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BREAKFAST:

Classic breakfast 90

Two eggs, bacon, beef and pork chipolatas, mushrooms and cherry tomatoes served with toasted
ciabatta, butter and preserves.

Eggs benedict 90

Two poached eggs served on an English muffin topped with hollandaise sauce and selection of Hickory
ham or smoked salmon.

Omelet 60

Three eggs and your selection of three fillings: bacon, mushroom, cheese, tomato or smoked salmon.

French Toast 70

Ciabatta bread topped with free-range crisp bacon, eggs, seasonal fruit and maple syrup.

PIZZAS

Parma: Parma ham, cherry tomato, parma ham shavings and rocket 130
Wellington: chicken, bacon, peppadew and Camembert cheese 120
Mediterranean: olives, feta, peppadew, sundried tomato, salami basil pesto 130
Classic Margherita: cheese, tomato salsa and fresh herbs 80
Flammkuchen: cream cheese base caramelized red onion, bacon, mushrooms & spring onion 140
Giorgio: ham, salami, mushrooms, olives, garlic, and chilli on the side 100

Regina: ham and mushroom 80
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SALADS AND LIGHT MEALS

Thai fish cakes: 95

With seasonal leaves, tartar sauce.

Traditional Greek salad: 100

Olives, feta, baby bell tomato, cucumber, rocket and pesto dressing.

Grilled chicken salad: 90

Baby spinach salad, pickled quail eggs; garlic flavored croutons and pecorino shavings.

Calamari and Chorizo salad: 95

Cajun grilled calamari and chorizo set on baby leaf salad, cherry tomato, ribbon cucumber, olives and
paprika dressing.

Cherry tomato herb tart: 45

Puff pastry tart topped with aromatic herbs and succulent sun kissed tomato, baby leaf salad, and
sundried tomato pesto (v).

BURGERS

Gourmet burger: 125

200g homemade beef burger, bacon, mushroom, mature cheddar, gherkins, rocket leaves, thick cut chips
& mustard mayo.

Asian style chicken burger: 90

Honey and soya marinated chicken breast, rocket, tomato, wasabi mayo, sesame coated onion rings.

Extras: bacon, avocado, mushrooms, Peppadew, blue cheese, fig, and cheddar.
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SEAFOOD

Fish & chips: 90

Beer battered Alaska Pollock with chips, tartar sauce and fresh lemon.

Calamari Rings: 100

Tempura calamari rings served with shoestring fries, Marie rose and tartar sauce .

PLATTERS

Cheese platter: 125

Selection of local cheeses, fig preserves, fruit and nuts, ciabatta.

Deli platter: 125

Variety of meats, cheeses, marinated vegetable, sundried tomato paté, olive tapenade, pesto, olives, nuts,
and seasonal fruits.

Seafood platter: 250

Prawn cutlet, crumbed calamari rings, tempura hake, panko prawn chips and dipping sauces.

DESSERT
Chocolate brownie: served with vanilla ice-cream 45
Belgian waffles: served with vanilla ice-cream seasonal fruit and Mable syrup 45

KIDDIES MENU

Mama Mia pizza - margarita 20
Chicken nuggets and chips 30
Toasted cheese sandwich 35

Vanilla ice-cream 15



