
Entrees

BONSAI SUSHI SHIP*  $45.00 (FOR 2)
C a l i f o r n i a  r o l l ,  t e m p u r a  r o l l ,  b a n g  b a n g  b o n s a i  r o l l ,
6 pcs assorted sushi (tuna, salmon, prawn), side salad

1/2 KG PEEL AND EAT PRAWNS $20.00
served chilled

Entrees

Mains

Speciality Selects

FRIED PRAWNS 
p i c k l e d  c u c u m b e r s  a n d  p l u m  s a u c e

BAKED MEAT BALLS 
c r e a my  p o l e n t a ,  s t e w e d  t o m a t o ,  m oz z a r e l l a ,  p r o v o l o n e

PENNE SICILIANA 
a u b e r g i n e ,  z u c c h i n i ,  p l u m  t o m a t o e s ,  p a r m e s a n  c h e e s e 
a n d  I t a l i a n  h e r b s

GREEK FARMER SALAD 
i c e b e r g  l e t t u c e ,  c u c u m b e r,  c a p s i c u m ,  t o m a t o ,  o n i o n , 
k a l a m a t a  o l i v e s  a n d  f e t a  c h e e s e

CAESAR SALAD 
h o u s e - m a d e  d r e s s i n g ,  p a r m e s a n 

BEETROOT CURED SMOKED SALMON 
p i c k l e d  c u c u m b e r,  av o c a d o  p u r e e ,  d i l l  c r e a m

ROASTED BROCCOLI AND 3 CHEESE SOUP 
w h i t e  c h e d d a r,  p a r m e s a n ,  g r u y e r e

GFA

GFA

GFA

GFA

HOT SEAFOOD PLATTER $38.00 (FOR 2) 
c r a b  c a ke ,  B B Q  p r a w n s ,  f r i e d  f i s h ,  c a l a m a r i , 
s e r v e d  w i t h  c h i p s  a n d  l e m o n

TANDOORI SAMPLER $45.00 (FOR 2)
marinated prawns, lahori  minced meat skewer,
creamy chicken t ikka,  r ibeye steak boti
ser ved with naan basket & dal  tadka
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PAN ROASTED FISH 
p u m p k i n  a n d  o k r a  s t e w,  s t r i n g  b e a n s ,  r e l i s h

POLLO AI FUNGHI  
Grilled chicken breast, creamy mashed potatoes, garlic spinach, 
creamy mushroom jus.

IRISH STEW 
s u c c u l e n t  l a m b ,  p o t a t o e s  a n d  c a r r o t s  i n  h e a r t y  b r o t h 
f i n i s h e d  w i t h  t h y m e

PENNE SICILIANA 
a u b e r g i n e ,  z u c c h i n i ,  p l u m  t o m a t o e s ,  p a r m e s a n  c h e e s e  a n d 
I t a l i a n  h e r b s

BLACK PEPPER TOFU 
Lo  m e i n  n o o d l e s ,  s t i r  f r i e d  A s i a n  g r e e n s ,  g r e e n  o n i o n s

FEATURED INDIAN VEGETARIAN 
s e r v e d  w i t h  f r a g r a n t  b a s m a t i  r i c e ,  d a l ,  v e g e t a b l e , 
p a p a d u m ,  a n d  r a i t a
n o n - v e g e t a r i a n  o p t i o n  av a i l a b l e  u p o n  r e q u e s t

Mains

A surcharge of $7.00 for third entree or more applies

Sauces: chimichurri    béarnaise    peppercorn

Always Available
GRILLED BARRAMUNDI 
s a u t é e d  v e g e t a b l e s ,  b u t t e r e d  p o t a t o e s

CHICKEN SCHNITZEL 
s e r v e d  w i t h  c h i p s

GRILLED SIRLOIN STEAK* 
p e p p e r c o r n  s a u c e ,  s a u t é e d  v e g e t a b l e s ,  b u t t e r e d  p o t a t o e s

GFA

GFA

EAT HEALTHY

EAT HEALTHY

N
S Contain nutsVegetarianGFAGluten-Free Gluten Free AvailableHealthy OptionEAT HEALTHY

Featured Salad
N

SPESTO CHICKEN CAPRESE 
h o u s e  m e s c l u n  g r e e n s ,  f r e s h  m oz z a r e l l a ,  t o m a t o , 
f r e s h  b a s i l ,  p e s t o  v i n a i g r e t t e ,  a g e d  b a l s a m i c
- v e g e t a r i a n  o p t i o n  av a i l a b l e  u p o n  r e q u e s t-

GFA N
S
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Dessert

Steakhouse Selection
Great seafood and premium aged beef,  seasoned and grilled to your 
specifications. A surcharge of $ 38 applies to each mains

“Please inform your server if you have any food allergies”

*The Public Health Authority has determined that eating uncooked 
or par tially cooked Poultry, Meats, Eggs, or Seafood may present 
a health risk to the Consumer, par ticularly those who may be more 
vulnerable

TIRAMISU        
m a s c a r p o n e ,  l a d y  f i n g e r,  e s p r e s s o ,  c o c o a

PINEAPPLE NAKED CAKE
c r e a m  c h e e s e  f r o s t i n g ,  l ay e r  c a ke
- n o  a d d e d  s u g a r-

CARNIVAL MELTING CHOCOLATE CAKE

FRESH TROPICAL FRUIT

SELECTION OF ICE CREAM & SORBET

CHEESE PLATE

MILE-HIGH GELATO PIE $10
s a l t e d  c a r a m e l ,  m o c h a ,  t o a s t e d  c o c o n u t ,  C h a n t i l l y  c r e a m

SURF & TURF*
l o b s t e r  t a i l  a n d  g r i l l e d  f i l e t  m i g n o n

GRILLED FILET MIGNON*
g r a i n - f e d ,  2 5 0  g r a m s  f o r  t h e  t r u e  g o u r m e t

AUSTRALIAN LAMB CUTLET *
d o u b l e  c u t  c h o p s

400 GRAMS WAGYU CHEESEBURGER*
p r e s s e d  a n d  g r i l l e d  p a t t y,  a g e d  c h e d d a r,  b a c o n ,  l e t t u c e , 
t o m a t o , p i c k l e s  a n d  f r i z z l e d  o n i o n s  o n  a  t o a s t e d  b r i o c h e  b u n
s e r v e d  w i t h  s e a s o n e d  c h i p s
C a r o l i n a  b b q  s a u c e  |  g a r l i c - t r u f f l e  a i o l i  |  c h i p o t l e  h o t  s a u c e
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