Pae Pites
FriIes @

Regular/Truffle/Peri Peri 12/14/12

FULLY LOADED FRIES '@ 16

Cheese, sour cream, jalapenos
Minced lamb +6

FOCACCIA WITH HERB BUTTER @
BLACK PEPPER BEEF S1ZZLER 6B Q)
SPANISH GARLIC PRAWNS 4
TEMPURA PRAWNS

CRISPY CALAMARI Q)

KOREAN FRIED CHICKEN J
BUFFALO CHICKEN TENDERS / ©
BUFFALO ToFu TENDERS / @
POPCORN CHICKEN

CRISPY WHITE BAIT

GERMAN SAUSAGE PLATTER GF

FuLLY LoADED NacHOSs @ ©
Smoked chicken +4, Minced lamb +6

CHICKEN TIKKA ©F
CHICKEN SATAY

MASALA CHICKPEAS V6 GF
MASALA PEANUTS V6 GF

HumMmus & PITA @ ©
BBQ Chicken +4

samosas @

Pappapoms @

J Spicy ‘Vegetarian V6 Vegan

SOUP OF THE DAY 8
Garlic bread (2 pcs) +3
KALE SaLaD BQ 16

Kale, broccoli, cucumber, tomato, walnuts,
purple cabbage, sesame dressing.

CAESAR SALAD 16
Romaine lettuce, egg, croutons, parmesan
cheese and turkey bacon.

TUNA WATERMELON SALAD & 18
Tuna, watermelon, arugula, cucumber,
tomato & honey lemon vinaigrette

ADD SMOKED CHICKEN +4 | PRAWNS +6

(Mam-7pm)
Served with fries and salad

SPicY TUNA MeLT &) 18
Tuna, chilli, cheddar cheese,
mayonnaise, toasted

CHICKEN & AVO STACKQ) 18
Smoked chicken, avocado, cheese,
tomato, toasted

VEGGIE SUPREME 16
Mushroom, avocado, capsicum, onion,
cheese, tomato, toasted

Sheving Flntze s

MEAT PLATTER 165
Crilled ribeye, smoked duck, honey glazed
chicken, beef sausage, chicken sausage,
seasonal vegetables, fries

APPETIZER PLATTER 150

Buffalo chicken tenders, calamari,
spanish garlic prawns, chicken tikka,
nachos, chicken satay, salad

VEGGIE PLATTER 130
Nachos, Hummus and pita, buffalo tofu
tenders, samosas, fries, seasonal

vegetables, cous cous salad

@ChefSpeciaI @ Gluten-Free (On Request)



SPAGHETTI BOLOGNESE (LAMB)Q) 22
Minced lamb, tomatoes, garlic,
onions, herbs, parmesan.

SPAGHETTI CARBONARA 21
Chicken ham, parmesan cheese,

mushroom.

SPICY ARRABBIATA FusiLLI &) 19
Tomatoes, garlic, vegetables, red

pepper, chilli.

SPAGHETTI AGLIO OLloﬁ Q 18

Olive oil, garlic, parsley, chilli.

Prawns +6 Mushrooms +2 Chicken +4 ANGUS RIBEYE STEAK @@ 41
Served with mashed potatoes,
Q Request for your level of spice! French beans and carrots.

@ Gluten-Free (On Request, 15-20 min) +3 CREOLE RED PEPPER CHICKEN @ 22

Chicken breast, mashed potatoes,
French beans, creamy pepper sauce.

BLACK PEPPER SPRING CHICKEN@@ 22
Served with mashed potatoes,

seasonal vegetables and jus.

Full Chicken: 34

ANGUS BEEF BURGER 24
Served with salad and fries.

BAKED SEABASS @O 24
Served with cous cous, French

beans, citrus peppers and tomato

puree and a drizzle of curried oil.

(After 3pm)

HOUSE FISH & CHIPS 22
MARGHERITA 21 Served with battered fish and tartar
Tomato sauce, mozzarella, basil. sauce.
MEAT LOVERS Q) o5 BAKED CAULIFLOWER STEAK(D @ 19
Chicken ham, smoked chicken, s‘oiced Served with tzatziki, chickpeas,
lamb, onion, jalapenos, mozzarella. salad, curried oil.
CHICKEN TIKKA 23 SMOKED Duck BReasT @ 23
Chicken tikka, onion, capsicum, Served with mashed potatoes,
jalapenos, coriander yoghurt. salad, pomegranate & orange salsa.
TRUFFLE MUSHROOM 23

Mushrooms, truffle, onions, rocket salad.

Desser?

HOMEMADE TIRAMISU@
RASPBERRY CHEESECAKE
APPLE CRUMBLE with Ice Cream @

CHOCOLATE LAVA CAKE with Ice Cream

DESSERT OF THE DAY

ICE CREAM

Belgian Chocolate, Vanilla,
Flavor of the day (Ask our friendly staff)

6 Spicy Vegetarian @Vegan QChef Special @ Gluten-Free (On Request)



