
 

 

 

 

 

Entree 
 

Lemon Garlic Prawns 

(Served in a hot pot) 

15.9 

 

Butterfly Garlic Prawns 

(Served with salad) 

15.9 

 

Haloumi Cheese 

(Char grilled and dressed with olive oil and oregano) 

13.9 

 

Mixed Tapas Platter 

(Dolmades, Marinated Octopus, Olives Fetta & Pickled vegetables) 

15.9 

    

Salmon & Prawn Stack 

(Layers of salmon, prawn and avocado over herbed cruskets topped with 

crème fraiche & dill sauce) 

16.9 

 

Prawn Twisters 

(Served with dipping sauce) 

13.9 

 

Salt and Pepper Calamari 

(Served with dipping sauce and salad) 

14.9 

    

    

    

    

    

    

    



 

    

    

    

    

Breads 
 

Garlic, Herb or Pitta 

4.0 

Garlic and Cheese 

4.5 

Bruschetta 

6.0 

 

 

 

 

Salads 
 

Greek Salad 

13.9 

Garden Salad 

11.9 

Caesar Salad 

13.9 

Chicken Caesar 

(Caesar salad topped with tender char grilled breast chicken) 

16.9 

 

 

 

 

Side Orders 
Bowl Chips  

5.0 

Bowl Wedges 

8.0 

Sauteed Mushrooms 

5.0 

 

 

 

 

 



 

 

 

 

 

 

Pasta & Risotto 
 

 

 

 

Spaghetti Marinara 

(Fresh local seafood tossed in a tomato salsa) 

23.0 

 

Penne Boscaiola 

(Tossed in a mushroom, bacon and cream sauce) 

16.5 

 

Spaghetti Bolognaise 

(Traditional Italian favourite) 

15.0 

 

Penne Arabiatta 

(Traditional tomato salsa and chilli)  

14.0 

 

Risotto Tuscany 

(Mushrooms, pine nuts, grilled chicken in a white wine garlic cream sauce) 

19.0 

 

Risotto Vegetarian 

(A variety of tantalising fresh vegetables in a cream of tomato salsa) 

16.0 

 

Seafood Risotto 

(A variety of tantalising fresh Seafood in a white wine garlic salsa) 

23.0 

 

 

 

 



 

 

 

Meat & Poultry 
 

Pollo Siciliana 

(Tender chicken breast grilled and topped with olive, fetta & mushroom 

in a Napolitana sauce) 

20.0 

 

Chicken or Veal Gumbri 

(Pan fried and folded in a creamed Avocado salsa topped with prawns) 

24.0 

 

Chicken or Veal Boscaiola 

(Pan fried topped with mushrooms, bacon, garlic and creamed sauce) 

20.0 

 

Ocean & Earth 

(Fillet of beef char grilled and served with BBQ king prawns.) 

26.0 

 

 Rump/ T- Bone / New York 

                                                            20.0        20.0          24.0     

 

BBQ Pork Ribs 

(Pork ribs marinated in our special sauce and cooked to perfection) 

Half 19.0 Full 25.0  

 

Lamb “Lemonato” 

(Slow Roasted lamb shoulder with lemon and garlic sauce, lemon potatos 

And vegetables served on the bone) 

23.0 

 

Crumbed Lamb Cutlets 

(Served with Mash, Peas & Gravy) 

24.0 

 

 



 

 

    

    

    

    

    

 

Seafood 
 

Atlantic salmon 

(Grilled salmon steak topped with hollandaise Aioli) 

20.0 

  

Whole Sole 

(Served with a lemon butter sauce) 

22.0 

 

Barramundi Fillets 

(Grilled and served with parsley, dill, cream and thyme sauce) 

20.0 

 

Battered Flathead fillets 

(Lightly battered and fried served with chips, salad and tartar sauce) 

20.0 

 

Mixed Seafood Grill  

(A tantalising variety of local fresh seafood cooked to perfection) 

(For 1)    39.0 

 

Seafood on platter will vary due to market availability 

Please ask your waiter 

 
    

    

    

    

    

    

    

    

    

    

    

    

    



 

    

 

 

 

 

 

 

Desserts 
 

Mixed Gelato. 

(A tantalising selection) 

6.0 
 

Daily Specials ask your waiter 
 

 

 

 

 

 

Hot Beverages 
 

 

Cappuccino, Flat White, Long Black, Short Black 

3.0 

 

Cafe Latte, Mocha, Pot of Tea 

3.5 
 

 
    

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

Children’s Menu 
 

Available to children up to the age of 12 years 

 

 

Nuggets & Chips 

9.9 

 

Spaghetti Bolognese 

9.9 

 

Beef or Chicken Burger & Chips 

9.9 

 

Fish & Chips 

9.9 

 

Chicken Schnitzel & Chips 

9.9 

 

Calamari & Chips 

9.9 

 

Mini Steak & Chips 

9.9 

 

All children’s meal are followed with a complimentary ice cream 
 
    


