
grilled flatbread slow roasted garlic, oregano, mozzarella (v) 14

bruschetta toasted ciabatta, baby tomatoes, bocconcini, fresh basil, extra virgin olive oil (v) 18

mushroom arancini truffle oil, grana parmesan (v) 18

salt & pepper calamari caramelised lemon, smoked garlic aioli 22

caesar salad romaine lettuce, parmesan, crisp bacon, free range egg, anchovy dressing 25

+ grilled free range chicken 6

+ grilled local prawns 9

fish & chips beer battered market fish, chunky tartare, fresh lemon, crushed peas & fries 28

chicken schnitzel herb crumbed free range chicken, house coleslaw, yoghurt & dill dressing, 25

fresh lemon & fries

+ tomato sugo & fresh mozzarella 6

club burger black angus beef, streaky bacon, aged cheddar, oak leaf, grilled brioche bun, 26

tomato, beery onions, chutney & fries

poke bowl brown rice, wakame, cherry tomato, cucumber, purple cabbage, pickled ginger, 25

avocado, ponzu dressing, crispy shallots (v) (lg)

+ grilled teriyaki chicken 6

margherita vine tomato, fresh basil, napoli, bocconcini, mozzarella (v) 24

capricciosa prosciutto, mushroom, artichoke, kalamata olives, napoli, mozzarella 27

funghi field mushrooms, slow roasted garlic, parmesan, napoli, mozzarella, 29

fresh rocket & truffle oil (v)

misto carne supressa salami, leg ham, pepperoni, napoli, mozzarella 32

gamberi local prawns, baby tomato, garlic, napoli, mozzarella, fresh chili 33

+ low gluten pizza base (lg) 7

(v) vegetarian, (lf) low gluten, (df) low dairy. Our menu contains allergens and is prepared in a kitchen that handles nuts, 

shellfish, and gluten. While all reasonable efforts are taken, we cannot guarantee that our food will be allergen free.

1.1% surcharge applies on Credit Card payments. 15% surcharge applies on Public Holidays.

fries rosemary salt, truffle aioli (v) 14

rocket salad grana parmesan, toasted walnuts, fresh pear, balsamic (v) 14



mocha 5 6 7

chai latte 5 6 7

hot chocolate 5 6 7

add shot : caramel, vanilla or hazelnut 1

extra shot, soy, almond or lactose free 1

selection of locally produced ice creams and sorbets 4/scoop

please ask for today’s selection

STD MED LGE

flat white 4.5 5.5 6.5

cappuccino 4.5 5.5 6.5

latte 4.5 5.5 6.5

long black 4.5 5.5 6.5

(v) vegetarian, (gf) gluten free, (df) dairy free. Our menu contains allergens and is prepared in a kitchen that handles nuts, 

shellfish, and gluten. While all reasonable efforts are taken, we cannot guarantee that our food will be allergen free.

1.1% surcharge applies on Credit Card payments. 15% surcharge applies on Public Holidays.

english breakfast, earl grey, ginger & lemon, green, peppermint 4

milkshakes caramel, chocolate, vanilla, lime, strawberry, hazelnut, white chocolate 10

iced latte or iced coffee 10

iced chocolate 10

smoothies mango, berry 14

Also see our Beverage Menu for our mocktails and further beverage options


