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Plcase \ote:

Our menu contains allergens and is preparedin a
kitchen with nuts, shellfish and gluten.
While efforts are taken to accommodate dietary needs,
we can't guarantee our food will be allergen free.

Please note a 10% surcharge may apply on public holidays



Share it

Garlic, Herb & Cheese Pizzette 15
Mac & Cheese Croquettes (5) 19
Shaved pecorino, lemon & aioli

Burratina 25

Heirloom tomatoes, fresh baby basil, aged balsamic
& olive oil served with bread

Lamb Skewers (3) 24
Tzatziki, pickled peppers, pita bread & sumac

Loaded Fries 25

Bacon, cheese, Memphis BBQ sauce, sour cream & chives

Prawn Pot (5) 26

Napolitana, chilli & pita bread

Salt & Pepper Squid 23
Chilli, coriander, lemon & aioli

Frank’'s Hot Wings 22
Mid wings, hot sauce, celery, carrots & ranch dressing

Pulled Pork Nachos 27

Pico de gallo, guacamole, sour cream, coriander & cheese sauce

Salads

Teriyaki Salmon Bowl 32
Teriyaki baked salmon, brown rice, edamame, cucumber,

avocado, black sesame seeds, shredded pickled ginger,

shallor, mirin & soy dressing

Roasted Vege Stack 21
Marinated & chargrilled eggplant, capsicum, mushroom,
zucchini, baby rocket, maple glazed walnuts & romesco sauce

Add Ons:
Grilled Chicken tenderloin 7 | Prawns 7 [ Halloumi 6

Steaks

Served with fries, mesclun salad & your choice of,
Diane, gravy, pepper or mushroom sauce.

220G Rump Steak 26
Grainge Black Angus, Grain Fed 150 days, Gippsland VIC
300G Scotch Fillet 49

Grainge Black Angus, Grain Fed 150 days, Gippsland VIC

Add Ons:
Sauce 2.5 [ Vegetables & Mash 3 [ Prawns 7

Main Courses
Prawn Rigatoni A La Vodka

Peperonata, parsley, shaved pecorino & dried chilli

Balter Xpa Beer Battered Fish & Chips

Lemon, mesclun salad & tartare

Salmon

Potato galette, broccolini & hollandaise

Fish Curry

Yellow mild curry, Asian greens, coriander, steamed rice
& papadums
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Chicken Schnitzel | Parmi 26| 28

Chips, mesclun salad & your choice of sauce

Add Ons:

Bacon 4 [Ham 3 [ Prawns 7

Bangers & Mash

Wagyu beef & chillijam sausages, onion rings & jus
Steak & Guinness Pie

Crispy puff pastry, mash & mushy peas

Slow Cooked Lamb Shoulder for 2
400g of Lamb, roasted vegetable salad, pita bread & tzatziki

Burgers & lacos

Southern Fried Chicken

Crispy thigh fillet, lettuce, tomato, jalapeno aioli, kuhne
pickles & fries

Wagyu Beef

Jack cheese, tomato, lettuce, smoked bacon, kuhne
pickles, onion rings, special sauce & fries

Steak Sanga

Minute steak, caramelised onions, cheese, lettuce, tomato,

sliced beetroot, BBQ sauce & aioli on toasted white bread
Bacon 4| Egg 2.5 | Gluten Free Bun 4

Soft Shell Tacos (2) Add additional taco 9 each
Pico de gallo, charred corn, coriander, chipotle aioli &
choice of the below

Spicy Chicken 24 | Battered Fish 26 | Halloumi 22

Sides

Fries & Aioli
Potato Wedges
Sweet Potato Fries

Seasonal Vegetables
Chef’s Salad

26

28

58

26

27

26

12

13
16
10
14

hids Menu

Crumbed Chicken Tenders & Fries 12
Kids Salmon Bowl 18
Rigatoni Napolitana 15
Margherita Pizzette 12

Gelatissimo Gelato & Sorbet Bar |1 or2 Scoops 8|10

Wood lired Pizzas

Margherita 22
Sugo fior de latte, basil, salt & pepper

Vegetarian 28
Sugo, pumpkin, fresh rocket, fresh burrata & candied walnuts
Hawaiian 24
Sugo, mozzarella, ham & pineapple

Pepperoni 26
Sugo, mozzarella,pepperoni, chilli & parsley

Prosciutto 26
Sugo, peperonata, red onion, fresh rocket, Persian feta

& pine nuts

Chilli Prawn 28
Sugo, mozzarella, capsicum, parsley oil, rocket & chilli flakes
Tandoori Chicken 25
Coriander, red onion, mozzarella & tzatziki

Meat Lovers 28

Choice of sugo or BBQ sauce, bacon, ground beef,

pepperoni, ham, mushroom, caramelised onion & shallots

Terrigal Supreme 28
Sugo, salami, ham, pepperoni, peppers, Spanish onions,
mushrooms & olives

Dessert
Sticky Date Pudding 18
Served with butterscotch sauce & vanilla ice cream
Flourless Chocolate Cake 18
Served with vanilla ice cream
Baked New York Cheesecake 18
Served with berry coulis & whipped cream
Affogato 18
Vanilla bean ice cream, espresso & a shot of liqueur OR no liqueur 14
Gelato Bar Cup OR Cone | 1 or 2 Scoops 8|10

GF - GLUTEN FREE | GFO - GLUTEN FREE OPTION |
V - VEGETARIAN | VE - VEGAN | VGO - VEGAN OPTION



