CAFE MENU

ONLY AVAILABLE MONDAY TO FRIDAY 11.30 AM -3 PM

FOCACCIAS

TWICE COOKED LAMB WRAP 14.00

Lamb shoulders, Salad, Tomato Salsa, Mint yogurt, Onion, feta, Chips.

STEAK SANDWICH 14.00

Thin steak, Cheese, Caramelized onion, Lettuce, and tomato with aioli
on toasted focaccia. SERVED WITH CHIPS.

FALAFEL SANDWICH 14.00
Falafel, Tabbouleh, Salad, Mint yogurt, Houmous. SERVED WITH CHIPS.

BURGERS

ANGUS BURGER 16.00

Angus beef patty, Caramelized onion, Mixed leaf salad, Tomato, Cheese, Aioli
and Beetroot Relish. SERVED WITH CHIPS.

PERRI PERRI BURGER 14.00

Grilled chicken breast, Caramelized Onion Cheese, Mixed Leaf Lettuce.
SERVED WITH CHIPS.

MEALS

CHICKEN GRECO SALAD 14.90
Greek Salad (Mixed leaves, Olives, Feta cheese, Cucumber, Tomato,
Capsicum and Onion) with hot Grilled chicken breast.

FLATHEAD AND CHIPS 16.00

Battered flathead served with chips and mixed leaf salad.

LAMB SALAD 15.00
Twice cooked Lamb Shoulder, Mixed leaf, Chunky tomato salsa, Spanish Onion,
Feta, Olives and Mint yogurt.

PASTA

PENN BOSCAIOLA 14.00
Bacon, Mushroom in a creamy sauce. (GLUTEN FREE 17.50)

SPAGHETTI MEATBALLS 14.00
Slow cooked beef meatballs in napolitana sauce. (GLUTEN FREE 17.50)

SPAGHETTI GAMBERI 18.00
Tiger prawns tossed in extra virgin olive with fresh tomato pieces.
Alternatively, Cooked in napolitana sauce-on request. (GLUTEN FREE 21.50)

PIZZA

9” BARBEQUE CHICKEN 14.00
Cheese, Chicken, Pineapple, Mushroom, Capsicum and Onion. (GLUTEN FREE 18.50)

MEDITERRANEAN LAMB 16.00
Spanish onion, Feta, Cab and Mint yogurt. (GLUTEN FREE 20.50)

9” VEGETARIAN 13.00
Cheese, Eggplant, Olives, Feta, Mushroom and Capsicum. (GLUTEN FREE 17.50)




ENTREE

GARLIC BREAD 6/9
For two / 6 For three / 9 (VEGETARIAN)

BRUSCHETTA 14.00
Ripe fresh tomato, Basil and Onion on wood fired pizza bread. (GLUTEN FREE 18.50)
MEATBALL POT 14.00
Beef meatballs slow cooked in napolitana sauce. SERVED WITH BREAD ROLLS.

CALAMARI 15.00
Tender lemon-pepper calamari with a side of crispy rocket leaves and aioli.

MAINS

SPAGHETTI FRUTTI DI MARE 22.00

Prawns, Calamari, Mussels, A dash of chilly, Fresh tomato tossed in extra virgin olive oil.
Alternatively, Cooked in Napolitana sauce on request. (GLUTEN FREE 26.50)

SIRLOIN STEAK 25.00

Grilled 250-gram, Grain fed, Sirloin prepared to your liking. Served with a side of
Dianne sauce and battered chips. GLUTEN FREE WITHOUT CHIPS.

CALIFORNIAN LOBSTER 60.00
Whole lobster prepared mornay or in herb and garlic butter.

Served with chips and salad. HALF SERVE 35.00

GLUTEN FREE WITHOUT CHIPS. MORNAY IS NOT GLUTEN FREE.

SIZZLING PRAWN POT 18.00
King prawns in rich Napoletana, Garlic and chilly with freshly baked bread rolls.
GLUTEN FREE WITHOUT BREAD ROLLS. ALSO AVAILABLE AS MAINS 24.00

LAMBS SHANK 27.00

Slow cooked lamb shank in traditional Italian wine sauce with
sweet potato mash. GLUTEN FREE.

FOR MORE OPTIONS, PLEASE ASK FOR THE FULL DINNER MENU. AVILABLE ALL DAY LONG.

DELUXE SEAFOOD PLTTER 105.00
Half Californian lobster prepared mornay or in herb and garlic butter,

Grilled octopus, Grilled calamari, Grilled Barramundi fish, Grilled tiger prawns,

Lemon pepper king prawns with sides and dips.

ADD ANOTHER HALF LOBSTER 28.00

GLUTEN FREE WITHOUT CHIPS. MORNAY IS NOT GLUTEN FREE

LAMB SKEWERS 29.00
Two marinated lamb skewers cooked with a pink center. Served

with chips and mixed leaf salad.

GLUTEN FREE WITHOUT CHIPS. CAUTION! SKEWERS ARE HOT

GRILLED CHICKEN 24.00
Grilled marinated chicken breast served with steamed vegetables. GLUTEN FREE.

BARRAMUNDI 28.00

Two piece of seared Barramundi fillets served with steamed vegetables
and lemon. GLUTEN FREE.

CORKAGE ON BYO/ 4 per glass provided. Please advise staff of any allergies as not all ingredients are listed.
Some olives may still contain their pips. This menu is only available Monday to Friday, excluding public holidays.




