
10% surcharge applicable on weekend / 15% surcharge applicable on public holidays / no split bills / management reserves the right to refuse service / RSA rules are enforced here

ALFRESCO DINING
BEWARE OF SEAGULLS!

Please do not leave your meal 
unattended. Seagulls will take every 

opportunity to snatch food off
your plate.

PLEASE DO NOT FEED 
THE SEAGULLS

C AT E R I N G  T O  Y O U R
D I E TA RY  R E Q U I R E M E N T S :

Vegetarian options available and are marked with (V)

Gluten free options available and are marked with (GF)

Dairy Free options available and are marked with (DF)

10% surcharge applicable on weekend / 15% surcharge applicable on public holidays / no split bills / management reserves the right to refuse service / RSA rules are enforced here

C H I C K E N  B U R G E R 2 1
Chicken tenderloins, Italian herbs mayonnaise,
oakleaf lettuce, cheddar and tomato

WA G Y U  B E E F  B U R G E R 2 1
Beef patty, tomato relish, oak leaf lettuce,
onion, cheddar and pickled cucumber

BURGERS

S E R V E D  O N  A  W A R M  M I L K  B U N

W I T H  S U P E R  C R U N C H Y  C H I P S

O N  T H E  S I D E

Appet i ser
8G A R L I C  B R E A D  ( V )

Add cheese for extra $2 

11.50B R E A D  B A S K E T  ( V , D F )
E.v.o.o. and balsamic glaze

15.50M I X E D  O L I V E S  ( V , D F )
Marinated with garlic, chilli & herbs with grissini on the side

14T O M A T O  B R U S C H E T T A  ( V , D F )
Baguette, cherry tomato, onion and basil with e.v.o.o

18S M O K E D  S A L M O N  B R U S C H E T T A
Emmer sour dough, smoked salmon, smashed avocado,
mascarpone with e.v.o.o

17.50H O M E - M A D E  D I P S  ( V )
Beetroot and goat cheese dip, semi dried tomato paste,
black olives tapenade, served with pizza bread

16G A R L I C  P I Z Z A  B R E A D  ( V )
Sea salt, rosemary, shaved parmesan and e.v.o.o

Starters

OYSTERS

4 . 5 e aN AT U R A L  O Y S T E R S
Natural Sydney Rock oysters served with lemon wedge 

G A R L I C  P R A W N S  ( G F ,  D F ) E 26 / M 48
Grilled QLD tiger prawns with garlic,
chopped chilli, parsley and e.v.o.o.

C A L A M A R I  F R I T T I  ( D F ) E 23 / M 31
Fried fillets with salt and pepper, rocket leaves,
fresh lemon and chilli mayonnaise

C H E E S E  C R O Q U E T T E S  ( V ) 19
Served with pesto aioli and micro herbs

A N T I P A S T O 30
Prosciutto, truffle salame, capocollo, buffalo mozzarella, 
parmesan, mixed olives, sundried tomato, pizza bread

H O M E - M A D E  A R A N C I N I 19
Add an extra piece for $ 4
Deep fried Sicilian rice balls with Bolognese sauce,  
smoked cheese, served with Napoli sauce (3 pieces)

Ma in  course
F I S H  &  S E A F O O D

MARKET PRICEF I S H  O F  T H E  D A Y
Please see our special board for today’s catch 

26F I S H  A N D  C H I P S  ( D F )
Beer battered hake fillets, super crunchy chips & tartar sauce

39G R I L L E D  B A R R A M U N D I  F I L L E T  ( G F , D F )
Roasted potato, green asparagus and salsa rossa

45S E A F O O D  H O T  P O T  ( G F , D F )
Tiger prawns, clams, mussels and fish in rich tomato
and red wine sauce with garlic bread

M E AT  &  G A M E

L A M B  R A C K  ( G F )
Pistachio crusted rack of lamb with
smoky eggplant puree and roasted sweet potato

39

STEAK EYE F ILLET SURF AND TURF ( G F , D F )
200g Black angus eye fillet, 2  grilled Qld tiger prawns,
baby spinach, roasted pumpkin and red wine jus

42

V E A L  S C A L O P P I N E
2 pieces of veal tenderloin slightly grilled and finished
in wild  mushroom sauce, served with crushed potato mash 

34

T A G L I A T A  D I  M A N Z O 39
250 gr Scotch fillet served with rocket,
shaved parmesan and cherry tomato

S a l a d s

22

24

24

27

Q U I N O A  S A L A D  ( G F , V )
Wild rocket, quinoa, baby beetroot, cherry tomato,
feta cheese and orange vinaigrette
EXTRAS $5 Avocado/ prosciutto/ chicken/ smoked salmon

G R I L L E D  C H I C K E N  A N D  A V O C A D O  ( G F , D F )
Grilled chicken tenderloin, green oak leaves,
red bell pepper, avocado, red radish and lemon dressing

C A P R E S E  ( G F , V )
Buffalo mozzarella, tomatoes,
basil, e.v.o.o. and balsamic glaze

S E A R E D  T U N A  ( G F , D F )
Yellowfin tuna (cooked rare), potato, cherry tomato,
black olives, soft boiled egg and green asparagus

G F  O P T I O N  A V A I L A B L E  U P O N  R E Q U E S T

$ 5  E X T R A

Pasta  &  Co

SIGNATURE PASTA

3 5L I N G U I N E  M A R I N A R A  A L  C A RT O C C I O (DF)

��������������������������������
���
������
�	�
��������������
��
����������������������������
����

S P A G H E T T I  B O L O G N E S E 24
Rich minced beef ragout and basil

F E T T U C C I N E  A L  P O L L O 25
Chicken, basil, mushrooms & creamy white wine sauce

L A S A G N A  D I  M A N Z O  28
Home made beef lasagne with tomato ragout

G N O C C H I  A I  F U N G H I  ( V ) 28
Hand rolled gnocchi with wild mushrooms sauce,
spinach and mascarpone

R A V I O L I  D E L L A  C A S A  ( V ) 29
Oven baked ravioli with butternut pumpkin
and goat cheese, sage and burnt butter sauce

S A F F R O N  S E A F O O D  R I S O T T O 36
Qld prawns, black mussels, clams, fish fillet, garlic

1 1  I N C H E S ,  T O M A T O  A N D  M O Z Z A R E L L A  B A S E ,

G F  O P T I O N  A V A I L A B L E  U P O N  R E Q U E S T

$ 5  E X T R A

Pizza

M A R G H E R I T A  ( V ) 23
Tomato, mozzarella and basil
Add on: olives $ 3, mushrooms $ 3, salame $ 4, anchovies $ 4

V E G E T A R I A N A  ( V ) 26
Mushrooms, eggplant, roasted pumpkin,
ricotta and watercress leaves

P R O S C I U T T O  &  R U C O L A 28
As the name indicates with shaved parmesan
and drizzled e.v.o.o.

P E P P E R O N I 27
Salame, mushrooms, onion and basil

G A M B E R I 29
Marinated prawns, zucchini, cherry tomato and chilli

P O L L O 26
Marinated grilled chicken fillets, mushrooms,
red capsicum, basil

S i d e s
S U P E R  C R U N C H Y  C H I P S  ( V ) 9

R O C K E T  S A L A D  ( G F ) 10

G A R D E N  S A L A D  ( G F , D F ) 11

S T E A M E D  B R O C C O L I N I  W I T H
R O A S T E D  A L M O N D  A N D  C H I L L I

10

R O A S T E D  B A B Y  C H A T  P O T A T O  W I T H  R O S E M A R Y 11

$15  Each

Kids 
Menu

1 2  Y E A R S  O L D 
&  U N D E R  O N L Y

MARGHERITA PIZZA

PENNE NAPOLETANA

SPAGHETTI BOLOGNESE

FISH AND CHIPS

BEEF BURGER 
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