
PANINI
CHICKEN SCHNITZEL PANINI

THE ITALIAN PANINI

THE NEW YORKER

VEGETARIAN PANINI V

Chicken schnitzel, bacon, lettuce & aioli. 

Salami, ham, prosciutto & bocconcini. 

 
Meatball patty, mozzarella, tomato, 
pesto & caramelised onion. 

  
Sundried tomato, olives, marinated 
capsicum, pesto, avocado & lettuce.

PIZZA
PEPPERONI

MARGHERITA V 

MUSHROOM PARMESAN V 

Sauce, pepperoni & mozzarella. 

 
Sauce, mozzarella & basil.

 
Garlic butter base, mushrooms 
& parmesan cheese.

SALAD BOWLS

Rice, capsicum, roasted root vegetables, 
avocado, tomato salad, broccoli, olives, 
grated carrot, cucumber ribbons, grilled 
bread, Italian dressing & mayonnaise.

Grilled sliced chicken breast, rice, 
capsicum, roasted root vegetables, 
avocado, tomato salad, broccoli, olives, 
grated carrot, cucumber ribbons, grilled 
bread, Italian dressing & mayonnaise.

 
Beans, potatoes, rice, capsicum, roasted 
root vegetables, avocado, tomato salad, 
broccoli, olives, grated carrot, cucumber 
ribbons, grilled bread, Italian dressing 
& mayonnaise.

PASTA
TORTELLINI BOSCAIOLA 

PENNE VODKA V

CHICKEN & SPINACH RISOTTO GF 

Bacon, mushroom, shallots, 
white wine & cream.

 
Penne tossed in a vodka, 
shallot & rosé sauce.

 
Risotto tossed with chicken, 
spinach, diced tomato finished 
with parmesan & parsley.

TUNA SALAD

CHICKEN BOWL

VEGETARIAN BOWL  V

$22 MAINS  
ADD CHIPS 4 

Chicken schnitzel topped 
with mozzarella & 
Napolitana sauce.

Crumbed barramundi fillet, 
pan fried, served with a 
tomato salad with a 
lemon dressing.

CHICKEN PARMIGIANA

CRUMBED BARRAMUNDI

BEEF RAGU

SWISS PRAWNS GF

Slow cooked beef 
cheek cooked in our 
Napolitana sauce served 
on a bed of rice.

Tiger prawns pan fried 
with a light curry broth 
served with rice.

$18 LUNCHES 
GF AVAILABLE • PLEASE ASK STAFF FOR OPTIONS


