Starters (salad bar not included)

Light Lunches (salad bar included)

Garlic Bread
French stick smothered with garlic butter

6.5

Chicken Schnitzel Cordon Bleu
Crumbed chicken schnitzel filled with ham and cheese

Bruschetta Bread
French stick topped with mozzarella, olive oil,
garlic ,onions, basil pesto and chopped tomatoes

7.5

Fish and Chips - small or large
20.0/30.0
Fish of the day in a crispy beer batter served with tartare sauce

Soup of the Day
Made with fresh, seasonal ingredients

9.5

18.0

(all above served with a side of French fries)

Calamari Salad
Calamari rings in a crispy tamarind, chilli, lime coating
with mesclun salad, capsicum, cucumber, tomatoes, pea shoots
and chili lime dressing

16.0

Lamb Salad
Thinly sliced roast lamb rump with mesclun salad,
tomatoes, onions, cucumber, feta cheese, kalamata olives
and raspberry mint dressing

16.0

Salad Bar - small or large
Help yourself to our fresh and delicious salad bar

Beachcomber Beef Burger
19.5
Beef patty, lettuce, aioli, tomato, cheese and fried egg in a ciabatta bun
Seafood Omelette
Egg omelette filled with fresh fish, mussels, shrimps and squid

Salads & Co. (add a salad for $4)

20.0

8.0/18.0

Pork Schnitzel
Crumbed pork schnitzel served with fettuccine and mushroom sauce

21.0

Shrimp Fettuccine
Sautéed shrimps, cherry tomatoes, baby spinach,
garlic, chilli flakes and turmeric tossed with fettuccine

19.5

Crumbed Polenta - with Shrimps or Mushrooms
Crumbed cheesy polenta served with a creamy spinach tomato sauce
and your choice of sautéed shrimps or mushrooms

18.5

Duck Liver Pâté
House made duck liver pâté served with pistachios,
cream of balsamic vinegar and toasted walnut honey bread

16.0

Main Courses (salad bar included)
26.0

Salmon Trio
Selection of salmon mousse, house cured and smoked salmon
served with grilled ciabatta bread

17.0

Italian Squid
Tender pan fried squid rings with a tomato,
mushroom and herb butter sauce served with rice
Asian Chicken
Pan fried chicken pieces in a sweet and spicy chilli sauce
with capsicum and spring onions served with rice

28.0

Smoked Salmon
Manuka smoked salmon with a wasabi coriander sauce

32.0

Sea Scallops
Crumbed and deep fried served with tartare sauce
or sautéed in butter with parsley and lemon

36.0

Prime New Zealand Eye Fillet
Served with garlic and herb butter

34.0

Extras
French fries, baked potato or rice
Hand cut kumara chips or steamed vegetables
Fried free range egg
Apricot ginger chutney or aioli sauce

4.0
6.0
2.5
1.5

Lamb Rump Schnitzel
33.0
Breadcrumbed lamb rump schnitzel served with fried capers in butter
(all above served with a side of French fries)

All prices listed include 15% GST (goods and services tax)

Mediterranean Veggie Stack
Grilled eggplant, courgette, capsicum and portobello mushroom
served with ciabatta bread, tomato salsa and a dollop of sour cream

25.0

