%amari e

Lightly fried calamari, golden $27

and tender, with bed of salad, lemon wedge

served with tartare sauce

Fish and Chips $32

Crispy beer battered fish served with golden
chips, tartare sauce fresh side salad with
lemon wedges.

—
3’“’ Grilled Salmon ndi w2 sides $41

Fresh Tasmanian salmon or Barramundi, perfectly
grilled to bring out its natural flavour and
tenderness. Served with your choice of two sides.
Select from sweet potato or grilled vegetables,
paired with either a fresh side salad or crispy chips.
Served with classic tartare sauce.

Vegetable Spring Rolts $25

Crispy vegetable spring rolls filled with

seasoned garden vegetable (served with

garden salad & sweet and spicy sauce)

Chiéken Burritoe $29
A warm toasted tortilla generously filled with

tender grilled chicken, fresh bean salsa, lettuce, mozzarella

cheese, smooth sour cream and signature sauce

Chieken Burgér $28

Golden schnitzel layered with tasty cheese, crisp
cos lettuce, pickle onion and our signature
sauce, with chips and ketchup

Béel Burgerye $28

Juicy Angus patty with smoky cheese, crisp cos
lettuce, pickle , mustard and ketchup. served with a

side of chips.




Tibaling (M(‘ $25

Traditionally known as MOMO, these authentic

Tibetan dumplings are filled with seasoned chicken
and handcrafted using time honoured Himalayan
recipes. Served in a portion of 8, accompanied by

BBQ sauce and a spicy, tangy dipping sauce.

Creay Chicken ‘ $30

Slow cooked pasta tossed in arich,
creamy sauce with nepali sauce,
pan seared chicken thighs, finished
with Italian cheese.

“S6up of the Dayge $25

Chef’s daily soup, freshly prepared and served warm.

Choose from hearty lentil soup or creamy pumpkin soup

paired with toasted sourdough bread.

‘ Parmg $32

Classic chicken parma topped with ham, rich
Napoli sauce, and melted cheese, served with a
fresh side salad and crispy chips.

ﬁcakes " $22

Two fluffy pancakes served with fresh berries,
whipped cream, maple syrup, and a dusting of
icing sugar.

aﬂles = $25

Two Belgian waffles topped with Biscoff crumble,
rich Biscoff spread, fresh berries, and a scoop of

creamy vanilla ice cream.




“Rogan Josh g $33

Marinated with traditonal indian spices and
fresh herbs, slow cooked lamb simmered in a
rich Rogan Josh sauce, served with basmati

rice and papadum (garlic, ginger, dairy)

“Chicken g $30

Tender marinated chicken with traditional indian
spices and fresh herbs, simmered in a rich, creamy
butter sauce, served with basmati rice, a fresh side

salad, and crisp papadum (garlic, ginger, dairy).

Lamib Shish Kehab=" $32

Char grilled lamb skewers, traditionally
marinated and cooked to perfection,
served with basmati rice, a fresh side of
salad, and smooth home made
hummus.

Chick€n Shish Kebabg= ¢34

Tender grilled chicken skewers served
with basmati rice, a fresh side of salad,
and smooth home made hummus.

Thai Fried Ricegs" $30
‘N
Fragrant basmati fried rice tossed with
shrimp, chicken, peas, egg, garlic,

ginger, soy sauce and
garam masala.

GrilledSeoteh Fillet w zsidrs 544

Grilled fillet steak, seasoned simply with salt and pepper
and cooked to perfection for a rich, juicy finish. Served
with your choice of two sides. Choose between sweet

potato or grilled vegetables, and pair it with either fresh

salad or crispy chips. Finished with your choice of
savoury gravy or rich mushroom sauce.



FROM 8:30AM - 12PM

a Toasf $19

Fluffy scrambled, poached, or fried eggs of your

choice on warm, buttered sourdough.

Hailiand Cheese” $14

Toasted white bread with ham and

melted tasty cheese.

Egacon Muffin=" $12

Golden eggs, crispy bacon, smokey melted cheese,

served on warm toasted English muffins.

Poached, scrambled, or fried eggs, on warm

buttered sourdough, accompanied by fresh
avocado, apple slaw, hollandaise sauce & italian

glaze.

v Breakfast I $32

Sliced avocado, crispy bacon, golden hash brown,
buttery mushrooms, toasted sourdough, and eggs
cooked your way. Poached, scrambled, or fried.

Souplof The Dag=~ $25

Chef’s special daily soup, freshly crafted with
seasonal ingredients, served warm with your
choice of sourdough bread.



Breakfast Burgéf

Fried eggs, juicy tomato, crispy bacon, hash browns, $25
and house relish, topped with melted cheese and BBQ
sauce, served on toasted buns.
- Brekky Wrap ="
$23

Fluffy scrambled eggs, crispy bacon, golden hash
brown, layered with house relish and BBQ sauce,

wrapped in a tortilla.

“Pancakes 1 $22

Two fluffy pancakes served with fresh berries,
whipped cream, maple syrup, and a dusting of

icing sugar.

aﬂes &' $25

Two Belgian waffles topped with Biscoff crumble,

rich Biscoff spread, fresh berries, and a scoop of

creamy vanilla ice cream.

Extras

+ Add Bacon $4

+ Add Mushrooms $4

+ Add Grilled Tomatoes $4
+ Add Hash brown $4

+ Add Halloumi $5

+ Add Hollandaise sauce $2
+ Maple Syrup $2

+ Biscoff Crumb $3

+ Biscoff Paste $3

+ Sourdough Bread $4.50
+Ice Cream $3




ENTREES

GARLIC HERB BREAD  $11

Artisan baguette infused butter with roasted

garlic and fresh herbs.
BREAD AND DIPS $19

A tasting plate of hummus and traditional dips

(hummus, tomato relish, chef's special sauce), served
with warm sourdough.

CHIPS MEDIUM /LARGE $8/ $10
Crisp and golden, lightly seasoned with salt

and side of aioli.

CHEESY GARLIC BREAD $12.50

Artisan baguette infused butter with
roasted garlic and fresh herbs and melted
cheese .

HALLOUMI FRIES $14

4 Pieces of fried halloumi and lemon Wedge

SEAFOOD PLATTER $37

Two picces of crispy flathead fish, three golden
calamari, and four prawns, served with crispy chips, a
fresh side of salad, tartare sauce, and lemon wedges.

KIDS

KIDS FISH & CHIPS $18 KIDS NUGGETS $16
Golden chips with two pieces Golden chips served with 6
of flat head fish and ketchup nuggets and ketchup




