
SNACK
GARLIC and HERB BREAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
with cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  add 1

HOUSE OLIVES [V] . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5
with warm bread 

TRIO OF DIPS WITH WARM BREAD [V]. .  .  .  .  .  . 14
ask waiter for the day’s selections

BRUSCHETTA [V]. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12
seasonal tomatoes, basil, feta and olive oil

ENTRÉE 
CALAMARI [GF]. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . E 16 . . . .M  21.5
calamari crusted with lemon myrtle and 
macadamia with rocket and a side of aioli

SCALLOPS [GF]. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
scallops pan seared with chorizo, roast 
peppers, herbed oil and a spinach puree

PORK BELLY [GF]. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
slow braised pork with beetroot relish  
and a caramelised apple jus

FOCACCIA� 12.5
* not available between 5pm and 10 pm 
* all focaccias served with a mixed green salad 
Chicken, avocado,  
aioli and rocket
Ham, cheese, tomato, 
prosciutto and pesto

B.L.A.T. bacon, lettuce, 
avocado and tomato
VEGO seasonal roasted 
vegetables and pesto

SALADS
CALAMARI SALAD [GF] . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  M 22.5
calamari, chorizo, cashews, cherry 
tomatoes, rocket and a sesame  
orange dressing

ASIAN STYLE SALAD [GF]. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
with warmed beef  
or chicken breast 
Asian vegetables with coriander,mint, 
crispy shallots in a Vietnamese dressing 

SPICED LAMB SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24
seasoned lamb rump with rocket,  
baby spinach, olives, feta, cherry and sun 
dried tomatoes in a balsamic olive oil 
dressing with warm Turkish bread

CAESAR SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17.5
bacon, parmesan cheese, cos, croutons, 
white anchovies, republic caesar dressing  
and a soft poached egg
add chicken. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4
add salmon. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ..6

GREEK SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   16.5
tomato, cucumber, capsicum, feta, olives, 
red onion and house dressing
add chicken. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4
add salmon. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ..6

PIZZA
HOUSE MADE 10 INCH THIN CRUST BASE 
all with mozzarella 

oregano [v]. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
and basil on Napoli base

prosciutto. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
basil, rocket, and parmesan on Napoli base

wild mushroom [v]. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
feta and a drizzle of truffle oil 
on a spinach puree base

tiger prawn. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
chorizo sausage and garlic  
on an olive oil base

smoked salmon, . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19
feta, red onion, capers and rocket
on an olive oil and Napoli base

EXTRAS . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  each 2
chicken
chorizo
ham
prosciutto

mushrooms
spinach
red pepper
olives

lunch/dinner



lunch/dinner

PASTA / RISOTTO
BAKED FETTUCCINE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
handmade fettuccine with chicken, bacon, 
mushrooms in a white wine and cream sauce

LINGUINI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26
hand made linguini with prawns, calamari, 
smoked tomato, garlic, white wine and harissa

PAPPARDELLE [V] . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
hand made pappardelle with honey 
roasted pumpkin, semi dried tomatoes, 
pine nuts and spinach

LAMB RISOTTO [GF]. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22
risotto in a slow braised lamb ragu  
with baby peas and mint

SIDES
Seasonal vegetables . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
with pine nuts, feta and olive oil

Chips . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
with aioli

Rocket, pear  
and parmesan salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Green beans. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
in garlic butter

MAINS 
CHICKEN BREAST . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28
crumbed chicken breast, corn puree, fried sage  
and rosemary, sautéed mixed mushrooms and 
a tomato salsa 

FISH AND CHIPS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26
dill battered flake with a watermelon, feta, 
green salad, house tartare and fries

ATLANTIC SALMON . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 31
salmon pan fried on a bed of tarragon risotto 
with sautéed asparagus and a citrus cream sauce  

ASSIETTE OF MUSHROOMS [GF] [V]. .  .  .  .  .  .  .  24
seasonal mushrooms on a potato latke, blistered 
cherry tomatoes, spinach, feta, basil and truffle oil

FROM THE GRILL 
WAGYU BEEF BURGER. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19.5
wagyu rump patty cooked to your liking  
on lettuce, Swiss cheese, tomato, onion rings, 
beetroot relish in soft Turkish bread and fries

OPEN STEAK SANDWICH. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
sirloin steak with tomato, avocado, aioli, 
caramelised onion and fries
* not available between 5 pm and 10pm

SIRLOIN. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  36
300 gram Black Angus cooked to your liking  
with potato mash, summer vegetables  
and a caramelized onion jus

LAMB CUTLETS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  32
Moroccan spiced lamb cutlets on a cous 
cous salad with a mint yoghurt dressing 

KIDS	� 10
All meals $10 served with small juice or milkshake

Margherita pizza
Linguini pasta with Napoli sauce  
and parmesan

Crumbed chicken 
choice of fries or salad

Battered fish 
choice of fries or salad


