
 

	 BUON	APPETITO	 	 	 	
Our menu Serves meat sourced from Australian and Seafood of mixed origins 

15% surcharge will apply on Public Holidays. As we are a fully licensed restaurant, we do not allow BYO alcohol 

 
ENTREES  

STONE	BAKED	GARLIC	BREAD  

$8.90	

GARLIC	&	CHEESE	PIZZA  

$16.50	

RUSTIC	TOMATO	&	BASIL	BRUSCHETTA	PIZZA	(V)  

$20.80	

HOT	CURED	OLIVES	WITH	CHILLI	(GF, 	V)  

Served with citrus & fennel oil alongside crusty stone bread  
$14.80	

SALT	&	PEPPER	SEAFOOD	PLATE  

Crunchy prawns & squid in salt & pepper served with chips & aioli sauce. 
$23.80	

FLAME	GRILLED	GARLIC	PARMESAN	PRAWNS	(GF)  

Infused with saffron & sugo di pomodoro sauce, served with stone bread 
$21.90	

GRILLED	SCALLOPS	WITH	PARMESAN	HERB	BUTTER	(GF)  

$23.90	

CHEESY	MUSHROOM	&	THYME	ARANCINI  
Served with delicate basil pesto cream sauce. 

$19.80	

MOZZARELLA	STICKS  

Crumbed mozzarella & basil sticks served with aioli. 
$19.90	

CHILLI	MUSSEL	&	PRAWN	POTS  

Served with stone bread. 
$21.90	

ANTIPASTO	PLATE	
Served	with	stone	bread.	

COLD MEATS - salami & prosciutto. 
CHEESE - marinated bocconcini 

VEGETABLES – tomato basil bruschetta, gherkins, 
roasted pumpkin & olives. 

DIPS - olive tapenade, sun-dried tomato & cream cheese, ricotta with pesto oil 
$30.90	
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SALADS  

Add Grilled Haloumi or Grilled Chicken +$5 
 

CLASSIC	ITALIAN	(GF)  

Mixed leaves, goat cheese, olives, roasted capsicum, cherry tomato,  
caramelized nuts & balsamic dressing 

$23.90	

WARM	BROCCOLINI	&	HALOUMI	SALAD  

Grilled broccolini, asparagus, grilled haloumi, caramelized tomato, basil pesto oil, 
shaved parmesan, toasted gremolata crumbs. 

$26.50	

GARLIC	PRAWNS	MINTED	PEAR	SALAD	(GF)  

Grilled garlic prawns, minted pear & walnut with mixed lettuce, 
tossed with Italian dressing. 

	$29.50	

PUMPKIN	&	BEETROOT	FETTA	SALAD	(GF)  

Honey roasted pumpkin, fetta, cherry tomato, cucumber, onion & mixed lettuce, 
tossed with balsamic dressing. 

$26.90	

SMOKED	SALMON	SALAD	(GF)  

Smoked Salmon fillet, fennel, pear, dill with mixed lettuce, 
tossed with light Italian dressing. 

$29.90	

	

OYSTERS  

OYSTERS	NATURAL	(GF)  

Half	Dozen	$24.90/	Dozen	$44.90	

 

OYSTERS	KILPATRICK	/	MORNAY	(GF)  
Half	dozen	$29.90	/	Dozen	$50.90	

	
	
	

SHARE 	PLATES  

BEEF	&	REEF  

Half lobster with herb butter & sirloin cooked medium topped with grilled prawns, 
onion rings & bearnaise sauce, served with chips & salad 

$67.90	
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MEAT	PLATTER	FOR	TWO  

Grain-fed Scotch fillet steak cooked medium 
4 Lamb cutlets 

BBQ marinated pork ribs 
Chorizo sausage 

Calabrian chicken wings 
Served with chips, salad & jus 

$139.90	

SEAFOOD	PLATTER	FOR	TWO  

Full lobster mornay or herbed 
Grilled barramundi fish fillet 

6 natural oysters, smoked salmon, fresh prawns 
Salt & pepper prawns & squid 

Mussels cooked in arrabbiata sauce 
Served with chips & salad, tartare sauce, cocktail dressing 

$149.90	

(Replace Kilpatrick/ Mornay Oysters $6.00 extra) 

	

BURGERS	
(Gluten-free bun extra $5)  

All burgers are served with a side of chips 

BEEF	BURGER  

Angus beef patty, mixed lettuce, tomato, onion, pickles & cheese  
topped with garlic aioli & BBQ sauce. 

$23.90	

GOURMET	BEEF	&	BACON	BURGER  

Angus beef patty, bacon, mixed lettuce, onions, 
pickles & cheese topped with garlic aioli & BBQ sauce 

$26.90	

PERI-PERI	CHICKEN	BURGER  

Peri-peri glazed chicken breast, smashed avocado, mixed lettuce, tomato,  
sliced onion, cheese topped with aioli. 

$25.90	

GRILLED	HALOUMI	AND	VEG	BURGER  

Flame-grilled Portuguese vegetables with smashed avocado, grilled halloumi & 
pesto aioli 
$24.50	

CLASSIC	COUNTRY	STYLE	STEAK	SANDWICH  

Toasted sourdough, steak, lettuce, tomato, beetroot, cheese, aioli & onion jam 
$26.50	
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PORK	RIB	BURGER	
BBQ pork ribs, potato chips, gherkins, cheese & special BBQ sauce 

$26.90	

 

	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	HOUSE 	CLASSICS  

FISH	&	CHIPS  

Battered flathead served with chips, salad, lemon & tartare sauce 
$25.50	

HOUSE	CRUMBED	CHICKEN	SCHNITZEL	
(add bacon, napolitana sauce & cheese for $6.00 extra) 

Served with chips, salad & gravy 
$27.90	

SLOW	COOKED	BEEF	CHEEK	(GF)  

Creamy mash, broccolini cooked in a thyme tomato & red wine glaze 
$40.50	

BRAISED	ROSEMARY	&	GARLIC	INFUSED	LAMB	SHANK	(GF)  

Creamy mash, garlic mushrooms & broccolini  
served with red wine & rosemary jus. 

$39.80	

HOMEMADE	CLASSIC	LASAGNE  

Traditional layered pasta sheets with mozzarella & parmesan cheese blend with a 
rich bolognese sauce served with chips & salad 

$32.50	

VEAL	FUNGHI	(GF)  

Veal scallopine sautéed with mushroom & marsala wine cream sauce 
served over creamy mash 

	$38	

RUSTIC	EGGPLANT	PARMIGIANA  

Served with chips, salad & shaved parmesan 
$31.90 

LOBSTER	AGLIO	
Garlic & butter sauce, served with chips & salad 

Half	$40.99	/	Full	$70.90	

LOBSTER	MORNAY	
Creamy garlic sauce topped with melted cheese, served with chips & salad 

Half	$44.90	/	Full	$74.90	
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FROM	THE 	GRILL  

(All meals come as standard with chips & side salad unless specified) 
Choice of sauce: Peppercorn / Mushroom / Red Wine Jus 

(Gluten-free & Vegan options available) 

 

300G-SCOTCH	FILLET	(GF)  

Grass-fed MB2+ MSA 
$42.50	

250G-GRAIN	FED	SIRLOIN	(GF)  

Riverina Angus grain-fed MB2+ 
$39.90	

350G	T-BONE	(GF)  

Riverina Classic *120 days 
$44.90	

PORTUGUESE	STYLE	CHARGRILLED	CHICKEN	MARYLAND	(GF)  

$35.90	

GRILLED	LAMB	CUTLETS	(GF)  

Mash, broccolini, garlic mushroom & bearnaise sauce 
$41.50	

MIXED	HOUSE	GRILL	(GF-EXCEPT	SAUSAGE)  

Beef fillet, lamb cutlet, chorizo, marinated chicken wings, bacon & egg 
$44.90	

GRILLED	HERBED	SALMON	(GF)  

Served with mashed potato, grilled asparagus & hollandaise sauce 
$39.50	

BBQ	PORK	RIBS	IN	SMOKEY	BBQ	SAUCE, 	SERVED	WITH	CHIPS	
half	rack	$34.50	/	full	rack	$49.50	

CHARGRILLED	VEGETABLE	AND	HALOUMI	STACK	
served with creamy mash, topped with dukkha seasoning & spiced tomato sauce 

$32.90	

CALABRIAN	GRILLED	CHICKEN	WINGS	PLATTER	(GF)  

Spiced chicken wings served on a bed of chips. 
$28.90	
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GOURMET 	PIZZA  

(One size 13" - 8 slices. Gluten-free base extra $5) 

MARGHERITA  

Tomato & mozzarella on a tomato base with oregano 
$22.90	

HAWAIIAN  

Double smoked ham, pineapple & mozzarella on a tomato base. 
$23.90	

TEMPO	CHICKEN  

Chicken, tomato, spinach, pineapple, onion & mozzarella on a tomato base drizzled 
with peri-peri sauce 

$24.90	

VEGGIE	FARM  

Roasted pumpkin, roasted capsicum, sun-dried tomato, mushroom, 
mozzarella on a pesto & tomato base. 

$24.90	

MEAT	LOVERS  

Double smoked ham, chorizo, salami, bacon & mozzarella on a BBQ base. 
$24.90	

PROSCIUTTO	CRUST  

Prosciutto, sliced tomato & jalapeños on a tomato base,  
topped with rocket leaves, parmesan & lemon olive oil dressing 

$26.90	

SUPER	SUPREME  

Ham, salami, mushroom, onion, capsicum, pineapple,  
olives & mozzarella on a tomato base 

$24.90	

SPEZIATO	PRAWNS  

Tiger prawns, onion, jalapeños, tomato, chilli & mozzarella on a tomato base. 
$28.90	

HOT	'N' 	SPICY  

Ground beef, salami, jalapeños, spinach, onion, mushroom, capsicum,  
chilli & mozzarella on a tomato base. 

$26.90	

SMOKED	SALMON  

Tomato base, cheese, onion, smoked salmon, topped with rocket leaves, avocado, 
drizzle of garlic & oregano. 

$26.90	

TUSCANY   
Tiger prawns, chorizo, sun-dried tomato, onion, spinach, chilli & mozzarella  

on a tomato base. 
$28.90	
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PASTAS  

(Rigatoni, fettuccine, gnocchi, spaghetti topped with parmesan) 
Gluten-free & Vegan pasta & ravioli is an extra $5 charge. 

 

BOSCAIOLA  

Bacon & mushroom, cooked in a creamy garlic sauce. 
$30.90	

BOLOGNESE  

Slow cooked minced beef cooked in a rustic napolitana sauce. 
$30.90	

ZHORIZO  

Tiger prawns, chorizo, cherry tomato & onion cooked with basil pesto, lemon, garlic 
& chilli served with rocket & extra virgin olive oil. 

$31.90	

MARINARA  

Tiger prawns, mussels, squid & octopus cooked in a garlic napolitana sauce. 
$34.90	

POLLO	PESTO  

Chicken, sun-dried tomato & baby spinach  
cooked in a creamy garlic basil pesto sauce with toasted pine nuts 

$30.90	

VERDURE  

Roasted capsicum, pumpkin, mushroom, sun-dried tomato & spinach  
cooked in a creamy garlic sauce. 

$30.90	

SICILIANA  

Eggplant with mushrooms cooked in a garlic napolitana sauce 
with parmesan cheese 

$30.90	

PAN	FRIED	GNOCCHI	WITH	MUSHROOM	MEDLEY  

Served in a creamy sauce with spinach, mushroom & 
sun-dried tomato with truffle oil & parmesan 

$32.50	

SPINACH	&	CHEESE	RAVIOLI  
Homemade ravioli cooked in rustic sugo napolitana sauce 

topped with parmesan 
$30.90	
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RISOTTO	
(Gluten-free & Vegan options available) 

CHICKEN	&	MUSHROOM  

Chicken, mushroom & spinach cooked in a creamy garlic sauce.  
$34.90	

POLLO	
Chicken & sun-dried tomato cooked in a creamy garlic basil pesto sauce 

with pine nuts.  
$36.90		

SEAFOOD	RISOTTO	
Prawns, squid, baby octopus, NZ mussels, sun-dried tomato, cooked in napolitana 

sauce with a drizzle of chilli oil. 
$37.90	

ARAGOSTA  

Half lobster, prawns, bacon, sun-dried tomato & spinach  
cooked in creamy garlic sauce. 

$42.90	GF	

VEGETARIAN	RISOTTO	
Eggplant, zucchini, mushroom, onion, capsicum, baby leaf spinach & feta  

cooked in napolitana sauce. 
$36.90	
	

S IDES 	TO 	SHARE  

CRISPY	HERB	AND	DUCK	FAT	NEW	POTATOES	(GF)  

$12.50	

CRISPY	HOUSE	FRIES	WITH	AIOLI  
$8.50	

CLASSIC	MASHED	POTATOES	(GF/V)  

$8.50	

ASPARAGUS	&	BROCCOLINI, 	ROASTED	ALMONDS	&	CHILLI	OIL	(GF/V)  

$16.95	

MIXED	GARDEN	SALAD	(GF/V)  

$12.50	

GLAZED	HERBED	BUTTER	CORN	RIBS	WITH	HARISSA	BBQ	GLAZE	
(GF/V)  

$14.50	
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KIDS 	MENU	$12 	
(For	Kids	under	12	only)		

	

RIGATONI	NAPOLETANA	(RED	OR	WHITE	SAUCE)	

SPAGHETTI	BOLOGNESE	 	

CHICKEN	TENDERS	&	CHIPS	 	

PIZZA	MARGHERITA	OR	HAWAIIAN	 	
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DESSERTS 	$16 .95  

STICKY	DATE	PUDDING  

Our popular pudding with dates and spices,  
served with our own butterscotch sauce & vanilla ice cream 

WARM	AMERICAN	BROWNIE  

Baked choc brownie, warm choc fudge & vanilla ice cream 

LEMON	MERINGUE	PIE  

Lemon curd & torched meringue encased in a sweet butter tart shell. 

TIRAMISU	GOUTTE	TEARDROP  

Coffee-soaked sponge layered with mascarpone mousse & chocolate crumble 

OPEN	NUTELLA	PIZZA  

Nutella mousse, cookie crumble, strawberries & vanilla ice cream. 

PISTACHIO	PIZZA  

Pistachio base topped with pistachio crumb, white chocolate & vanilla ice cream. 

	

	

	

	

	

	

	

	

	

	

LUNCH	SPECIALS 	
(Gluten-free & Vegan options available) 

CREPES 	 $18 .90 	
CHICKEN	&	AVOCADO	CREPE  
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CHICKEN	&	MUSHROOM	CREPE  

CHICKEN,	SPINACH	&	SUN-DRIED	TOMATO	CREPE  

CHORIZO	CREPE	WITH	ROASTED	CAPSICUM,	ONION	&	SPINACH  

SEAFOOD	CREPE  

VEGGIE	MORNAY	CREPE	
(served with chips and salad) 

	

HOUSE 	CLASSICS  

AUSSIE	BEEF, 	BACON	&	EGG	BURGER   
Angus beef patty, bacon, mixed lettuce, onions, 

pickles & cheese topped with garlic aioli & BBQ sauce 
$24.90	

CHICKEN	SCHNITZEL	&	AVO	BURGER  

Chicken breast schnitzel, avocado, mixed lettuce, 
cheese topped with aioli & chilli jam. 

$24.90	

GRILLED	HALOUMI	&	VEG	BURGER  

Flame-grilled vegetables with grilled halloumi, pesto & onion 
$24.50	

CLASSIC	COUNTRY	STYLE	STEAK	SANDWICH  

Lettuce, steak, tomato, aioli, beetroot & onion jam 
$26.50	

FISH	AND	CHIPS  

Battered flathead served with chips, salad, lemon & tartare sauce. 
$24.50	

HOUSE	CRUMBED	CHICKEN	SCHNITZEL  

Served with chips, salad & gravy 
$24.90	

GRILLED	SPICED	BARRAMUNDI  
Served with chips, salad, lemon wedge & tartare sauce. 

$21.50	

	

BEVERAGE 	MENU 	

HOT 	DRINKS 	

COFFEE  

CAP	/	LATTE	/	FLAT	WHITE	/	LONG	BLACK  

$5.00	
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PICCOLO  

$5.50	

MOCHA  

$6.50	

BABYCINO  

$4.85	

ESPRESSO	/	MACCHIATO  

$4.85	

DIRTY	CHAI  
$5.90	

HOT	CHOCOLATE  

$6.50	

Flavors:	caramel,	vanilla,	hazelnut	$1.30	

Extras:	soy	milk,	almond	milk,	decaf,	mug,	extra	shot	of	coffee	-	$1.00	extra	
	

AFTER 	DINNER 	COFFEE 	$18 .00  

FRANGELICO	
 30ml Frangelico, 30ml espresso with a scoop of ice cream. 

	BAILEYS	 	
30ml Baileys, 30ml espresso with a scoop of ice cream.  

IRISH	 	
30ml Irish whiskey, 30ml espresso with a scoop of ice cream.  

KAHLÚA		
30ml Kahlúa, 30ml espresso with a scoop of ice cream. 

	

TEAS 	$4 .50  

ENGLISH	BREAKFAST, 	EARL	GREY, 	GREEN	TEA, 	PEPPERMINT  
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BEVERAGE 	MENU 	
JUICE	$5.50	| 	 JUG	$15.00	

APPLE	

CRANBERRY	

ORANGE	

PINEAPPLE	
 

FRAPPES	$12.00	

TOPPED	WITH	WHIPPED	CREAM  

CARAMEL	| 	CHOCOLATE	| 	COFFEE  

MOCHA	| 	STRAWBERRY	| 	NUTELLA	| 	BISCOFF	| 	MATCHA  

 

MOCKTA IL S 	 $12 . 00 	

VIRGIN	MOJITOS	(BLENDED)  

Mint & Lime 
 Strawberry & Lychee 

VIRGIN	DAIQUIRI	(BLENDED)  

Strawberry 
Mango 

 Passion fruit 
 
 

SOFT 	DR INKS 	ON 	TAP 	GLASS 	 $5 . 50 	 | 	 J UG 	 $15 . 00 	

(Spider Extra $2.00) 
Coke | Lift | Sprite | Cream Soda | Lemon, lime & bitters | Soda, lime & bitters | 

Soda & lime | Ginger ale | Tonic water | Soda water 
	

BOTTLED	DRINKS 	
Coke $6.50 | Coke No Sugar $6.50 | Fanta $6.50 

Ginger Beer $6.50 | Peach Iced Tea $6.50 

Red Bull $6.50 | Still Water $5.50 | Sparkling mineral water (500ml) $8.00 

 
 

	

ITALIAN 	SPARKLING 	FRUIT 	DRINK 	
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(330ML)	$6.50	

CHINOTTO	- 	 ITALIAN	COKE  

MELOGRANO	- 	POMEGRANATE	
LIMONATA	- 	 ITALIAN	LEMONADE	

 

 

SMOOTHIES 	& 	SHAKES 	
PINEAPPLE	SMOOTHIE  

Vanilla ice cream & pineapple, topped with whipped cream, wafers 
$13	

COOKIE	&	CREAM  

Vanilla ice cream, crushed cookie, topped with whipped cream & choc flakes 
$13	

MANGO	RIPPLE  

Mango, raspberry swirl, whipped cream & coconut crumble 
$13	

BANANA	&	HONEY	SMOOTHIE  

Banana, honey, milk & vanilla ice cream topped with nuts 
$13	
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ALCOHOLIC 	BEVERAGE 	MENU	
SPIR ITS 	 (30ML) 	$14 .50 	

ABSOLUT	VODKA  

GORDON'S 	LONDON	DRY	GIN  

BUNDABERG	RUM	ORIGINAL  

MAKER'S 	MARK	BOURBON	WHISKEY  

BACARDI 	CARTA	BLANCA	RUM/BACARDI 	SPICED	RUM  

GLENFIDDICH	12	YRS	OLD	SCOTCH  

JACK	DANIEL'S 	BOURBON  

SIERRA	TEQUILA  

JOHNNIE	WALKER	BLACK	LABEL	SCOTCH  

JOHNNIE	WALKER	RED	LABEL	SCOTCH  

TENJAKU	JAPANESE	WHISKY  

ABERLOUR	SINGLE	MALT	SCOTCH  

ABERDOUR	12-YEAR-OLD	DOUBLE	CASK	SINGLE	MALT	SCOTCH  

WOODFORD	RESERVE	KENTUCKY	BOURBON  

 

L IQUEUR 	 (30ML) 	$12  

ALIZE	

BAILEYS	

BLUE	CURACAO	

CHAMBORD	

COINTREAU	

FRANGELICO	

KAHLÚA	

LIMONCELLO	

LYCHEE	LIQUEUR  

MALIBU	

MIDORI 	

OUZO	

PASSION	FRUIT	 	

PEACH	SCHNAPPS	 	

SAMBUCA	WHITE/BLACK	

BEERS 	
ON 	THE 	TAP 	BEERS 	
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ASAHI	SUPER	DRY  

$16	 	
BALTER	XPA  

$16	

4	PINES	PALE	ALE  

$15 

GREAT	NORTHERN	SUPER	CRISP	  
$13	

	

	

BOTTLED 	BEERS 	$13 .50 	
CORONA	EXTRA	| 	PERONI	NASTRO	|TOOHEYS	EXTRA	DRY	| 	 	

STELLA	ARTOIS	|JAMES	SQUIRE	| 	BIRRA	BARACCA	
	

CRUISERS 	& 	C IDERS 	$13 .50  

SOMERSBY	PEAR	CIDER	| 	BILPIN	APPLE	CIDER	| 	
VODKA	CRUISERS	(PINEAPPLE, 	GUAVA)	

	

WINE 	
ROSÉ 	& 	MOSCATO  

PROJET	F	ROSE	-	AOC	VENTOUX,	FRANCE	
$44	

FENETRE	LAVENDA	ROSE	- 	LIMESTONE	COAST, 	SA	
$45	

	

SPARKLING 	WINE 	BOTTLE 	
GARF I SH 	 PROSECCO , 	 SA 	

$39	

WICKED 	 SECRETS 	 P INK 	MOSCATO , 	 SA 	
$41	

 

RED 	WINE 	BOTTLE 	
STONEFISH	AXIS	CABERNET	SAUVIGNON	- 	MARGARET	RIVER, 	WA	

$43	

KNAPPSTEIN	CLARE	VALLEY	CABERNET	SAUVIGNON	- 	CLARE	VALLEY, 	SA	
$44	
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STARBOROUGH	PINOT	NOIR	- 	MARLBOROUGH,	NZ	
$42	

WICKED	THORN	PINOT	NOIR	- 	GRAMPIANS, 	VIC	
$44	

DRIFTWOOD	THE	COLLECTION	CABERNET	MERLOT	- 	MARGARET	
RIVER, 	WA	

$42	

NICK	HASELGROVE	BLACKBILLY	GSM	- 	MCLAREN	VALE, 	SA	
$40	

STONEFISH	RESERVE	SHIRAZ	- 	BAROSSA	VALLEY, 	SA	
$42	

STARLING	SHIRAZ	- 	BAROSSA	VALLEY, 	SA	
$40	

SCARPANTONI	MERLOT	- 	MCLAREN	VALE, 	SA	
$44	

SUSANA	BALBO	CRIOS	MALBEC	- 	MENDOZA, 	ARGENTINE	
	$40	

ELEPHANT	IN	THE	ROOM	PINOT	NOIR  

$42	

WYNNS	CABERNET	SHIRAZ	MERLOT  

$44	

	

	

	

	

	

	

	

WHITE 	WINE 	
SCHOOLHOUSE	HEADMASTER	CHARDONNAY	- 	PADTHAWAY,	SA	

$43	

DRIFTWOOD	ARTIFACTS	CHARDONNAY	- 	MARGARET	RIVER, 	WA	
$44	

KNAPPSTEIN	CLARE	VALLEY	RIESLING	- 	CLARE	VALLEY, 	SA	
$42	

TIER	ONE	BY	NEIL	MCGUIGAN	SEMILLON	- 	HUNTER	VALLEY, 	NSW	
$43	

FENETRE	LAVENDA	PINOT	GRIS	- 	LIMESTONE	COAST, 	SA	
$42	



 

BUON	APPETITO	 	 	 	
Our menu serves meat sourced from Australia and Seafood of mixed origins 

15% surcharge will apply on Public Holidays. As we are a fully licensed restaurant, we do not allow BYO alcohol 

	

GARFISH	PINOT	GRIGIO	- 	LIMESTONE	COAST, 	SA	
$40	

STONEFISH	SAUVIGNON	BLANC	- 	MARGARET	RIVER, 	WA	
$42	

STARBOROUGH	SAUVIGNON	BLANC	- 	MARLBOROUGH,	NZ	
$44	

LA	CATRINA	PINK	MOSCATO	- 	SOUTH	AUSTRALIA	
$40	

SCARBOROUGH	HUNTER	VALLEY	SEMILLON  

$43	

ELEPHANT	IN	THE	ROOM	PINOT	GRIS  

$45	

 

HOUSE 	WINE 	BY 	GLASS 	ONLY  

RED	- 	SHIRAZ	(DRY), 	MERLOT	(MEDIUM)  

$9.50	

WHITE	- 	CHARDONNAY	(DRY), 	SEMILLON	(MEDIUM)  

$9.50	

	

SPARKLING 	P ICCOLO 	BOTTLE 	ONLY  

(200ml $13.00) 

PINK	MOSCATO, 	PROSECCO, 	ROSE	
	

	



 

BUON	APPETITO	 	 	 	
Our menu serves meat sourced from Australia and Seafood of mixed origins 

15% surcharge will apply on Public Holidays. As we are a fully licensed restaurant, we do not allow BYO alcohol 

	

COCKTAILS 	
FROZEN	DAIQUIRI	 	

$16	(JUG	- 	$50)	

STRAWBERRY	DAIQUIRI	
Strawberry syrup, vodka, white rum. 

MANGO	DAIQUIRI	
Mango syrup, vodka, white rum. 

PASSION	FRUIT	DAIQUIRI	
Passion fruit syrup, vodka, white rum. 

 

MARTINIS 	$20 	
PASSION	FRUIT	MARTINI	

Passion fruit pulp, vodka, passion fruit liqueur & prosecco. 

LYCHEE	MARTINI	
Lychee liqueur, Malibu & prosecco. 

ESPRESSO	MARTINI	- 	COFFEE, 	VODKA	&	KAHLÚA	
French Martini - Chambord, vodka & pineapple juice. 

 

MOJITOS 	$20 	 ( JUG 	 - 	 $65) 	
MINT	&	LIME	

Double Bacardi, soda water, lime juice & fresh mint. 

POMEGRANATE	 	
Vodka, Chambord, fresh mint, lime & pomegranate juice 

LYCHEE	
Lychee liqueur, white rum, strawberry, lime juice & fresh mint. 

PASSION	FRUIT	 	
Passion fruit liqueur, Cointreau, soda water, lime juice, fresh mint & 

passion fruit pulp. 
 
 
 
 
 
 
 
 

HOUSE 	FAVOURITES 	COCKTAILS 	



 

BUON	APPETITO	 	 	 	
Our menu serves meat sourced from Australia and Seafood of mixed origins 

15% surcharge will apply on Public Holidays. As we are a fully licensed restaurant, we do not allow BYO alcohol 

	

CHOCOLATE	RUSH		
Frangelico, Baileys, Kahlúa, ice cream & chocolate syrup,  

topped with whipped cream. 
$24	(JUG	-	$75)	

COSMOPOLITAN		
Cointreau, vodka, cranberry & lime juice. 

$16	(JUG	-	$50)	

FRUIT	TINGLE	 	
Blue curaçao, vodka, lemonade & grenadine. 

$16	(JUG	-	$50)	

HULK		
Bacardi, Cointreau, Malibu, Midori, vodka & pineapple juice. 

$26	(JUG	-	$80)	

LONG	ISLAND	ICED	TEA	 	
Cointreau, gin, tequila, vodka, Bacardi & Coke. 

$26	(JUG	-	$80)	

LYCHEE	CUP	 	
Lychee liqueur, Cointreau, Bacardi, gin, strawberry & cranberry juice. 

$24	(JUG	-	$75)	

PEACH	SUNRISE	 	
Peach liqueur, Cointreau, Chambord, raspberry syrup & orange juice. 

$18	(JUG	-	$55)	

PIÑA	COLADA		
Malibu, Bacardi, fresh cream & pineapple juice. 

$16	(JUG	-	$50)	

SPLICE	 	
Malibu, Midori & pineapple juice topped with fresh cream. 

$16	(JUG	-	$50)	

TROPICAL	ZEST	 	
Bacardi, lychee liqueur, Cointreau, mango syrup, lemonade & strawberry syrup. 

$26	(JUG	-	$80)	


