGH (v) ाӔƝ̞ࠇ뻛ٌ뻜 10
ОǦĀήģઙӔƝ̞ࠇ뻟֎ԜѬЅŠᚔВ༐ᅒቷቯЅ�

GARLIC BREAD ༐ᅒ̞ࠇ뻛ٌ뻜�� 9
ाήģઙӔƝ̞ࠇԜĘ༐ᅒ뺮ВሿŠͤٹඵѬЅ�
+ Add Cheese ȀැՂ 5
+ Add Chilli  Ȁޜ৹ 3

BRUSCHETTA (v) ǋКा̞ࠇ�
�ٌ�� ƲǦ

Gluten free bread available ƃ≘Θ4 �̞ࠇ
Grilled sourdough Vienna bread topped with cherry tomatoes,  7 
red onion & basil salsa 
ाήģઙӔƝ̞ࠇ�ԜĘზीඵ뻟δߋ୷Š࠹ႇႇ��
Grilled sourdough Vienna bread, sweet onion, red pepper,  9 
bocconcini & prosciutto
ाήģઙӔƝ̞ࠇԜĘԲߋ୷뻟δ৹뻟ǋęϙŇѬዧЎŠǋęϙህΖޮ
Grilled sourdough Vienna bread, smoked salmon, avocado,  17 
wild rocket, capers & dill sour cream
ाήģઙӔƝ̞ࠇԜĘ⒑ᶀʶ뻟ЛЅư뻟࢝ŀΖᅑ҅뻟ӔԈŠӔѬЅ�

ANTIPASTO  ԑǡŧࣲ҅ 34
ĂΎӒމĀŧࣲ҅���ǋęϙ⒑Ζޮ뺮ᯀ࠭ϙ॰ᙓѡૉ뺮⒑ᶀʶ뺮�ņभЏᇠ
Бቷቯ뺮ͤٹඵ뺮ाδ৹뺮ߋἹ뺮ृபߋ୷뺮�ǋęϙŇѬዧЎ뺮࠹В
༐뺮ඵᦵВ뺮ाǋęϙ̞ࠇ뺮ށ݅ٹ



salads ޞӘ
OCTOPUS SALAD (gf) ˇʶޞӘ�
�ƃ≘Θ������� 24
ाЮĀŇԗግʶɍԲߋ୷뺮ाδޜ৹뺮БቷቯŠ࢝ŀΖᅑ҅뻟�
ఓĘ֓ැՂߌ�

QUINOA & BEETROOT SALAD (v, gf) ℙԲ֮҅ޞӘ�
�ٌ뺮ƃ≘Θ�� 24
ĈƮࣷʸℙ뺮थĽĀԲ֮҅뺮ͤٹᑌɿ뺮ߍưŠ١ਏැՂ뻟�
ɍࣷʸŀ҅뻟ၳĘ៳္Š̖͈حፚቷቯЅЮ౭�

PRAWN & MANGO SALAD ǆŠ൞ưޞӘ� 30
ܳĀǆȈ൞ư뺮ࣷʸޞӘ࣫뺮ޜ৹뺮ზीඵŠዬŔԞࣷʸ뻟�
Ęн൚ӳօŠБැۓ�

ROAST SWEET POTATO & ARTICHOKE SALAD (v, gf) 22
ाδ࿊ŠߋἸޞӘ뻛ٌ뻟ƃ≘Θ��

ाδ࿊뺮ߋἸ뺮δ৹뺮ŇѬዧЎŠျ҅뻟Ęɡ៳္౭ޞӘ뻟ԜाؠŔ��

THAI STYLE SALAD�क़КޞӘ�

�Ә뻟Ȁɍଉ୷Ǧ뻟ĘЅŠŀ౭ޞिɤϜĀۇ
With Beef  ԜЛѡ�                  25                  With Calamari  Ԝଉᘲʶ�� 25
With Chicken  Ԝ٭ѡ���          25                  With Prawn   Ԝǆ� 35

CAESAR SALAD (gf available) ఓޞӘ뻛Ĉƃ≘Θ˜Չ뻜 ǡ҅ ǂ҅

ŀ҅뺮ֹ҇ዼැՂ뺮臺ʶ뺮া֮Š҇࠹
 Ә� 20 24ޞ뻟ĘѬЅ臺ʶ̞ࣼࠇ
With spicy fried or grilled Chicken  Ԝޜଉͱा٭ѡ�� 24    28
With Calamari  Ԝଉᘲʶ�� 24     28
With Smoked Salmon  Ԝ⒑ᶀʶ�� 29     40
With Lamb Cutlets Ԝ֓ѡŇ͂� (2) 30     (3) 42
With Chilled Tiger Prawns  Ԝܳڧদ� (3) 28    (6) 42

��ġǊջཤŮࣂϧҨ�҅˲ŘӅǊ҅˲Ħӂ�

�ԚȏŪœĻĩλԉŜ뻟ɐгƢǷĄۚĈ̜Ľ઼뺯�������
ǨĈȔդҌūߴȀʵ���뻘ĀઐȀ͘뺯�

FIELD MUSHROOMS (v) ࢝ཕ�
�ٌ���� 21
ाӔƝ̞ࠇĘǽ࢝ݪཕŠाδ৹뻟ԜĘѬЅǌЛૈСැՂ뺮�
Ζᅑ҅Š܋ؠЅ�

SOFT SHELL CRAB ݜ࿏23 �ڸ
ѱĐॴ࠹ɤĀݜ࿏ڸ뻟֎ԜᏄʄɬŠाැۓ뺮ſၑ�

CHICKEN WINGS ٭ൔ� 19
�ൔ뻟ԜŘΖᅑ҅뺮٭ህाЮĀޜ
�Ә뻟łĈѬЅ١ਏѬዧᜃޞǦĀֹ҇ዼැՂށưŠគŪݳ

DUNDEE’S TASTER PLATE  &70&''�Ȟඋ48 �ַࢹ
ύህΖޮົ뺮Đॴ࠹ɤĀݜ࿏ڸ뺮ʅŀᚢ뺮ଉᘲʶ뺮�
ाԛႴŠܳزŪĀַࢹ� 

CALAMARI STRIPS ଊᘲʶʱ�     23
ᘲʶʱၳĘ�&70&''�̖دВն뻟ΛΛฏଉ뻟ǞԜĘࡈᘒſၑ�

GARLIC PRAWNS (gf) �༐Вǆ�
�ƃ≘Θ�� (4) 30    (7) 52
В༐ǆ뺮ٹඵŠျ҅뻟ĘɃЌŠѬЅ뻟ԜŘᐸВМ��



�ԚȏŪœĻĩλԉŜ뻟ɐгƢǷĄۚĈ̜Ľ઼뺯�������
ǨĈȔդҌūߴȀʵ���뻘ĀઐȀ͘뺯�

PENANG SEAFOOD CURRY  ᜁΝʄڧऋᆾ� 52
ࣷʸʄڧćᜁΝዬŔऋᆾġथٺ뻟֎ԜᐸໜВМ뺮�
൞ưႇႇŠߪʇଉ݅ށ�

WHOLE BABY BARRA   ୟѱ෯िᴔʶ� 60
ѱᴔʶ뻟୷뺮뺮ޜ৹ŠЅ뻮ԜĈᐸɓМŠᏄدʄ᠑�

DUNDEE’S SEAFOOD TOWER  &70&''�ʄ105 ୂڧ
뺮ԢǌŇ뺮ǆ뺮нˍ뺮ŀᚢ뺮ڸ뻟̞ಗܳౠַࢹĀһɵࡔ
᭯ᧂ뺮ᴔʶʱ뺮ाɬŔŠଉᘲʶ뻮֎ԜɵɬǌưŠĢŝ౭�
UPGRADE: ͈�

Add Half Lobster Ȁͤః    36    Add Chilli Mussels  Ȁޜнˍ�  15                  
Add Garlic Prawns  Ȁ༐Вǆ�  15
  
DUNDEE’S BARRIER REEF    &70&''ʄ300 ַࢹڧ 
ఱĉĀһַɼ뻟̞ಗܳђఃౠڸ뺮ͤః뺮ԢǌŇ뺮᭯ᧂ뺮�
ǆ뺮ŀᚢ뺮нˍ뺮ाᴔʶ뺮ाົ뺮ଉᘲʶ뺮༐Вǆ뺮ޜнˍŠ࿊ʱ뻮�
֎ԜɵɬǌưŠ�&70&''�Ģŝ౭�

seafood mains 
ʄڧǂ҅
BARRAMUNDI (gf) ෯िᴔʶ�
�ƃ≘Θ��� 48
ǕŞທĀ෯िᴔʶฏाŶ֎Ԝाδ࿊뻟ԜĘڧſĀűǊ൞ưႇႇŠ�
൚Ƀਹ�

BEER BATTERED FISH & CHIPS �ଊʶ࿊ʱ� 36
ଉʶ࿊ʱԜࣷʸ࣫ޞӘŠн൚ӳօਹ

BARRAMUNDI SUPREME (gf)  ψऒ̈෯िᴔʶ�
�ƃ≘Θ��� 56
ǕŞທĀ෯िᴔʶ뻟ฏाŸ֎Ԝाδ࿊뻟ԜĘĠƝʄڧ˜Չ뻟�
̞ಗ뺮нˍ뺮ົ뺮ᘲʶŠԢǌŇ뻟ᜃōѬЅɃЌǃů�

TASTE OF THE SEA   ʄڧęמʸ� 44
ଉʶ뺮ଉ뺮Đॴݜ࠹࿏ڸ뺮ाɬŔ뺮ଉᘲʶŠ࿊ʱ뻟�
֎ԜΖᅑŀ҅뺮ැՂߌŠݳưޞӘ��

MUSSELS (Australian Blue) нˍ�
෯ि١нˍ� 42
Ļ˜뻭ޜ৹ඵ౭�ͱ�༐ВɃЌѬЅ౭� 

GARLIC YABBIES (gf) ༐ᅒŇ뻛ƃ≘Θ���　 56
ǕŞԢǌŇů༐ѬЅाد뻟ԜЮМϏ

BUGS & PRAWNS  ᭯ᧂŠǆ 63
ܳǕŞ᭯ᧂŠǆ뻟ԜाήģઙӔƝ̞ࠇ�



PORK RIBS  ޑᗨ͂� 59
ͫभीĀाޑᗨ͂ԜױႴķ҅ޞӘ뺮࿊ʱŠህाᅪ
  
MOROCCAN LAMB CUTLETS   ठ໘վК֓͂� 52
ठ໘վɤĀ֓͂֎Ԝाδ࿊뺮ຶݗԈౠ뺮࢝ŀΖᅑ࣫ŠӔѬ�
н൚౭�

CHICKEN BREAST ٭অѡ
ƃ≘Θ��  
– Please allow 25-30 mins preparation (gf) ɐǅα�25-30�œҙӂѦ� 41
ɬĈٹඵ뺮༐ВօЅŠዧ༫Āा٭뻟Ԝाδ࿊뺮�
�ᐡưᎆࠜـᒔԈŠѬЅ

sides Ԝ҅  6

COLESLAW�ਲķ҅ޞӘ�
ROCKET & APPLE SALAD�Ζᅑŀ҅ŠݳưޞӘ
QUINOA & BEETROOT SALAD�ℙԲ֮҅ޞӘ�
MIXED LEAF SALAD�ࣷʸŀ҅ޞӘ
CAESAR SALAD�ఓޞӘ
STEAMED RICE�ɃϏ�
SUGAR SNAP PEAS�ᒔԈ
SAUTEED MUSHROOMSݪ�ຆ಼��
MIXED VEGETABLES�ࣷʸു҅�
HONEY ROAST SWEET POTATO�ाδ࿊�
CREAMY MASHED POTATO�ѬЅ҇ྣ࿊ౠ
SWEET POTATO FRIES�δ࿊ʱ�
CRUNCHY FRIES (gf available)�࿊ʱ�
�ּ˜ƃ≖Θࣂ͎

from the gri l l  ाѡ 
āĵů̖دĀЮЌाد
Ĉ≘Θ�ŠǷ˜ՉĀ҇ྡ࿊Šĥڧ౭ĀЛ͂�

SIRLOIN STEAK (grain fed)  ɞһЛ͂뻛୍ᙎ��� 200g 44
 300g 53
čĢဝՂࠌϓĪˌŞҟ�����ĐୌᙎБȫϜٞЛĀ܆ѡ뺮ˍƗڧſ�

EYE FILLET (grain fed)��ѡɕЛ͂뻛୍ᙎ뻜� 220g  58
čĢڛƝБȫϜٞЛ뻟ĄŖ̉܆뺮Ŗ߃Āˌʞ뻟ˍƗԬމ�

RUMP (grain fed) Лޮѡᆮ뻛୍ᙎ뻜� 250g  44
 500g  56
ψɺ�����ĐĀୌᙎ뻛ęȗ܉ӈœ��뻜ڛƝȫϜٞЛŘߘϜԆӂাآ뻟�
�Ƨ�ĂĀƬΘʔˍƗɅԤ뺯ēЃЛѡĈōǷʿαĀƽˌɤͧ˨̝ڪ

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  żǷĀЛ͂ȽŪʄݿęԑ�� 16
ԜĈƁః༐ᅒǆ뺮ٹඵ뺮ӅКျ҅뺮ɃЌŠѬЅ�

TURN YOUR STEAK INTO A RIB COMBO With basted pork ribs 18
țǷĀЛ͂ȽŪᗨ͂Ӟԑ뻟֎ԜɬͫभीĀाޑᗨ͂�

SAUCES ౭ POTATO  ҇ྡ࿊                  
Mushroom ຆ಼ Honey roast sweet potato  ाδ࿊
Green peppercorn  нঙ৹ Creamy mash  ѬЅ҇ྡ࿊ౠ��   
Smoky BBQ  ህा Crunchy fries (gf avail)  ࿊ʱ�
�ּ˜ƃ≘Θࣂ͎
Red wine jus  δЌ౭� Sweet potato fries  �δ࿊ʱ



bushtucker 
෯ि࢝  

KANGAROO SATAYS  ॒ޞॐ�                           ǡ҅�24 (3)     ǂ҅� (6)  44.5
լОᏄ॒دߍˌѡಚćໜہĘ뻟ԜŘᐸВМϏ뺮ęɃ҅뺮ಋŠޜ৹뻟
ĘЅ뺮ŀ뺮н൚౭Ю뻟ԜŘӔŠ൚࣫࠳̇ࢿᅪ��

CROCODILE SATAYS �ᗸʶޞॐ                                          ǡ҅ 26 (3)    ǂ҅� (6) 49.5
լОᏄدᗸʶѡಚćໜہĘ뻟ԜŘᐸВМϏ뺮ęɃ҅뺮ಋŠޜ৹뻟
ĘЅ뺮ŀ뺮н൚౭Ю뻟ԜŘӔŠ൚࣫࠳̇ࢿᅪ�

AUSSIE DUO SATAYS   ෯िˉޞॐ�    ǡ҅�25 (3)�(2�॒/ 1�ᗸʶ�     ǂ҅� (6) 46.5
॒ѡŠᗸʶѡޞॐĀزʸ뻟ԜŘᐸВМϏ뺮ęɃ҅뺮ಋŠޜ৹뻟Ę
Ѕ뺮ŀ뺮н൚౭Ю뻟ԜŘӔŠ൚࣫࠳̇ࢿᅪ�

KANGAROO LOIN (gf)��॒ѡߍѡ�
ƃ≘Θ� 
chef recommends medium/rare ು̃Ӛڰġͤ�ٺŀ 44
Б৹Ꮔ॒دߍˌѡǦ뻟ᑱाŸОǦ뻮֎Ԝाδ࿊뺮⒑Ζޮ뺮�
δЌ౭ŠӔư

AUSTRALIAN SAMPLER PLATE  ෯ि59 �ַࢹ
෯िŖČĀлȞƥĂ뻟ćǜĂַġȞඋᑱाЛѡɕ뺮ᗸʶޜૉ뺮॒ޞॐ뺮
Вฏ෯िᄔʶ뺮༐ВԢǌŇ뺮ा֓͂ŠƳদಚ뻟ԜŘाδ࿊Š
Ӕ൚࣫࠳̇ࢿᅪ�

hot rocks ɵ܉նȗ
ाδ࿊ƥ˜ּ뺮ӔԜĈ࿊ʱ뺮҇ྡ࿊ౠͱߴȞ҅ذ܉뻔ǨĈدा܉⒑Ζͫ
Šнঙ৹�

BEEF ROCK 220g   Лѡɕذ܉�����Ս�� 58
˜ůўΘ�����Đᓯᙎآѡɕ�

LAMB CUTLET ROCK (3)   ֓ѡ͂ذ܉
��� 52
ठ໘վɤϓˌ֓ѡ͂�

HOP ROCK 200g   ॒ѡذ܉�����Ս 44.5
δЌŠƀВᏄدĀ॒ѡߍˌѡ�

CROCODILE ROCK   ᗸʶ39.5 ��ذ܉
Ꮔدᗸʶޞॐ�
���

�ԚȏŪœĻĩλԉŜ뻟ɐгƢǷĄۚĈ̜Ľ઼뺯�������
ǨĈȔդҌūߴȀʵ���뻘ĀઐȀ͘뺯�



desserts ԲȞ
ɐг״āĵǷĄۚĈ̜Ľઽ܈뻟ȂĦāĵթŌĈԉŜƲĊԜն�

MAGNUM LAVA – allow 25 min prep 
/#)07/�ܳቤञՍƺӳ৺t�̀đ����œҙӂѦĳǍ� 22
БञՍƺྰຏҘࣼ֎ԜŇՏ�/CIPWO�ܳቤ뺮ዤߌቘŠˉੀѬЅ�

STICKY DATE PUDDING  ዬນҘࣼӳ৺�  19.5
ዬນŠҘࣼ֎ԜএْŠВܳቤ��

MANGO CRÈME BRULEE  ൞ư౦Ҙࣼ 19.5
֎ԜŠࠜـᐡưമ݅ٹ�

COCONUT & MALIBU PARFAIT  ዬŔŠ҇ϙɱᎧૉ�� 19.5
ዬŔŠ҇ϙɱᎧૈćျૅႇႇĘ뻟֎ԜࠜـᐡҰư݅ٹ�

BANANA FRITTERS  ВЅଊް 19.5
ѡൈఓćВЅଉްĘ뻟֎ԜɵƖፎŠዬŔŠవ൹Ŕᑠਲܳቤᅩ��

CHEESECAKE OF THE DAY    ƲĐ̉˜ැՂӳ৺� 19.5
ɐѼ࣋ǷĀ˖ө˳ƎĐĀැՂӳ৺ˍ�

LOCAL GALLO CHEESE PLATE   ǕŞج໘ැՂַࢹ�

ҘƀѬዧ뺮١ਏѬዧ뺮ࠜـᐡưമǪǙٹැՂ뻟ԜŘݳưԞ뺮�
ນ뺮ŔŠႧĀށ݅ٹ���         
1 Cheese (ĂƝැՂ) 11 뻢 2 Cheese(ƩƝැՂ) 17 뻢 3 Cheese (ƁƝැՂ)  25

GELATO   ǋКܳቤ�� 5
Ļ˜ЛѬञՍƺ뺮뺮ࠜـᐡưമͱዬŔŠవ൹Ŕᑠਲ�

SORBET   ưŔܳ5 　��ޞ
Ļ˜ɵŰư뺮൞ư뺮뺮൚Šн൚ˍ

pasta ǋęϙࠇ
ǨĈĀǋࠇĝȀĘֹ҇ዼőѣߌ�

Gluten free pasta (penne) available extra 
�뻜뻟ʌʵ͘ࠇϯ࠺뻛ࠇƃ≘Θǋࣂ͎ 4 

SPINACH & RICOTTA RAVIOLI (v) gluten free not available 33
ျ҅ŠැՂᎆჟŔ뻛ٌ뻜ă͎ࣂƃ≘Θ��

ǋęϙࠇჟŔƏฒ͞ąျ҅ŠැՂ뻟ԜĘইࢶĀඵŠ࠹В༐౭�

AVOCADO, SWEET ONIONS, OLIVES & FETA SPAGHETTINI (v) 36
ዧ༫뻟Բߋ뻟ቷቯŠૉСැՂǋęϙࠇ뻛ٌ뻜

լࠇʱĘዧ༫뺮Բδߋ୷뺮ቷቯ뺮ზीඵ뺮δԲ৹Šျ҅뻟�
ఓĘǌЛැՂߌǦ�

BUG TAIL SPAGHETTINI 47
᭯ᧂǋęϙࠇ��

᭯ᧂůޜ৹Š༐ᅒدݪ뻟լࠇʱŠ࢝ŀΖᅑ҅ĂőĘ൚ŠቷቯЅ��

BACON & MUSHROOM LINGUINE 37
া֮Šຆ಼Ǥࠇʱ��

��ߌা֮뺮ຆ಼Šျ҅뻟ȀĘѬЅɃЌ뻟ŖŸȀĘн୷ŠැՂݪ

SEAFOOD LINGUINE 49
ʄڧǤࠇʱ��

ǤࠇʱĘ༐ඵ뻟ȀĘݪമ뺮нˍ뺮ົ뺮ᘲʶŠˇʶ�

PRAWN & SCALLOP PAPPARDELLE 45
ǆŠົࠇ࠺ʱ�

ሔːĀযࠇʱĘǆ뺮ົ뺮ͤٹඵŠျ҅뻟�
ǞȀĘѬЅɃЌн౭�



sides Ԝ҅�   8

SAUTEED SUGAR PEAS  ༐ݪޜ⡿Ԉ�

ů༐ᅒŠޜ৹دݪ�

SWEET POTATO FRIES   δ࿊ʱ�  
֎Ԝٌڛ༐ౠӳօ�

SHOE STRING FRIES ࿊ʱ�

֎Ԝٌڛ༐ౠӳօ

SAUTEED MUSHROOMS  ݪຆ಼��

desserts ԲȞ   15

CHOCOLATE MUD CAKE  ञՍƺౠӳ৺뻛ٌڛ뻜

֎Ԝٌܳڛቤᅩ�

BANANA & WALNUT CAKE  Вभीӳ৺뻛ٌڛ뻜  
֎ԜٌܳڛቤᅩŠᖐຏ

CHOCOLATE BROWNIE  ञՍƺҘఅڲ뻛ăߒ≘Θ뻜�  
֎ԜֲࡔĀञՍƺऴઙЁŠञՍƺܳቤᅩ뻛ăٌڛ뻜��

ORANGE & ALMOND CAKE  ္Ŕᅜമӳ৺뻛ăߒ≘Θ뻜�  
֎ԜВܳቤᅩŠư

special dietary requirements
̖ກθđ̂�

BRUSCHETTA (gluten free) ǋКा̞ࠇǦ뻛ăߒ≘Θ뻜  9
ा̞ࠇǦĘଥ͞ąზीඵ뺮δߋ୷Š࠹ႇႇ��

GARLIC BREAD (gluten free)   ༐В̞ࠇ뻛ăߒ≘Θ뻜�  11
ा̞ࠇǦĘଥ͞ą༐В뺮ВሿŠͤٹඵօЅ�

QUINOA & BEETROOT SALAD (vegan)  ℙԲ֮҅ޞӘ뻛ٌڛ뻜  20
ĈƮࣷʸℙ뺮थٺĀԲ֮҅뺮ͤٹᑌɿ뺮ߍưҰưŠࣷʸޞӘ࣫뻟�
૰Ę៳္Š̖͈حፚቷቯЅЮ�

mains ǂ҅��
AVOCADO PENNE   ዧ༫ϯࠇޕ뻛ٌڛŠăߒ≘Θ뻜  33
ăߒ≘Θࠇθ뻟Ęዧ༫뺮Բδߋ୷뺮ቷቯ뺮ზीඵ뺮δԲ৹뺮�
ျ҅뻟թ૰Ę༐ᅒ뺮ɃЌŠቷቯЅ�

FIELD MUSHROOMS   ࢝ཕ뻛ٌڛŠăߒ≘Θ���  30
�Ę뻟̞ࠇΘ≘ߒཕ뺮ाδԲ৹Šျ҅ǽćाă࢝ݪ
ԜĘ࢝ŀΖᅑ࣫Š܋ؠЅ�

CHICKPEA CURRY   ຶݗԈऋᆾ뻛ٌڛ뻜  33
�ɓथćᜁΝɤϜĀዬຏऋᆾ౭ġ뻟ࠌԈŠɞݗຶ
ԜĘᐸВМŠߪʇଉ݅ށ�



BACON & MUSHROOOM LINGUINE (gf pasta available +$4) 
া֮Šຆ಼Ǥࠇʱ�뻛Ļ˜Չƃ≘Θࠇθ뻟̀ʌжޚ���ʻ뻜 
�ߌা֮뺮ຆ಼Šျ҅뻟ȀĘѬЅɃЌ뻟ŖŸȀĘн୷Šֹ҇ዼැՂݪ

DUNDEE’S BOLOGNESE SPAGHETTINI (gf pasta available +$4) 
&70&''�ѡǋęϙࠇ뻛Ļ˜Չƃ≘Θࠇθ뻟̀ʌжޚ���ʻ뻜�

&70&''�ĢدĀѡȈইࢶĀඵɍլࠇ뻟ŖŸȀɍ࢝ŀΖᅑ҅Š
ֹ҇ዼැՂ�

��ġǊջཤŮࣂϧҨ�҅˲ŘӅǊ҅˲Ħӂ

lunch ϡԑ
ɐгƢ˖ө˳ǷĀ̜ĽઽŰߨ뻟ȂĦāĵŌĈԉŜƲƝŪœ�

lunch specials ϡԑ̖ɡ҅ 25 
CALAMARI ROCKET & APPLE SALAD  ᘲʶΖᅑ҅ŠݳưޞӘ�� 
ᘲʶၳĘ�&70&''�̖دЮնΛଉ뻟ԜŘࡈᘒӳօŠ࢝ŀΖᅑ҅뺮ݳư
ԞŠֹ҇ዼැՂޞӘ

ROAST DUCK SPRING ROLLS (4)   ाԛႴ�
�� 
Ƌा뺮МӼŠࣷʸĀԞၳ̞҅ുޔćԛႴѱġ뻟֎Ԝޜ৹뺮н൚ŠВ
҅ᜃ뻟ԜŘۇिɤĀױႴķ҅ޞӘ�

SPICY FRIED CHICKEN TACOS  ޜଊ٭Мਲ� 
�ाĽĀМ݅ġݜ߃৹ӳօ뻟పćޜႴķ҅ၳōױȈ٭ଉޜ

OCTOPUS SALAD (gf) ˇʶޞӘ�
�ƃ≘Θ����

ाЮĀŇԗግʶɍԲߋ୷뺮ाδޜ৹뺮БቷቯŠ࢝ŀΖᅑ҅뻟�
ఓĘ֓ැՂߌ�

QUINOA & BEETROOT SALAD (v, gf)��ℙԲ֮҅ޞӘ�
�ٌ뺮ƃ≘Θ�� 
ĈƮࣷʸℙ뺮थĽĀԲ֮҅뺮ͤٹᑌɿ뺮ߍưŠ١ਏැՂ뻟�
ɍࣷʸޞӘ࣫뻟ၳĘ៳္Š̖͈حፚቷቯЅЮ౭

CAESAR SALAD (gf available)   ఓޞӘ뻛Ĉƃ≘Θ˜Չ뻜 
�Ә뻟ޞ뻟ĘѬЅ臺ʶ̞ࣼࠇŀ҅뺮ֹ҇ዼැՂ뺮臺ʶ뺮া֮Š҇࠹
Ļ˜Չ뻭
GRILLED CHICKEN, CALAMARI or SPICY CHICKEN  ा٭뺮ᘲʶͱޜ٭ѡ�

THAI PENANG CURRY WITH CHICKEN  क़КᜁΝऋᆾ٭Ϗ� 
ųԲųĀδዬŔ౭ԜϏ뺮ߪʇଉ݅ށŠ൞ưႇႇ�



gourmet deli wrap & brioche rolls
ſθٺθႴŠʒКŇ̞ࠇਲ��

˜ՉĂƝЫն뻟Ԝ˗ƝޞӘŠĂƝЮ

BASE – Choose one Ыն���˜ՉȺġĂƝ 
Sweet Potato & Hummus (Vego)    Բ࿊ȈຶݗԈౠ
ٌθ� 16
Ham (shaved leg) Ζޮ뻛គǦΖޮ뻜 16
Grilled chicken breast  ा٭অѡ� 16
Bacon �া֮� 16
Hungarian salami  ᯀ࠭ϙᇠૉ� 20
Sirloin (thinly sliced)  ɞһЛ͂뻛ОށǦ뻜 20
Prawn �ǆ�  22

SALADS ‒  Choose four DRESSING – Choose one �
���Ә���˜Չ˗Ɲޞ Ю���˜ՉĂƝ 
Asian coleslaw ۇिɤױႴķ҅� Tomato & Fennel Relish  ඵᦵВ
Avocado  ዧ༫  Smoky BBQ sauce  ህा
Beetroot  Բ֮҅� Sweet chilli  Բޜ
Carrot �ঙૅ� 　 Dill sour cream  ӔѬѬЅ�
Cucumber  н Lime mayo  н൚ӳօ
Feta or swiss cheese  �֓ͱวՂѬዧ Caesar dressing  ఓ
Lettuce  ŀ҅� Basil pesto  ࠹В༐
Red onion  �δߋ୷� Hot chilli sauce  ޜ৹
Roasted capsicum  ाδ৹� Mustard pickle  ᕪܲӔܴ҅�
Tomato or sundried tomato  ඵͱͤٹඵ 

lunch specials  ϡԑ̖ɡ҅    29

CAJUN SALMON – 100g (gf)  جŬƁǊʶ�������Ս뻛ƃ≘Θ뻜 
ߋŀΖᅑ҅뺮ዧ༫뺮ඵŠδ࢝ŬВն뻟ԜجƁǊʶၳĘۇڲ҇ٞୁ
୷ޞӘ뻟ŘӔѬѬЅЮ�

CRAB SLIDERS (2) ڸ�ѡŇࢥઉ뻛�뻜 
ΛाĀʒК̞ࠇపĈŀ҅뺮ዧ༫뺮ͤٹඵ뺮ĥڸڧѡŠн൚ӳօ��

STEAK / GRILLED FISH / BATTERED FISH BURGER 
Л͂���ाʶ���ଊʶࢥઉ�  
పōĥߌڧĀԲ֮҅뺮҇࠹ඵ뺮Вபߋ୷뺮วՂැՂ뺮ŀ҅Šᦵ
ВĀा̞ࠇਲ뻟֎Ԝ࿊ʱ뺮ߋ୷ްŠህा�

HALF RACK OF PORK RIBS ͤ͂ޑᗨ߹�� 
૰ĘͫभीህĀޑᗨ߹뻟֎Ԝࣷʸ࣫ޞӘ뺮࿊ʱŠህाᜃ�

BEER BATTERED PRAWNS  ଊ� 
ၳōැۓĀ༢Ќଉ뻟֎Ԝδ࿊ʱ뺮ᏄʄɬŠᕪܲӳօ

BEER BATTERED FISH & CHIPS  ଊʶ࿊ʱ�� 
ଉʶ࿊ʱԜࣷʸ࣫ޞӘŠн൚ӳօਹ

THAI PENANG CURRY WITH FISH  क़КᜁΝऋᆾʶϏ� 
ųԲųĀδዬŔ౭ԜϏ뺮ߪʇଉ݅ށŠ൞ưႇႇ�

GARLIC MUSSEL LINGUINE (gf pasta available + 4)
༐ᅒнˍǤࠇʱ뻛Ļ˜Չƃ≘Θࠇθ뻟̀ʌжޚ���ʻ뻜� 
ů༐뺮ɃЌŠѬЅٺĀ١нˍ뻟ɍǤࠇʱ��

CHILLI PRAWNS SPAGHETTINI  (gf pasta available + 4) 
 ���ʻ뻜ޚθ뻟̀ʌжࠇ৹മǋęϙǚ뻛Ļ˜Չƃ≘Θޜ
മޜݪ৹뻟ůɃЌЮ뻟ŖŸȀɍইࢶĀඵ뻟ɍլࠇ뺮
�ඵŠျ҅ٹͤ
뻛ޜ৹ĀޜʇȂՅΈȽ͔Ʀࡉ뻟ƧưǷЏʬƑޜ뻟ɐгƢ˖ө˳뻜�


