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HAPPY HOUR MONDAY TO FRIDAY TILL 7PM - NOT VALID ON WI.EEKENDS, EVE & PH. OPEN TILL LATE DAILY.




APPETIZERS

Mozzarella Sticks with Blue Cheese Dip 12
Wild Mushroom Soup 14
Hot Buffalo Wings 14
Crispy Chicken Wings 14
Chipotle Salsa 14
Prawn Bisque 16
Gluten Free Hummus with Corn Chips 16
Chili Con Carne 18
Ground beef, pinto beans, chili, cheese, corn chips

Juicy Chicken Satay with Peanut Sauce 5pcs 18
Shrimp Satay with Peanut Sauce 5pcs 20
Grilled Portobello 18

Grilled Portobello, sweet and sour balsamic, mixed green

Lamb Kofta Kebabs 18
Slow cooked lamb kofta served with spicy salsa

Chili King Prawns 18
Tiger prawn, chipotle chili, Italian basil, white wine,
garlic, butter with crispy bread

Steam Blue Mussels 18
Blue mussels, heirloom tomato, chili, garlic, white wine
with crispy bread

Crispy Calamari 18
Golden fried calamari served with red salsa

Buffalo Mozzarella Ravioli 18

San Marzano, garlic, light cream, parmesan, Italian parsley

Steak Nachos 22
Crispy tortilla chips layered with spicy salsa, melted
cheese, sour cream, rib-eye steak, spicy beef

Crilled Ribeye Quesadillas 22
Tortilla, mozzarella, grilled ribeye, sour cream, spicy salsa

Burrata Caprese 32
2x100g Burrata served with marinated black olives, green
olives, cherry tomatoes, baby rocket, balsamic

Snack Platter 48

Crispy buffalo wings, calamari, chicken satay, shrimp satay,

truffle fries, potato wedges and mixed greens

French Fries 8 | Sweet Potato Fries 2
Grilled Asparagus 12 | Potato Wedges 12
Parmesan Truffle Fries 12 | Mac & Cheese 16

SALADS

Classic Caesar Salad 16
Crisp romaine lettuce, cherry tomato, parmesan, egg
tossed in homemade Caesar dressing
Add Chicken+4 | Beef+6 | Prawns+é6
Arugula Burrata Salad 20
Baby rocket, marinated green olive, black olive,
cherry tomatoes, 100g burrata, sweet balsamic

Beef Carpaccio 20

Baby rocket, thin sliced beef tenderloin, shaved parmesan,

extra virgin olive oil

Squid Salad 22
Romaine lettuce, pan seared squid rings, cherry tomatoes,
basil pesto, marinated mixed olives
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BURGERS & WRAPS

All brioche burgers served with fries and coleslaw.

Cheesy Beef 24
Grass fed lean beef, lettuce, herbed mayo,
Japanese cucumber

Chili Beef Addict 24
Grass fed lean beef, jalapenos, roasted peppers,
aged cheddar, lettuce, chili relish, chipotle mayo,
Japanese cucumber, Spanish onion

Crispy Crumbed Chicken 24
Golden fried chicken breast, sliced cheddar, herb
mayo, green corals, Japanese cucumber

Hot Bird 24

Chicken breast, jalapeno, egg mayo, chili relish, aged
cheddar, lettuce, Spanish onion, Japanese cucumber

Bird & Brie 24

Chicken breast, brie, avocado, charred pineapple,

lettuce, Japanese cucumber

Cheesy Portobello 24
Grilled Portello, charred pineapple, avocado,
aged cheddar, lettuce, Japanese cucumber,
herbed mayo

Chicken & Avocado Wrap 24
Crilled chicken breast, ranch, melted cheese,
fries, coleslaw

Grilled Beef Wrap 24
Juicy ribeye, ranch, melted cheese, fries,
coleslaw

Veg & Avocado Wrap 24
Avocado, mixed veg, melted cheese, ranch,
fries, coleslaw

Signature Beef 26

Grass fed lean beef, avocado, charred pineapple,

lettuce, herbed mayo, Dijon mustard, Japanese
cucumber

Wagyu Wonder 26
100% premium wagyu, Dijon mustard, pickle,
aged cheddar, egg mayo, Japanese cucumber,
Spanish onion

Shrimp Caesar Wrap 26
Marinated shrimp, melted cheese, lettuce,
ranch sauce

Impossible Burger 26
Premium veggie patty, aged cheddar, avocado,
lettuce, black truffle mayo, Japanese cucumber

Mini Burger 26
Grass fed lean beef, leftuce. herbed mayo,
Japanese cucumber

Classic Lamb 26

Grass fed lean lamb, lettuce, Japanese cucumber,

egg mayo, Spanish onion

Black Truffle Wagyu 28
100% premium wagyu, truffle mayo, avocado,
aged cheddar, lettuce, Japanese cucumber

Lamb & Avocado 28
Grass fed lean lamb, avocado, aged cheddar,
lettuce, Dijon mustard, Japanese cucumber

ADD-ONS FOR BURGERS:
Aged Cheddar | Brie | Avocado | Egg +6
Turkey Hom
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RISOTTO

Prawn & Zucchini Risotto 26
Risotto, saffron, tiger prawn, garlic, parmesan, zucchini

Black Truffle Chicken and Mushroom Risotto 26
Wild mushroom, grilled chicken, saffron with black truffle
mushroom sauce

PASTA

Spaghetti Pomodoro 22
Tomatoes, basil, parmesan, roasted garlic

New Zealand Blue Mussels Papparedelle 24
Blue mussels in spicy white wine sauce

Pappardelle with Bolognese 24
Wagyu Bolognese, red wine, Pomodoro, parmesan,
Ifalian basil

Lamb Ragu Pappardelle 26
Slow cooked lamb ragu, extra virgin olive oil, basil,
pecorino

Creamy Salmon Penne 26
Salmon, garlic, white wine, lemon, capers, cream

Shrimp Ravioli 26
Buffalo milk mozzarella, ravioli, shrimp, garlic, light cream

Prawn Aglio Oglio Spaghetti 26
Tiger prawns, white wine, extra virgin olive oil, basil

Wagyu Beef Lasagne 26
Slow cooked wagyu beef Bolognese, Pomodoro,
béchamel, parmesan, ltalian basil

Seafood Marinara« Spaghetti 26
Tiger prawns, squid, blue mussels, Hokkaido scallop
In light Pomodoro

Penne Burrata 32
Penne, tomatoes, Italian marinara, 100g fresh Burrata

THICK CRUST 12" PIZZA

Margarita 24
Tomato, mozzarella, cheddar, origano

Pepperoni 26
Tomato, mozzarella, cheddar, pepperoni

Four Cheese 26
Tomato, mozzarella, blue cheese, brie, scamorza

BBQ Chicken 26
Mozzarella, capsicum, onion, BBQ chicken, BBQ sauce

Pesto Vegeteriano 26
Tomato, mozzarella, mix peppers, onions, olives, pineapple

Hawaiian 28
Tomato, mozzarella, turkey ham, pineapple, pepperoni

Spicy Lamb 28 ’
Tomato, mozzarella, ground lamb, mix peppers,
red onions, chili padi

Spicy Beef : 28
Tomato, mozzarella, spicy ground beef, mix peppers,
red onions, chili

Meat Lover 30
Spicy lamb, pepperoni, turkey ham, BBQ chicken,
spicy ground beef. red onions, chili

Burratina 32
Tomato, burrata, cherry tomatoes, baby rocket, basil
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STEAKS FROM THE GRILL

WITH BLACK PEPER & TRUFFLE MUSHROOM SAUCE

Australian Sirloin 250gm 38
200 days grass fed steak, truffle fries, seasonal vegs

Prime Ribeye 250gm 46
200 days grain fed steak, mash potato, fat green asparagus

Black Angus Steak 250gm 48
USDA prime black angus ribeye, fat green asparagus,
seasonal vegs

Grilled Baby Lamb Rack 250gm 54
Grilled lamb rack, fat green asparagus, seasonal vegs

Black Wagyu D-Rump 200gm 54
400 days grain fed full blood wagyu, mash potato,
fat green asparagus

Australian Grass Fed Beef 300gm 54
200 days grain fed ribeye, mash potato, fat green asparagus

Filetto di Manzo Angus 200gm 58
200 days grain fed Angus tenderloin, fat green asparagus,
seasonal vegs

Wagyu Ribeye 250gm 88

Japan, Kagoshima wagyu ribeye, mash potato,
seasonal vegs

Angus YG-Grade OP Rib Bone-in 600gm 98
Grilled OP rib, asparagus, truffle fries, buttered broccoli

MAINS

Classic Fish and Chips 26
Roasted Grill Chicken 26
Half grill chicken, mash potato and asparagus

Grilled Chicken and Shrimp 28

Grilled chicken fillet and shrimp, mash potato, asparagus,
fruffle mushroom sauce

Devilled Chili Prawns 28
Tiger prawns, green peppers, red pearl tomato, onion,
spicy tomato sauce, signature side

Chargrilled Salmon 34
Grilled salmon, signature side, citrus Béarnaise sauce,
mash potato

Sea Bream 34
Pan seared sea bream, signature side, mash potato,
Béarnaise sauce

Pan Fried Black Cod 42
Pan fried black cod, signatures side, mash potato,
Béarnaise sauce

Braised Lamb Shank 38
Braised lamb shank, rich red wine sauce, mash potato

DESSERTS

Dark Chocolate Brownie 16
Decadent home made brownie served with vanilla ice cream
and chocolate syrup

Bread Pudding 16
Home made bread pudding served with chocolate ice cream
and chocolate syrup

Churro Fries 14
Fried churros served with chocolate syrup
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ALWAYS ROOM
FOR DESSERT!
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DRAUGHT PINT TOWER CHAMPAGNE
Served neat, on the rocks or with your choice of mixer Moet Chandon Imoerial Brut
Stella Arfois 16 78 GLASS  BTL _ P
Hoegaarden 16 78 GIN Veuve C'Ilcquo’r Yellow Label
Guinness 17 - Bombay Sapphire 15 169 Dom Perignon
i%‘?n%%?ﬁéﬁlirﬁgﬁfc@ PAGH pleasurable 67, HENAck's P (% PREMIUM WHITE / ROSE
ABV makes this a delicious and drinkable beer Tangqueray N° Ten 17 189 '
Little Creatures Pale Ale 17 - Piccini 1882 Prosecco 15
Hoppy, refreshing 5.2% ABV, cifrus and stone fruit, A
balanced with specialty maits and a hint of bittemess (BUTM o i s o ie ?OrlTOH Pink Moscato
Warsteinér Premium 16 - ARIQIN'MICrgan Spicot Kum Ugiralid
Refreshing, pale golden 4.8% ABV, perfectly balanced — Mdlibu Coconut 15 169 Wither Hills Rosé 16
with hints of barley malf, bottom fermenting yeast '
fones and mild hoppy bitterness Myeryt Dark Rum 15 Te Marlborough, New Zealand
Peroni 17 79 La Gioiosa Prosecco Rose
Crisp and refreshing with cifrus aroma, 5.0% ABV. Light TEQU I LA ltaly
and clean with g delicate balance of bittemess, cifrusy - Patron Silver 17 189
and spicy aromdfic notes with ggclean finish. Patron Anejo 18 199 Chateau D'Esclans
Whispering Angel Rose
BEER BOTTLES ey VODKA i
L HEBLL Belvedere 16 179 De Bortfoli Chardonnay 16
Asahi 1 49 Grey Goose 16 179 Riverina, Australia
y Torsella Pinot Grigio
Corono o 12 i WHISKEY Veneziq, Ital
Erdinger Weissbiersoom! 16 - 1Aty
Thatcher Gold Cidersoom 16 i Auchentoshan 12Yrs single mait 16 189 Oyster Bay Sauvignon Blanc 17
Somersby Apple Cider 12 49 0 (A ORI ¥ 5 Marloorough, New Zealand
. ivas Rega .
T!ger 12 43 Glenfiddich 12Yrs single mait 17 239 Cloudy Bay Sauvignon Blanc
Tiger Crystal 12 49 o Marlborough, New Zealand
) TR Hibiki Harmony 18 269
Heineken 0.0% (zero alconol) 10 Jack Daniel's 16 189
Jameson lrish 16 189 PREMIUM RED .
COCKTAILS Johnny Walker Black Label 16 189 De Borfroh Cabernet Sauvignon
GLASS 4 J’l(’]?ses Macallan 12Yrs single mal 19 269 Australia
Bt " g 5 Macallan 18Yrsfine 0ck 32 799 Piccini, Chianti DOCG 16
Blgo J Ivr\)o 16 . Nikka From The Barrel 51.4%zabv 16 189 Tuscany, Italy
Cgipgrinhory 15 : Monkey Shoulder 16 189 Oyster Bay Pinot Noir 17
Caiparoska 15 - Martell Cordon Blue 499 Marlborough, New Zealand
Cosmopolitan 15 - LIQUER Montecillo Crianza Tempranillo
- Spain
iogerlBlomcg)l d1 }g Amaretto 15  Campari 15 p. _ . _
Nong sdanalieed fed 14 i Bailey's Iish Cream .15 Limoncello 15 Avignonesi Rosso Di Montepulciano
Mzgrrri(rvmin ! 15 Butterscotch 15  Pimm'sNo 15 Tuscany, Ifaly
Chocolate/Lychee/Dry/Expresso Sambuca 15 I?Aésrtgglrsgggiomgi/r ; :&é r’;/\derldr’ 20
Margarita 18 69 '
Lime/Lychee/Mango/Sirawberry SOFT DRINKS Kaiken Terroir Series Malbec
gggg/Lychee/STrowberry 19 ) A&W Roof Beer 5 Coke 5 Mendoza, Argentina
Pina Colada 16 : Dry Gingerale 5  Cokelight 5 Cape Mentelle
Singapore Sling zest seler 18 3 lced Lemon Tea 5 CokeZero 5 Cabernet Merlof, Australia
. Tonic (Schwepps) 5 Sprite 5 y e
%Oonr%';‘ézﬁg ;i ‘?9 San Felice 750ml (Stil / Sparking) 6 &cﬂ%d;\)&ﬁz”;he Boxer” Shiraz
Lime Margarita, Corona . . .
SomerRita 2% - SMOOTHIES ~ MILKSHAKES  ToienfiBrunelo bi Monfacino
Lime Margarita, Somersby Apple Cider Mango & Banana  10° Chocolate 10 : ’ '
Orange & Mango 10 Vanila 10 \F/GrmoTArﬂolrone Classico DOGC Della
MOCKTAILS Orange & Banana 10 Cookies & 10 enefo, lialy
: . Cream Fratelli Alessandria Barolo DOCG
Lemon Lime Bitters 8 Verduno, Italy
Mango Mule ? FRESHLY SQUEEZED JUICES
Shiney Temple 4 Green Apple | Orange | Carrot 9 COFFEE / TEAS
V!rg!n CO'.Q da ? Cappuccino / Latte / Mocha
g}ggs'sg'/\f%ﬁg o/Strawbery ? AUSTRALIAN FRUIT JUICES Double Expresso / Hot Chocolate
Virgin Margarita 9 Apple / Cranbery / Lime 7 Coffee / Expresso / English Breakfast
Lime/Lychee/Mango/Strawbery Fruit Punch / Pineapple Chamomile / Earl Grey / Green Tea
) LT SCOT i
MONKEY L O Wirrgy,, HH AT b?*(’“DANIlZJ"
SHOULDER THE BALVENIE" BELVEDE F
TTTTTTTTTTTTTTTTTTTTTT e VODKA R
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Veuve Clicquot MOET & CHANDON

159
179
449

65
69

72

69

85

69

72

75

89

69

/2

77

85

95

79

92

99

139

179

179

189
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