STARTERS & SHARING

Warm Focaccia (VG) o/ive oil, sweetened balsamic

Deep Fried Rosemary Crusted Olives (V) garic aioli

Chicken Croquettes sweet chilli aioli

Garlic & Parmesan Pizza (V)

Mushroom & Thyme Arancini (V) gar/ic aioli

Crunchy Sesame Chicken Tenders #oney chilli sauce

Share Plate (GFO) cured meats, olives, cheese, pickled vegetables, bread

Todays Soup served with a toasted cheese sandwich

MAIN MEALS

100% Wagyu Beef Burger (GFO) bacon, /ettuce, tomato, onion, cheese, served with chips
with tomato sauce, mayonnaise and mustard, or try it hot with our szechuan chilli mayo

Salt and Pepper Squid (I, GFO) asian noodle salad, plum sauce

Warm Sweet Potato Salad (V, VGO, GFO) cumin spiced roast sweet potato, chickpeas, roast beets,
honey glazed halloumi, hummus, roquette, drizzled with tahini yoghurt dressing

Fettuccine Marinara (M, GFO) scallops, prawns, mussels, calamari, garlic, chilli, napoli sauce
Prawn & Chorizo Spaghetti (I, GFO) tiger prawns, sliced chorizo, roast pimentos, garlic, chilli, rosé sauce
Wild Mushroom Risotto (V, VGO, GFO) with spinach, toasted pine nuts, finished with fresh parmesan

Chicken Caesar Salad (GFQ) buttermilk poached chicken, cos lettuce, crisp bacon, parmesan, croutons,
white anchovies, poached egg, caesar dressing

Red Lentil Dahl (VG, GFO) spiced caulifiower, chickpeas, spinach, warm naan bread

Chicken Parmi topped with ham, napoli sauce, and mozzarella, served with chips and salad

Local Battered Flathead Tails (A) crips, garden salad, tartare sauce

Rigatoni Ragu (GFO) s/ow cooked beef in a rich tomato sauce, finished with fresh herbs and parmesan

Steak Sandwich (GFO) 750g porterhouse, bacon, caramelised onion, provolone cheese, lettuce, tomato,
aioli, in a lightly toasted turkish roll, served with chips

SIDES

Bowl of Chips (V, VGO, GFO) sweet chilli aioli
Wedges (V, VGO) sa/sa, guacamole, sour cream
Garden Salad (VG, GFO)

Greek Salad (V, GFO)
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SAILORS REST

HOT DRINKS

Espresso, Latte, Cappuccino, Flat White, Long Black,
Piccolo, Macchiato, Chai Latte

Matcha Latte
Belgian Hot Chocolate
Iced Latte, Iced Chai
Iced Matcha
Iced Strawberry Matcha
Extra Shot / Mug / Decaf

Alternative Milks: Soy / Almond / Oat
Syrups: Vanilla / Caramel / Hazelnut

Loose Leaf Tea
English Breakfast, Earl Grey, Green, Peppermint,
Ginger Lemon, Chamomile, Chai

MILKSHAKES
Chocolate, Strawberry, Vanilla, Caramel, Coffee

Oreo, Biscoff, Strawberry Matcha

FRESHLY SQUEEZED JUICES (until 3pm)
Orange

Pink Lady Apple

Watermelon, Pink Lady Apple & Mint

Not all ingredients are listed.
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If you have any dietary requirements we ask you to please
inform your wait staff to ensure we can accomodate your needs.

V - Vegetarian VG - Vegan

VGO - Vegan Option GFO - Gluten Free Option

Seafood Guide
A - Australian, | - Imported, M - Mixed

A 1.65% processing fee will apply to all card payments.
A 15% surcharge will apply on public holidays.






