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Starters
Garlic Fingers

Our take on the old classic toasted buttered bread.
5                                                      

Parmesan Fingers
Add parmesan for a cheesy alternative to the garlic bread.

5.5
		

Creamy Thai Pumpkin Soup
A creamy pumpkin soup infused with a light curry flavour and finished with 

coconut cream, served with a bread roll.
6.5

Pizza Bianca
Garlic infused olive oil brushed liberally over a pizza base, sprinkled with rosemary 

and sea salt, and cooked golden brown.
9

Bruschetta
Garlic pagnotta bread topped with vine ripened tomatoes, fresh basil and 

mozzarella cheese.
9

Garlic Prawns
Pan-seared tiger prawn tails, white wine and garlic cream sauce. Served on

fragrant rice.
15.5

Tasting Plate
A fine selection of produce including, grilled Italian sausage, marinated olives and 

feta, sundried tomatoes, toasted Turkish bread, 
Balsamic olive oil and hummus.

16.5
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Mains
Risotto

Pumpkin and mushroom risotto served with wilted spinach and grilled 
capsicum coulis.

17.5                                          

Mauritian Fish Curry
Fragrant fish curry, served with mango chutney, jasmine rice and petite salad.

22.5

Stuffed Chicken Breast
Beautifully stuffed chicken breast with sun dried tomatoes ricotta and basil served on roast 

kipfler potatoes and asparagus.
23

Spinach Fettuccine
Pan-seared king prawn tails tossed in lemon oil, capers, dill and 

smoked salmon.
23.5

Premium Sirloin
Premium Sirloin (300g), cooked to your liking, served with chunky fries and your 

choice of sauce.
24

(add Surf & Turf 8.0)

Caramelized Pork Belly
Caramelized pork belly slowly braised in an Asian master stock, served with 

fragrant turmeric rice and condiments.
24.5

T-Bone Steak
T-Bone Steak (350g), garlic-roasted kipfler 

potatoes and buttered beans, served with your choice of sauce.
28

Roast Duck
Asian style roast duck with a cranberry plum glaze, bok choy and jasmine rice.

28.5   

Grain-Fed Scotch Fillet Steak
Scotch fillet beef (300g) with mustard mash. Served with your 

choice of sauce.
30

Herb Crusted Lamb Rack
Herb crusted lamb rack with mash potatoes, sautéed courgettes, cherry tomatoes 

and a cranberry jus to compliment. (Best served medium).
34.5
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Salads
Greek Salad

Mesculun salad mixed with fetta cheese, tomato, cucumber, red onion and olives, 
drizzled with balsamic vinegar and olive oil.

12

Traditional Caeser Salad
Young cos lettuce served with caeser dressing, bacon, parmesan, croutons 

and poached egg.
14

Tangy Asian Style Beef Salad
Marinated beef strips, salad greens, cashew nuts, fried shallots and 

four seasons dressing.
15.5

Chicken Caeser Salad
Our traditional Caeser salad with slices of crumbed chicken breast.

20

Sides and Sauces
Steak Sauces: Creamy Garlic • Mushroom • Green Peppercorn • Gravy

Sauces & Dips 2.0
Extra Steak Sauces 2.0

Fries • Mashed Potato • Steamed Rice
• Steamed Vegetables • Side Salad

6.0

Parmesan Cheese • Fresh Cut Chillies
1.0

Children’s Meals
(12 years old and under)

• Junior Fish and Chips •
• Bangers and Mash •

• Linguini and Napolitana Sauce •
• Chicken Nuggets and Fries •

12.00 each

All kids’ meals include a serve of ice-cream
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Pizzas
Bianca

Rosemary, sea salt, garlic infused olive oil.
9

Margherita
Napolitana sauce, cherry tomatoes, boccocini cheese, fresh basil 

and mozzarella cheese.
14

Tandoori
Sweet potato base, Tandoori chicken, mushroom, red onions, 

coriander and tzatziki sauce.
15

El Toro
Napolitana sauce, kalamata olives, chorizo, bacon, 

mushrooms and red onion.
15

 Pizza 210
Napolitana sauce, mozzarella, prosciutto ham, rocket, shaved parmesan,

balsamic vinegar dressing.
16.5

Quattro
Napolitana sauce, mozzarella cheese, mushroom, Italian salami,

eggplant and artichoke
16.5

Calabrese
Napolitana sauce, mozzarella cheese, Italian salami, sun-dried tomatoes, 

capsicum, red onions, kalamata olives and ricotta cheese.
16.5

Sunday Roast
Join us for our succulent Roast of the Day served with root vegetables 

and mint sauce.
(Available only on Sundays from lunch to dinner).

16.5
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Desserts
Tropical Cheesecake

Delicate tropical cheesecake with passion fruit glaze.
9

Northbridge Banoffee Pie
Our Banoffee pie served with Tiramisu ice-cream.

9

Chocolate Decadence Cake
Served with fresh whipped cream and chocolate ganache.

9

Northbridge Banana Split
Served with pecans and hazelnuts, fresh whipped cream and strawberries.

9

Cheese Plate
With Australia’s finest cheeses, toasted fruit bread and crackers.

15.5


