
 

 
 

 B A R   M E N U  
 

S O M E T H I N G   L I G H T   
E N T R E E S  

    H O U S E  B A K E D 
  P I Z Z A  

    
 
(Gluten free option available on request) 

 

House baked bread served with dukkha,  
marinated olives and dip (v, gf option 
available) 

15 
  

  

 
Classic Margherita – buffalo mozzarella slices, 
cherry tomatoes, basil leaves & Napoli sauce (veg) 

 

      
Garlic pizza with confit garlic, olive oil 
and chopped fresh parsley (gf, v, veg) 
 

15  
 

  

Garlic Prawn Pizza – confit garlic, capers, sundried 
tomato, capsicum, rocket & chipotle sauce 

 

Spicy BBQ chicken wings (5) with blue 
cheese sauce (df, gf) 

22 
 

  

Gourmet Pumpkin & Pesto – pumpkin, capsicum, 
olives, crumbed feta, sliced red onion, spinach, 
pesto & tomato sauce base (veg) 

 

      
French fries with sea salt and garlic 
mayonnaise (gf, veg) 

 

 

Spicy battered potato wedges with 
sweet chilli & sour cream (veg, df 
option available) 
 

9 
 
 
 

12  
 

  

Pizza Capricciosa – salami, red onion, mushroom, 
tomato sauce & mozzarella cheese   
 
The Carnivore – smokey BBQ sauce, mozzarella, 
bacon, chorizo, kabana, salami & red onion 
 

 

M A I N S  
  

Classic Pepperoni – premium pepperoni slices 
cooked to perfection with mozzarella cheese 

 

 
Butter chicken curry with jasmine rice 

 
25 

  

 
Bush Chicken – bush spiced chicken, mushrooms, 
bacon, tomato, red onion & tomato base sauce  

 

Homemade battered barramundi 
served with chips, salad, tartare sauce 
(df) 

26 

  

  

 
 
Fajitas platter with grilled haloumi, 
Turkish bread and dips (veg) 

 
 

26 
  

  

    A L L     P I Z Z A S    $ 2 8  

 
Pork sausages with braised cabbage,  
potato mash, mustard, gravy (gf) 
 
 
Vegetarian share board for two – 
Vegetable samosas, cauliflower 
beignets, polenta cakes, rocket  
marinated vegetables, mint honey 
yoghurt dip & sweet chilli sauce 
 
 

 
24 

 
 
 

36 

  

 
 
Vegetarian (veg), Vegan (v), Gluten Free 
(gf), Dairy Free (df) 

 

      
      

      


