
Breads & Shares

Flatbread 			      		     12
chicken liver parfait, cornichorns

Mezza Plate 			     		     17
duo of dips, marinated mixed olives & 
turkish bread

Classic Bruschetta 				      12

Charcuterie Plate 				       24
selection of meats, buffalo mozzarella, 
olives, cherry tomatoes, charcoal roasted 
Mediterranean vegetables dried & fresh 
fruit served with crostini

Garlic Cheese Bread			       9

Potato, Rosemary & Sea Salt Bread 	    14

Herb, Garlic or Chilli Flat Bread	     8

Freshly Shucked Sydney Rock 
Oysters Natural 	       		            3.5ea

seasonal dressings  

Steak Tartare 				       20
cornichorns, sourdough, fried capers & aioli

Tempura Zucchini Flowers 		     19
Italian cheeses & panzanella

Entrées

Members of The Coast are entitled to 10% off full menu

Chickpea Falafel				       28
with chilli sofrito, green olive, roasted 
eggplant and ricotta  

250g Angus scotch fillet 			      32
with beetroot puree, mushrooms, kale, 
polenta and jus

400g Rib Eye Steak		  		     43
with café de paris butter, hand cut duck fat 
chips, broccoli and jus

Slow Roasted Lamb Shoulder	  	    34
with mint, onion ash, pomme puree and
truss cherry tomatoes

Cajun Charcoal Roasted Half Chicken	   32
with charred corn salad & lime wedges

Fish of the Day	    		            MP

Roasted Mussels				       20
with tomato, chilli, gremolata and 
garlic crostone

Local Sustainable Fish Pie		     32
with green beans, gremolata and 
parmesan crust 

Mains

For Two

Tasting Plate for Two to Share 		     35
salami, swordfish & chorizo skewers, chicken 
liver parfait, marinated olives, oysters, salt 
& pepper squid



Stone Baked Pizza

Margherita			    		     18
basil, buffalo mozzarella and San Marzano 
tomatoes	

Napoli					        19
olives, anchovies, buffalo mozzarella and 
San Marzano tomatoes

di Mare					        27
salmon, calamari, prawn and octopus topped 
with rocket and chili oil	

Pollo						         25
chicken, grilled zucchini, avocado & feta

Hot Salami					        19
(Very Hot) fresh chili, olives, roasted 
capsicum and San Marzano tomatoes

Double Smoked Ham			      23
with mushroom topped with rocket, prosciutto 
& parmesan drizzled with extra virgin olive oil	

Garlic Prawn				       26
cherry tomatoes, fresh chilli, coriander, 
rocket and San Marzano tomatoes

Pulled Lamb					       24
rosemary potato, caramalised onion, & San 
Marzano tomatoes drizzled with minted yoghurt

Verdure					        23
charcoal roasted Mediterranean 
vegetables, ricotta drizzled with vino cotto

Carnivore					        26
hot link sausage, bresaola, salami and
double smoked ham

Charred Pumpkin & Beetroot Salad	    20
rocket, feta, peppitas & fig cotto dressing  

Fattoush Salad 				       22
with falafel, lentils, chickpeas, on mixed 
lettuce, tomato, cucumber, mint, parsley, flat 
bread dressed with lemon dressing & sumac

Crispy Duck		  			      24
radicchio, watercress, nashi pear, quinoa, 
pomegranate & mint

Burrata Cheese (subject to availability)	    26
heirloom tomatoes, extra virgin olive oil, 
basil and sea salt

Salads

Reginette Arcobaleno 	       		     26
mozzarella di bufala, zucchini, light cherry 
tomato sauce & basil 

Risotto 					        24
roast pumpkin, spinach and ricotta

Linguine con Pesce 			      29
with Barramundi, Prawns, cherry tomatoes,
chilli and rocket

Charcoal Grilled Swordfish		     34
saffron angel hair pasta, vongole, romesco

Pasta

Members of The Coast are entitled to 10% off full menu



Members of The Coast are entitled to 10% off full menu

Sides

Hand Cut Duck Fries 			      10
with aioli

Mixed Salad					       10
with grapes, fennel, walnuts & salted ricotta

Rocket and Parmesan Salad		     10
with lemon dressing

Charred Broccolini				      10
with chilli, almonds and lemon oil 

Kids

Fish & Chips 				       10

Grilled Chicken & Chips		   	    10

Bolognese 			    		     10

Chicken Nuggets & Chips		   	    10

Kids Cheese Pizza			      	    10

Kids Burger		   			      10

Chocolate Explosion			      14
nutella filled doughnut, chocolate sorbet, 
chocolate floss 

Espresso Crème Brulee			      14
white chocolate flakes and vanilla bean 
ice cream 

Vanilla Yoghurt Panna Cotta		     14
burnt orange jelly, vanilla snap

Cheese Board		     		     18
with chefs choice cheeses, quince & lavosh

Dessert

Coffee						       3.8
flat white, latte, cappuccino, espresso,
long black

Hot Drinks					         4
mocha, hot chocolate

Mug						        +1

Extra Shot					       +1

Loose Leaf Tea				      3.8
english breakfast, green, earl grey, peppermint

Coffee & Tea



Flat Bread		    			      11
chicken liver parfait, cornichorns	

Thai Chicken Spring Rolls		     24
(10) with chilli dipping sauce

Lobster, prawn & bug Spring Rolls	    36
(10) with citrus chilli dipping sauce

Salt & Pepper Squid			      16
shallots, chilli, coriander, mint and 
sriracha aioli

Spicy Chicken Wings			      16
with rocket, sweet potato & chilli aioli

Beef Burger					       18
with bacon, cheese, pickles, beetroot, 
and house chutney with fries

Fried Chicken Burger			      17
with slaw, cheese, pickles and chilli 
mayo with fries

Cheese Steak Sandwich		     	    22
scotch fillet, caramelized onion, lettuce, 
tomato, cheddar, aioli and fries	

Chicken Schnitzel				       20
with fries and salad

Beer Battered Flathead			      20
with fries and salad

Caesar Salad					       16
cos lettuce, crispy bacon, eggs, garlic 
croutons, shaved parmesan

Fries with Aioli				        8

Potato Wedges				       11
with sour cream sweet chilly

Stone Baked Pizza

Garlic Cheese Pizza 			       9
Potato Rosemary & Sea Salt 		     14

Margherita			    		     18
basil, buffalo mozzarella and San Marzano 
tomatoes	

Napoli					        19
olives, anchovies, buffalo mozzarella and 
San Marzano tomatoes

di Mare					        27
salmon, calamari, prawn and octopus topped 
with rocket and chili oil	

Pollo						         25
chicken, grilled zucchini, avocado & feta

Hot Salami					        19
(Very Hot) fresh chili, olives, roasted 
capsicum and San Marzano tomatoes

Double Smoked Ham			      23
with mushroom topped with rocket, prosciutto 
& parmesan drizzled with extra virgin olive oil	

Garlic Prawn				       26
cherry tomatoes, fresh chilli, coriander, 
rocket and San Marzano tomatoes

Pulled Lamb					       24
rosemary potato, caramalised onion, & San 
Marzano tomatoes drizzled with minted yoghurt

Verdure					        23
charcoal roasted Mediterranean 
vegetables, ricotta drizzled with vino cotto

Carnivoro					        26
hot link sausage, bresaola, salami and
double smoked ham

Henry's Mezza Plate			      17
trio of dips and flat bread

Charcuterie Plate			      	    24
selection of meats, cheese, olives, cherry tomatoes, 
charcoal roasted Mediterranean vegetables dried 
& fresh fruit served with crostini

Bar Menu To Share


