
Toasted Organic Turkish Bread, 
Focaccias, Ciabatta and Wraps
Crispy Fried Spicy Chicken - Tomato, lettuce, aioli 	 	 9.9

Vegetarian  Roast Capsicum, char grilled		  9.9 
eggplant, artichokes, lettuce and fetta cheese

Smoked Turkey  Cranberry Sauce, Tasmanian brie and lettuce	 	 10.9

Chef Chargrilled chicken, bacon, tomato, lettuce, cheese and mayonnaise 	 9.9

Tasmanian Smoked Salmon, cream cheese,  
Spanish onions, cucumber, lettuce and capers 		  13.9

Prosciutto Eggplant, bocconcini, and mixed lettuce 		  12.9

Lebanese Chargrilled chicken, hummus and tabouli 	 	 11.9

Falafel Roll Lebanese bread, tabouli, hummus, falafel and tahini sauce 	13.9

Indonesian satay chicken tenderloins with coriander,  
bean sprouts, lettuce and spicy peanut sauce 		  11.9

Toasted Croissant with preserves (4.9)  	 with ham and cheese	 6.9

Scones	 1 Scone 3.5	 2 Scones 4.9 
Served with beerenberg strawberry jam and whipped cream

Pancakes
Canadian Topped with maple syrup and whipped cream 		  7.9

Adelaide Hill Topped with berry compote and whipped cream 		  9.9

Riverina Fresh fruit salad, vanilla ice-cream and cream 		  9.9

American Topped with caramelized bananas,  
crispy bacon, maple syrup and whipped cream 		  11.9

Starters
Garlic | Herb | Lebanese Bread Two slices per serve 		  5.5

Soup of the Day See Specials board. Served with thick crust bread 	8.9

Dips Today’s selection with gourmet dips 		  9.9

Gluten Free Bread Available on request (2 slices) 		  3.0

Traditional Bruschetta 	 1 Piece 5.9	 2 Pieces 9.9 
Bocconcini, fresh tomato, basil, olive oil and cracked black pepper

Country Pumpkin Bruschetta	 1 Piece 5.9	 2 Pieces 9.9 
Fetta cheese, Spanish onions and roasted pumpkin on Garlic Bread

Nachos Traditionally baked with bean salsa  
and cheese topped with guacamole and sour cream 		  12.9

Sides
Side Salad GF Mixed salad with tomato, cucumber and balsamic dressing 	 9.5

Seasonal Vegetables GF  
Steamed mixed vegetables and cocktail potatoes tossed with olive oil 		  9.9

Bowl of Fries With tomato sauce 		  7.9

Potato Seasoned Wedges With sweet chilli sauce and sour cream 		  8.9

Extra Sauces 		  0.8

Fried Lebanese Bread 		  5.5

Fresh Lebanese Bread 		  4.5

Entrees & Mains   
Less $2.00 For Entrée Sizes

Caesar Salad Cos and iceberg lettuce, bacon, shaved parmesan,  
croutons, poached egg, anchovies and caesar dressing 		  16.9 
Add smoked salmon (or grilled chicken-3 Pieces) 	 	 3.5 
Omit Croutons to make gluten free GF

Warm Salt and Pepper Squid With Peanuts, bean sprouts, 
 coriander and lettuce with a thai lime and chilli dressing 		  17.9

Mediterranean Chicken Salad Chargrilled marinated chicken tenderloins  
with bacon, assorted greens, croutons, basil pesto and mayonnaise dressing 	 17.9 
Omit Croutons to make gluten free GF

Smoked Salmon Salad Tasmanian smoked salmon salad, cherry tomatoes,  
red onion, cucumber, mixed lettuce, olive oil and fresh lemon GF 		  19.5

Risotto
Risotto Con Fungi Field Mushroom, spring onion  
and parsley in a light vegetable stock and Cream GF 		  19.5

Del Mare Prawns, calamari, mussels, crab meat, chilli,  
garlic, spring onion, white wine and napoli sauce GF		  21.5

Vegetarian Risotto Roast pumpkin, sun-dried tomato,  
baby spinach and roast capsicum in a fresh vegetable stock GF 		  19.5

Pollo Avocado Chicken tenderloin, Spanish onions,  
mushrooms and avocado in a white wine cream sauce GF		  21.5

Pasta
Less $2.00 for Entrée sizes

Spaghetti Bolognaise Ragu of mince, with red wine and crushed tomatoes 	 16.9

Lasagna Beef, mozzarella and parmesan cheese with  
tomato and creamy sauce served with a side salad 		  17.9

Ricotta Ravioli with a pesto cream sauce 		  18.9

Penne Pollo Avocado Chicken tenderloin, fresh mushrooms  
and avocado in a white wine cream sauce 		  19.9

Penne Con Pollo Chicken tenderloin, fresh mushrooms,  
spring onions in a light rosa sauce 		  19.9

Penne Pomodore and Pepperoni Spanish onions, roasted capsicum,  
pepperoni in a fresh tomato, basil and chilli sauce		  18.9

Tortellini Napolitana Beef tortellini in a rich tomato and basil sauce 		  19.9

Penne Alla Panna Shaved ham, mushrooms, onions  
with a parmesan cream sauce, parsley and cracked black pepper		  19.9

Gluten Free Pasta Available Extra $2.00

Lebanese
Fried Lebanese Bread 		  5.5

Mezze Plate Assorted Lebanese salads with dolmas, hummus, tzatziki dips,  
marinated olives, sun-dried tomatoes and grilled Lebanese bread 		  19.9

Omit Lebanese bread to make gluten free GF

Falafel Vegetarian chickpea patties with lemon tahini sauce, hummus, 
tzatziki, pilaf rice and Lebanese salads (Great vegetarian option) 		  20.9

Kibbi and Falafel Combo One kibbi and two falafel patties with lemon  
tahini sauce, hummus, tzatziki, pilaf rice and Lebanese salad 		  20.9

Kibbi The national dish of Lebanon! Ground lamb and cracked  
wheat case filled with pine-nuts and spiced lamb with traditional  
salads, hummus, tzatziki and pilaf rice 		  21.9

Kibbi’s Combination One chargrilled chicken or lamb shaslick  
and one kibbi served with Lebanese salads hummus, tzatziki and pilaf rice 	 21.9

Chicken or Lamb Shaslicks Marinated grilled shaslicks, 	 Chicken 	 20.9 
served with Lebanese salads, hummus tzatziki and pilaf rice	 Lamb 	 21.9

Lebanese Tasting Platter Chicken shaslick, lamb shaslick, 
kibbi and falafel served with dips, Lebanese salad and pilaf rice 		  29.0

Lebanese Banquet For Two As above, double quantity and extra value! 	 49.0

Pizza Thick or Thin Base 9 inch
Margarita Sliced tomato, cheese and basil 		  13.9

Hawaiian Ham, pineapple and cheese 		  14.9

Vegetarian Mushrooms, olives, eggplant, capsicum and onion		  15.9

BBQ Chicken Chicken, bacon, onion, mushroom,  
mozzarella cheese and bbq sauce 		  16.9

Pepperoni Sun-dried tomatoes, olives, fetta,  
capsicum, Spanish onion and mozzarella		   17.9

Napolitana Prosciutto, sun-dried tomato, olives and anchovy 		  17.9

East Meets West
Thai Chicken Stir Fry Chicken, bok choy,  
coconut milk, chilli and steamed rice 		  19.9

Balinese Style Prawn Prawns tossed in chilli, garlic, ginger,  
candle-nut and prawn paste, finished with coconut cream  
served with bok choy and steamed rice (10 Prawns) 		  28.9

GF= Gluten Free

Take-Away Available for all meals. •	
Ask us for a “colouring in” copy of the Children’s Menu!•	
7 Day Breakfast Available 7.30am to 3.00pm•	
Gluten Free Meals & Desserts Available•	
Set Menu Function Facilities•	
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