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v Vegetarian gfo Gluten Friendly Optional, please ask

ENTREE
Garlic Bread (2) v 8
Salt & Pepper Squid w/ thai dipping sauce 18
Duo of Dip v w/ pita 14
Bowl of Chips v w/tomato sauce 11
Seasoned Wedges v w/ sour cream & sweet chilli 15
Onion Rings (12) v beer battered w/ tangy mayo 13
Vietnamese Spring Rolls (3) chicken, home-made 11
Bruschetta (1) v w/ olive oil, tomato & red onion salsa, balsamic glaze, feta 10

MAINS

THE FISH & CHIPS house-crumbed butterfish w/ chips, tartare & side salad 25

SMOKEY BEEF & BACON CHEESE BURGER w/ chips, onion rings, gerkins & tangy mayo 23

+ jalapenos 2 + pineapple 2

SALT & PEPPER SQU|D golden tangles w/ chips, thai dipping sauce & side salad 31
SEAFOOD BASKET crumbed butterfish, grilled prawns, salt & pepper squid, chips, tartare & side salad 31
ATLANTIC SALMON served w/ mash, teriyaki sauce & winter vegetables 31 (contains breadcrumbs)

CHICKEN PARMIGIANA house-crumbed breast schnitzel, napoli sauce, mozzarella, chips & side salad 27
+ bacon and pineapple 4 + jalapenos and pineapple 4

DEEP BLUE PLATTER for 2
beer battered flathead, salt & pepper squid, prawn skewers, grilled chicken, lamb & chorizo,
served with antipasto, dipping sauces, pita & garlic bread 90 (+45 pp)

NEW YORK SIRLOIN gfo 400g MSA w/ mash & winter vegetables 38

choose: mushroom gravy or classic gravy or surf 'n" turf gfo +6

Please allow 35+ minutes for "well-done"

CHICKEN CAESAR u/ bacon, anchovies, egg, caesar dressing, parmesan, spanish onion, garlic bread 27
LAMB SALAD gfo skewers w/ traditional greek salad, tzatziki & garlic bread 30 + extra lamb 8
THAI CHICKEN CURRY nﬂ mild gfo traditional recipe, w/ jasmine rice & papadums 26

BEACH BURGER v house-made pea & corn ricotta fritter, pineapple, w/ wedges, onion rings, sweet chilli 23

VEGAN CURRY & nild gfo v chickpea & pumpkin w/ fresh tomatoes & basil, jasmine rice & papadums 24
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