
STARTERS 

Caprese Salad   18 (v) 
buffalo mozzarella, vine tomatoes, oregano, extra  

virgin olive oil, balsamic glaze & crostini  

 

Australian King Prawns    21.5 
kelp butter, pickled onions, petit herbs, lemon  preserve  

 

Sauteed Calamari   19.5 
Napoli, capers, lemon, kalamata olives, fondant potatoes, 

w’ chargrilled baguette  

 

Arancini   15 (v) 
green pea, goats fetta & tomato salsa  

 

Charcuterie Plate for Two   38 
cured meats cheeses, olives, relish & crostini  

 

Seafood Share Plate for Two   40 (gf) 
chilli mussels, prawns, squid & smoked salmon 

MAINS 

Grilled Spatchcock   34 (gf) 
duo of grapes, acetto balsamico, risotto cake, butternut 

puree 

 

Slow Cooked Beef Cheek  38  (gf) 
paris mash, confit onion, speck and shiraz jus  

 

Cioppino   38  
prawns, mussels, squid, bugs, chilli in a seafood broth  

   

Fish of the Day   35 (gf) 
parsnip puree, squid ink, pea salsa & lemon dressing  

 

Wagyu Rump  37 (gf) 
café de paris butter, neuf potatoes, charred broccolini  

& red wine jus   

 

Slow Roasted Lamb Shoulder - for  2   72 (gf) 
tomato, green beans, salsa verde & pickled eschallots    

SIDES  
 

Seasoned fries   9  (gf, v)       

    

Roasted chat potatoes with onions & bacon  9  (gf)   

 

Charred broccolini with aioli   9 (gf, v)     

 

Mixed leaf salad   9  (gf, v) 

 

Baby carrots with thyme   9  (gf, v) 

 

Bread Rolls & Butter   1.5 

 

Please Note: 

10% surcharge is applicable on all  Public Holidays 

1.2% surcharge is applicable on all  Credit Card 

transactions 

DINNER MENU 
From 6.00pm  

PASTA  
Entrée or Main 

 

Roasted Pumpkin Casarecce 16 or 22 (v) 
kale, hazelnut, goat’s feta, double cream 

 

Spinach Spaghettini  16 or 22 (v) 
preserved lemon, confit leeks, grana padano,                   

heirloom tomato  

 

Ricotta Gnocchi 16 or 22.5 
wagyu ragù & shaved parmesan  

 

Angel Hair Prawn Pasta  18 or 26  
east coast prawns, chilli, garlic and parsley  

 

 

Gluten free pasta  

available upon request   

 



 

Apple Tarte Tatin   14      Green Tea Panna Cotta   14  (gf) 
vanilla ice cream & apple syrup     fresh passionfruit            

                                   

Lemon Semifreddo   14 (gf)     White Chocolate Delice   14 (gf) 
vanilla anglaise, meringue & vanilla ice cream  espresso granita, mascarpone, pastry 

 

            

KIDS MENU 
 (Under 12yrs)   

 

Spaghetti Bolognese   14 

 

8” Margherita Pizza   14 

 

8” Ham & Pineapple Pizza   14  

 

Grilled Chicken served with Salad & Fries   14 

 

Crumbed Fish served with Salad & Fries   14 

 

Steak served with Salad & Fries   14  (gf) 

 

Ice cream and Topping 6.5 

DESSERTS  

Cheese Plate for Two   25 

Australian & Imported cheeses, dates, quince paste and fresh apple 

 

 

Please Note: 

10% surcharge is applicable on all Public Holidays 

1.2% surcharge is applicable on all Credit Card transactions 

BAYSIDE PIZZA  
Served on Handmade, naturally risen bases (13”) 

 

Margherita   20 
buffalo mozzarella & basil  

 

Chilli Prawn   25 
squid & fior di latte  

 

Salami   23  
mushroom & mozzarella  

 

Seasonal Vegetables   22 (v) 
mozzarella  

 

Slow cooked Wagyu   25 
italian sausage, smoked leg ham & mozzarella  

 

Prosciutto   23 
rocket, grana padano & olive oil  


