TO START

Bruschetta
Toasted baguette with cherry tomatoes, basil,
feta, olive oil & a balsamic reduction.

Available All Day
18.50

Trio of Dips V
French onion, beetroot hummus & fiery
capsicum romesco dip with warm flat bread.

Prawn Platter (14 prawns)
Served with cocktail sauce & lemon.

Salt & Pepper Calamari GFO/DFO
Served with pepper berry aioli & a lemon wedge.

Duck Spring Rolls (4)
Served with hoisin sauce, coriander &
macadamia nut pesto.

Vegetable Spring Rolls (4) VGO
Served with hoisin sauce, coriander &
macadamia nut pesto.

Sticky Pork Belly Bites
Tossed in Korean BBQ sauce & served with
steamed rice, pickled ginger & fried eschalots.

Soup of the Day
Please ask our team for the soup of the day.

Chips VO
Crispy chips served with tomato sauce & aioli.

Onion Rings VO
Onion rings served with spicy chipotle sauce.

GFO: Gluten Free Option available on request
DFO: Dairy Free Option available on request
VGO: Vegan Option available on request

Note: When ordering, please inform our team if
you have any dietary requirements.

Disclaimer: Whilst we take great care in catering for all dietary
requirements and the elimination of allergens, we as well as our
suppliers utilise machinery and facilities that may handle various
allergens. As a result, we are not able to guarantee the complete
absence of allergens in our foods and beverages. For further
information, please ask your friendly service attendant.

A SURCHARGE APPLIES TO ALL PAYMENTS MADE BY CREDIT CARD.

SAND &W

SALADS

Available Tlam - 4pm /[ 5:30pm-9pm
Pork Belly Salad 24.00
Pork belly bow! with vermicelli noodles, cucumber,

cherry tomatoes & Japanese dressing.

Flaky Salmon Salad

Flakes of baked salmon with mixed lettuce, cherry
tomatoes, red onion, radish & a tangy lemon aspen
dressing.

26.00

Pumpkin Power Salad VGO

(Add chicken or salmon for 8.00)

Roast pumpkin with mixed lettuce, quinoa, pepitas,
pine nuts, feta, nashi pear & lemon dressing.

Garden Salad VGO

(Add chicken or salmon for 8.00)

Mixed lettuce, tomatoes, cucumber, Spanish onion,
red & green capsicum with lemon dressing & a
balsamic reduction drizzle.

BURGERS +
SANDWICHES

Available 1lam - 4pm / 5:30pm-9pm
Steak Sandwich 28.00
Fillet steak, cos lettuce, tomato, cheese,
caramelised onion, smoky BBQ sauce & aiolion

ciabatta bread & served with fries.

Pulled Pork Burger

Pulled pork with crispy coleslaw, pickle relish &
chipotle BBQ sauce on a toasted brioche bun &
served with fries.

Vegan Burger

Fried kale, chickpea & carrot pattie, tomato, cos
lettuce & bush tomato relish on a vegan bun served
with crispy fries & vegan aioli.

Chicken BLT
Cos lettuce, bacon & tomato with aioli & bush
tomato relish on ciabatta bread & served with fries.

Lunch from 11:00am - 4:00pm

Starters from 4:00pm - 5:30pm
Dinner from 5:30pm - 9:00pm

VERSION 20260402

0D

A BIT MORE
SUBSTANTIAL

Available 1lam - 4pm / 5:30pm-9pm

Fish & Chips
Battered barramundi served with chips, tartare
sauce, lemon & a side of salad.

29.00

Nachos VO - beans only

Traditional beef or bean nachos topped with
cheese, salsa, sour cream, guacamole,
jalapenos & green onion.

Tandoori Chicken

Tender chicken marinated in yoghurt & Indian
spices, flame-grilled to perfection. Served with
rice, cucumber, native mint raita & lemon.

32.00

Vegan Vegetable Curry
Yellow vegetable curry with chickpeas & mixed 28.50
vegetables. Served with rice & poppadoms.

DINNER ONLY

Available 5:30pm-9:00pm

Braised Lamb Shanks GFO 44.00
Lamb shanks served with creamy mash potato,
broccolini, red wine jus & topped with sweet

potato crisps.

Rib Fillet

300g rib fillet served with potato gratin,
broccolini, buttered char-grilled corn cob & mild
pepper-berry jus.

Salmon GFO 40.00
Oven-baked salmon with potato salad, blistered
cherry tomato, asparagus & lemon myrtle salsa
verde.

Prawn Pasta GFO +5 36.00
Sautéed garlic prawns tossed in a creamy sauce

with cherry tomatoes and parmesan, served over
tagliatelle.

KIDS MEALS

Mac and Cheese

Crumbed Chicken Tenders, Chips & Salad
Battered Fish & Chips with Salad

Grilled Chicken Breast, Chips & Salad

DESSERTS

Churros 18.00
Coated in cinnamon sugar, chocolate fudge & salted
caramel sauce

Mud cake GFO 18.00
Chocolate mud cake, cream, coulis & fresh berries

Lemon Myrtle Pannacotta 18.00
White chocolate macadamia crumble & fresh berries

Cheesecake of the day 18.00

Cream, coulis & fresh berries

Trio of sorbet 18.00
Raspberry, lemon, mango sorbets, fresh berries & mint

TUCKER

R & TR

Immerse yourself in the flavours of K'gari with
a Bush Tucker Talk & Taste experience!

BUSH

Bookings are essential, so check the What's
On Guide for details and to secure your spot!

Scan me for the
What's On Guide!




