
MAIN

$26.5

$26.5

$27

GFO ONLY For Bun)

Crumbed Chicken Breast Fillet With Melted Mozzarella Cheese ，Sugo Tomato Sauce， 
Green Salad And Chips             Add Peppercorn Or Mushroom Sauce +$4  

Hawaiian

$27

$29.5

$27

$33.5

$39

$47

$24.5

$29.5

$29.5

$25.5

$29

$29.5

Three Grilled Skewers w.Side Green Salad,Warm Pita Bread,Tzatziki, Chips(DFO)

Open Chicken Souvlaki
Three Grilled Skewers w. Side Green Salad, Warm Pita Bread, Tzatziki 
and Chips (DFO)

Spicy Grilled Chicken Bao
Three Bao Buns Stuffed w. Grilled Chicken Thighs Fillet, Carrots , Red 
Onions , Shredded Cos Lettuce and Spicy Sriracha Mayo

Warm Char-Grilled Calamari 
w. Israeli Couscous Salad and Lemon Vinaigrette (GFO)

Fish And Chips
Soda Battered Blue Grenadier Fillet Served w. Side Green Salad, House 
Made Tartare and Chips

250G Porterhouse
Char-Grilled with seasonal Vegetables (GF,DFO)
Add Peppercorn Sauce Or Mushroom Sauce  +$4

300G Scotch Fillet
Char-Grilled with seasonal Vegetables (GF,DFO)
Add Peppercorn Sauce Or Mushroom Sauce  +$4

Cauliflower Steak
Grilled Thick Cauliflower slices w.Romesco Sauce and Chimichurri(VE GF DF)

Char-Grilled Chicken
Thigh Chicken Fillet Served w. Chips, Green Salad, Pita Bread
And Tzatziki Dip (GFO DFO)

Chicken Schnitzel Served w. Green Salad And Chips 

All GF products NOT  been All GF products NOT  been made in GF environment made in GF environment 

Crispy Chicken Burger
Crispy Chicken, House Made Slaw, Pickles, Tasty Cheese and Chipotle Mayo 
on a seeded Burger Bun w. Chips (GFO ONLY For Bun)
Add Bacon +$5

Tacos
3 Battered Flathead Tails / Cauliflower Bite (V）
w. Tortillas, House made Slaw,Corn Salsa, Chipotle
Mayo, and Fresh Coriander
Extra Taco +$9

Open Lamb Souvlaki

$29.5

$29.5

$13.5

$14

$12.5

$17.5

$18.5

$18.5

$12.5

$14.5

$19.5

$14.5

$9.5
$8.5
$12

SMALL PLATES AND SIDES

$17

$16

$27

$29

Homemade Dips
w. Eggplant Dip, Beetroot Hummus, Tzatziki And Pita Bread (VEO GFO DFO)

Bruschetta
Baby Rocket,Diced Tomatos,Red Spanish Onion,
Fresh Mozzarella Cheese On Sourdough (V VEO)

Prawn Crown
5 Baked Prawns Served w. Avocado,Tomato, Tartare and Sumac（DF）

Cheese Croquettes (4)
Served W. Wedge Lemon and Romesco Sauce 

Cauliflower Bites
w.Chipotle Mayo (VEO)

Lemon pepper / Grilled Calamari
w. Side Of Fennel Rocket, Cherry Tomato Salad And Aioli (DF GFO)

Russian On Fire
Pan Seared Pork Fillet Medallion in a Mushroom, Vodka and Cream Sauce（GF)

Vegetable Arancini

Halloumi Fingers
w. Honey And Tahini Sauce, Sprinkled w. Black And White Sesame Seeds (V)

Warm Olives
(GF DF V VE)

Beef Sliders (2)
Popcorn Chicken
w. Chipotle Mayo

Bowl Of Chips

Bowl Of Wedges
w. Sweet Chilli Sauce and Sour Cream (V DFO)

Nachos
Baked Nacho Chips topped w. Sour Cream and Guacamole (VE)

   CHARGRILL SKEWERS

SALADS

Lamb Skewer 
Chicken Skewer 
Prawn Skewer(4pc)
(GFO)

Caprese Skewers(3 Skewers)
Boccocini, Cherry Tomatos, Balsamic, Black papper, Fresh Basil (GF)

Medium Rare Porterhouse, Green Leaves, Cherry Tomato, Red Onion,Cucumber, Coriander Leaves, 
Fresh Mint, Sesame Seed (GF DF)

Beetroot Bliss
Freekah, Baked Beetroot,Feta Cheese,Red Onion, Almonds, Rocket (V VEO DFO) 
Choice of Protein-Battered Flathead Tails, Lemon Pepper Calamari, 
Grilled Chicken or Falafel

Freekah Bowl $27

$27

Red Onion,

$19.5

$19.5

Choice of Protein-Battered Flathead Tails, Lemon Pepper Calamari, 
Grilled Chicken or Falafel

Rocket, Edamame, Quinoa, Picked Onion, Cherry Tomatos,
Corn Salsa and Green Goddess Dressing (V VEO GFO DFO)
Choice of Protein-Battered Flathead Tails, Lemon Pepper Calamari, 
Grilled Chicken or Falafel

All GF MEALS NOT BEEN MADE IN GF ENVIRONMENT. NOT COMPLETELY ALLERGY-FREE MEALS

PASTA 

$13

$13

$13

$15

Ravioli(Sage and Zucca Delight)
Roasted Pumpkin, Crispy Sage, Light Parmesan Sauce

Linguine Di Mare 
Prawns, Calamari, Barramundi Bites, Prawns, Cherry Tomatoes, Spring Onions, 
Garlic in Olive Oil or Sugo Tomato Base (DFO)

Linguine Carbonara 
Bacon, Prosciutto, Light Cream, Pecorino 

Linguine Chicken & Chorizo 
Chicken, Chorizo, Red Onion,Bacon, Roasted Capsicum, Garlic and 
Sugo Tomato Sauce, Fresh Cream (DFO)

Linguine Vegetarian
Zucchini, Sundried Tomato,Fresh Basil, Garlic and Spinich

Linguine Napoletana
Sugo Tomato, Parmesan Cheese and Napoli Sauce (DFO V）

Gnocchi AL Forno
Sugo Tomato Sauce,Mozzarella cheese , Parmesan and Basil Oil (VEO DFO)

Tortellini Trufati
Creamy Sauce with Noisette Butter, Roasted Garlic, Parmesan and Black Pepper

Risotto Primavera
Asparagus, Carrot, Peas, Garlic and Spring onion w. Creamy or Sugo Tomato Base 
(VEO DFO GF)

Risotto Chicken & Porcini 
Diced Chicken Bites, Porcini and Garlic w. Creamy or Sugo Tomato Base (DFO GF) 

Pastrami Palooza
Ground Beef Mince, Pastrami, Mozzarella and Butter

Bacon Me Crazy
Egg, Bacon, Mozzarella, Butter

Smokey Delight
Sucuk, Pastrami Roasted Capsicum, Mozzarella

Green Goddess 
Spinach, Spring Onion, Egg, Dill, Mozzarella 

Lamb  
Mozzarella, Baked Lamb Mince, Onion, Mint,Capsicum,Parsley, Sour 
Cream

Chicken  
Roasted Chicken, Mozzarella, Red capsicum, Onion, Cherry Tomato

BOY Pide 
Choose any 4 from: Mozzarella, Cherry Tomatos, Capsicum,Bacon, 
Ham, Egg, Spring Oinon, Ground Beef Mince, Sucuk, Pastrami, Spinach, 
Mushroom, Roasted Chicken, Lamb Mince, Sour Cream
$4 Each For Extra

All GF MEALS NOT BEEN MADE IN GF ENVIRONMENT. NOT COMPLETELY ALLERGY-FREE MEALS

PIDE

$13

$15

$16

$27

$36

$28

$25

$23.5

$28

$29.5

$25.5

$28.5

$28

$12 $3
$5

Calamari
w. chips

Souvlaki skewer 
w. chips

Chicken Nuggets
w. chips

Fish & Chips 
Beef Burger
w. chips

Kids Linguine
Napoletana or Butter & 
Parmesan

KIDS MENU

$4

$6
&

$5.5

$5

Baby Chino 
Hot choc 
Wood Pressed

$11

$12
$12

$14

$14
Coke, Coke no Sugar, Sprite, Soda

$18.5

Grilled Thai Steak Salad

_
w.Aioli (DF V)

$13.5


