Starters
Garlic and cheese flatbread
grilled Mozzarella

(v)

freshly baked flat bread with garlic confit and

Tomato and mozzarella bruschetta

(v)

Mixed tomatoes and buffalo mozzarella with

fresh basil. extra virgin olive oil and balsamic glaze

Salt & Pepper Calamari served with nahm jim and chipotle aioli.

9

14

14

grilled australian king Prawns Marinated in chilli and tossed in a light herb oil served 16
with zingy lemon mayonnaise

Arancini balls
with a chipolte aoili

(v)

fried risotto balls with Fontina cheese, tomato, herbs & fetta, served

Stuffed Field Mushrooms

(v)

13

Thyme roasted field mushroom filled with a smooth goats 14

curd, chive and lemon mousse with a parmesan crumb and a drizzle of Balsamic glaze

Grilled and filled potato Skins Bacon, blue cheese, mushroom and shallots in a baked 12

potato skin, grilled and served with a chipolte aoili.

Crispy chicken buffalo w ings (6) with our home-made traditional Louisiana sauce

and blue cheese dip.

Pork and beef Meatballs served in a rich tomato and onion sauce topped with basil
and parmesan.

13

14

Share P lates
ANTI PASTo Platter

(v)

Aged vintage cheddar, Australian double brie ,Danish fetta, prosciutto, sundried tomato,

26

marinated eggplant, hummus, beetroot dip, olives, quince paste, pear and our warm flat bread.

CHARCUTERIE

Italian opressa, Prosciutto and beef Brezaola with Buffalo mozzarella, marinated

36

olives, onion jam, pickles, grapes, walnuts and semi dried tomato and bread sticks

Share Platter for 2

Salt and Pepper Calamari, tomato and mozzarella bruschetta, Arancini balls, chicken wings,

rocket pear salad, hummus and beetroot dip, mixed cheeses and flatbread

Gluten Free Pizza bases available only * $3.8 extra.
P lease note that we cannot guarantee any items are
100% gluten free and nut free due to the kitchen environment.

45

Thin-Crust P izza
Classic Margherita

(v)

Roma tomato, buffalo mozzarella, shaved parmesan and basil.

Marinated Grilled Vegetables

(v)

Selection of marinated vegetables, roasted

pine nuts, balsamic onion, Danish fetta and dressed rocket topped with balsamic glaze.

Roasted Mushroom & Pancetta

(v)

(pancetta optional)

Thyme roasted field mushrooms, button mushrooms, goats curd, rocket and

19
19

21

parmesan crust topped with grilled pancetta, balsamic glaze and lemon zest..

Grilled Chilli Prawn with roasted capsicum and roma tomato topped with

23

fresh atlantic salmon with red onion, roma tomato, dressed rocket, our signature

25

slow roasted ham and caramelised pineapple with roma tomato and cheese

20

Grilled Chicken Pancetta BBQ chicken and crispy pancetta with fresh tomato,

22

Crispy Peking Duck with hoisin sauce, shallots, cucumber and coriander drizzled

25

Prosciutto & Blue Cheese sprinkled with rocket and cranberry sauce.

24

Grilled Chorizo & Buffalo Mozzarella Grilled chorizo and buffalo mozzarella

23

salsa verde and chilli sauce.

caesar sauce and crispy capers

white balsamic dressed rocket and our homemade chipolte mayo.

with orange, star anise and cinnamon glaze.

with smoked chermoula dressing.

Prix Fix Menu for 2 - $99
No two items can be the same in each catogory
Any 2 entrees
ANy 2 pizzas
ANy 1 dessert
Please inform your waiter before ordering

Mains
GIANT CHICKEN SCHNITZEL home-made schnitzel in our secret crumbing, served with

23

220g GRILLED barramundi grilled barramundi fillet served with fries and chilli sauce

24

250g char-GRILLED sirlo in steak served with fries and mushroom sauce

27

fries and mushroom sauce

Burgers

Grilled Cheeseburger with crispy pancetta, secret mustard, cos lettuce, cheese,

19

GRilled chilli chicken burger marinated BBQ chicken with our famous chilli sauce,

19

Char-grilled steak burger grilled sirloin steak thinly sliced with our BBQ mustard mayo,

22

tomato sauce and home-made pickles served with fries

lettuce, cheese and mayo served with fries

sliced tomato, caramelised onions, rocket and cheese served with fries

Salads
ROASTED pumpkin, beetroot and goats cheese with salted caramel walnuts,

20

Grilled BB Q chicken with fresh baby cos lettuce, rocket,, tomato, cucumber, radish,

22

FRESH GRILLED ATLANTIC SALMON with cos lettuce, rocket , cucumber, fennel, baby roma

23

grilled chorizo and avocado with spiced chickpeas, rocket, baby roma tomatoes, radish

20

baby roma tomatoes, goats cheese and rocket dressed with white balsamic dressing.

spiced chickpeas and a side of chipolte aioli.

tomatoes and radish dressed with white balsamic dressing.

in a white balsamic dressing

Sides
MARINATED OLIVES
chunky FRIES

BUTTERED GREEN BEANS

ROCKET, PEAR and parmesan salad

Toasted walnut, creamy blue cheese and Fresh apple Salad

with sliced fennel, garden peas and rocket

Warm Homemade rosemary and sea-salt Flat Bread with olive oil and balsamic

gf v

8

gf v

9

gf v

12

v

11

v

13
6

Desserts all $10
ETON MESS - Treat yourself!

Home-made meringue with fresh chantilly cream, strawberries and a raspberry sauce.

Oven-Baked Chocolate Brownie Sw irls

Sweet pastry scroll filled with warm chocolate brownie, drizzled with melted
Belgian chocolate and served straight from the oven with vanilla ice cream.

Oven-Baked original Sw irls

Sweet pastry scroll served straight from the oven, sprinkled with cinnamon sugar
served with vanilla ice cream.

HOMEMADE Triple Chocolate Brownie with salted caramel ice-cream.

Gluten Free Pizza bases available only * $3.8 extra.
P lease note that we cannot guarantee any items are
100% gluten free and nut free due to the kitchen environment.

Darlin’ C ocktail C ollection
Fairy Floss Martini

17.9

Hundreds & Thousands

16.9

White Choc’ Passionfruit Martini

17.9

Supercalifragilisticexpialidocious

17.9

Absolut vodka, blood orange and vanilla syrup mixed with raspberry sorbet and raspberries.
Absolut vodka blended with homemade apple and strawberry puree mixed with fresh lemon juice.

White choc’ liqueur, cake infused vodka topped with ruby red grapefruit and passionfruit..

Havana rum and malibu with home-made strawberry and pineapple puree, coconut syrup
shaken and finished with a coconut sugar rim.

SUCker Punch

16.9

Smashin Passion

16.9

Havana rum and midori shaken with creme de banana and pineapple juice
Havana rum and amaretto shaken with passionfruit pulp and lemon juice.

HOBO MOJITO

Kraken spiced rum with pommegranate liquor, lime, sugar and topped with apple cider

17.9

Blood Orange Margarita

16.9

Kahlua lime

16.9

kentucky

16.9

Kraken

17.9

Cointreau, olmeca tequila and homemade blood orange syrup with a twist of lemon and lime.

Muddled limes with kahula and raw suagar

Maker’s Mark mixed with amaretto and chocolate sensation

Kraken Rum mixed with Hennessy VS with touch Maraschino cherry juice and blueberries

Its back for summer! our amazing frozen cocktails!
Try one of our newf lavours
From $9

Classic cocktails available by request.

Champagne & Sparkling

	Region
Morgans Bay Brut

South East Australia

handpicked prosecco

Glass	Bottle
9

Monteforte d’Alpone, Italia

Maison De Grand Esprit Les Petites Vignettes NV 	Burgundy, France
G.H MUMM CHAMPAGNE

52
11

Champagne, REIMS

White Wine

Morgans Bay Semillon Sauvignon Blanc

South East Australia

HANDPICKED SEMILLION SAUVIGNON BLANC

43
49
89

8

36

Margaret River

8.5

37

Angel Cove Sauvignon Blanc

Marlborough, NZ

10

47

Upside Down Sauvignon Blanc

Marlborough, NZ

11

49

Annie’s Lane Semillon Sauvignon Blanc
T’Gallant Cape Shanck Pinot Grigio

Clare Valley, SA

54

Mornington Peninsula, VIC

9

43

North Island, NZ

11

49

Leo Buring Eden Valley Riesling	

Eden Valley, SA

12

52

ST HELGA RIESLING

Eden Valley, SA

11

49

Victoria

9

43

Brancott Estate Pinot Gris

Seppelt “The Victorians” Chardonnay
Nursery Project Fiano

Langhorne Creek, SA		
58

Rose / Moscato
HANDPICKED Brachetto
Wild Oats Rose

Morgans Bay Cabernet Merlot

Piedmont Italy

9

37

Mudgee, NSW

10

47

8

36

Barossa Valley, SA

8.5

37

McLaren Vale, SA

10

47

Red Wine

HANDPICKED SHIRAZ
Little Berries Shiraz
Pepperjack Shiraz
HANDPICKED Cabernet sauvignon

South East Australia

Barossa Valley, SA		
59
Coonawarra, SA

8.5

37

Robert Oatley Signatures Cabernet Sauvignon

Margaret River, WA		
52

Devil’s Lair Margaret River Cabernet

Margaret River, WA		
69

Wynns “The Gables” Cabernet Shiraz

Coonawarra, SA

13

55

Yarra Valley

10

49

Central Otago, NZ

13

55

Brancott Estate Pinot Noir

Marlborough, NZ

12

55

Matua Hawkes Bay Merlot

Hawkes Bay, NZ

12

55

HANDPICKED pinot noir
The Fickle Mistress Pinot Noir

