
TO  S TA RT

OY S T E R S   S Q 
Shucked & Served On The Shell, 

Au Naturel / Lemon Lime Vinaigrette

P OT- S T E A M E D  B L AC K  M U S S E L S   1 2 5

Shallots, Garlic, White Wine, Crème, Toasted Binge Bread 

B U T T E R - B A S T E D  G A R L I C  P R A W N S   1 4 5

Chilli, Lemon, Toasted Ciabatta 

C R I S P Y  C U R L Y  B A B Y  S Q U I D   1 3 5

Lemon Caper Salsa Verde

B E E F  C A R PA C C I O   1 1 5

Olive Oil, Black Pepper, Grana Padano, Rocket, Lemon

S I G N A T U R E  C H I C K E N  W I N G S   1 2 5

Baked, Sweet Spicy Glaze

C O A T E D  &  F R I E D  H A L L O U M I  ( V )   1 1 5

Lemon, Chilli, Parsley, Black Pepper, Dressed Baby Leaves

R I P  &  D I P  H U M M U S  ( V )   1 0 5

Chickpea, Toasted Spiced Nuts, In-house Flatbread 



S A L A D S

B O B O ’ S  H O U S E  ( V )   1 2 0

Greens, Cucumber, Red Cabbage, Tomato, Feta, 

Soft Boiled Egg, Seed Crunch, Herb Vinaigrette

Add: Grilled Chicken / Avo - R35  

D I RT Y  C A E S A R   1 1 5

Gem Lettuce, Slightly Spicy Anchovy Dressing, 

Grana Padano, Garlic, Oregano Toasted Breadcrumbs 

U LT I M AT E  C A P R E S E  ( V )   1 2 5

Fresh Mozzarella, Tomato, Basil, Olive Oil Vinaigrette

T H E  N E W  G R E E K  ( V )   1 2 5

Roasted Peppers, Tomato, Baby Cucumber, Red Onion, Olives,

Marinated Feta, Caramelised Lemon Slices, Vinaigrette



B E T W E E N  T H E  B R E A D 

( served with fries)

S P I C E D  F R I E D  C H I C K E N  BU RG E R   1 4 5

Buttermilk Chicken Breast, Aioli, Tomato, Pickles, Slaw

T H E  C L A S S I C  BU RG E R   1 5 5

200g Beef Patty, Sesame Bun, Cheddar,

Pickles, Onion, Lettuce, Tomato, Secret Sauce 

C R I S P Y  BAC O N  &  C H E E S E  BU RG E R   1 7 5

200g Beef Patty, Sesame Bun, In-house Cheese, 

Bacon, Secret Sauce, Pickles

P O O R  B OY  P R AW N  RO L L   1 9 5

Poached Prawns, Avocado, 

Citrus Crème Fraîche, Lime



PA S TA  V I B E S

S PAG H E T T I  AG L I O  E  O L I O  ( V )   1 2 5
Olive Oil, Chilli, Garlic, Grana Padano

S P I NAC H  R I C OT TA  R AV I O L I  ( V )   1 5 5
Olive Oil, Baby Spinach, Basil, Cherry Tomato, Grana Padano

C A R B O NA R A  L I N G U I N E   1 5 5

Guanciale, Bacon, Crème, Grana Padano

C H I C K E N  P E S TO  TAG L I AT E L L E   1 5 5
Basil, Grana Padano

R I G ATO N I   1 7 5
Beef Ragu, Grana Padano

S E A F O O D  L I N G U I N E   2 9 5
White Fish, Calamari, Mussels, Prawns, Pomodoro

V E G E TA R I A N  &  V E G A N

C AU L I F L OW E R  S T E A K S  ( V ) ( VG )   1 4 5

Ginger Turmeric Relish, Coconut Cream, 

Sultanas, Toasted Coconut, Crispy Garlic

T H E  V E G A N  BU RG E R  ( V ) ( VG )   1 5 5

Vegan Patty, Sesame Bun, Vegan Cheddar,

Pickles, Onion, Lettuce, Tomato, Secret Vegan Sauce



M E A T S
( with side of  choice)

D. I . Y  S T E A K
Oil, Sea Salt, Rosemary, Thyme

(Recommend Adding A Fried Egg)

Choice Of Sauce : Pepper/Mustard/Béarnaise
Choice Of Cut :

												          
	

	
									       

C H A RG R I L L E D  BA R B E C U E  R I B S   3 4 5
Sweet Sticky Glaze

RO S E M A RY  G R I L L E D  L A M B  C U T L E T S   3 4 5
Lemon, Thyme, Sweet Spicy Barbecue

B R E A D E D  C H I C K E N  C U T L E T   1 6 5
Lemon, Baby Leaf Salad, Hot Horseradish Mustard Sauce

G R I L L E D  O RG A N I C  C H I C K E N  B R E A S T   1 6 5
Olive Oil, Lemon, Garden Herbs

BU T T E R  C H I C K E N   1 9 5
Raita, Salsa, In–house Flatbread

- Sirloin 250g   225

- Rump 250g    225

- Fillet 250g     295



F RO M  T H E  S E A
( with side of  choice)

S E A F O O D  F E A S T
Prawns, White Fish, Calamari, Mussels

For One  SQ
For Two  SQ

P E E L  &  E AT  P R AW N S
Olive Oil, Parsley, Lemon / Spicy Garlic Butter

6 Prawns  SQ
12 Prawns  SQ

G R I L L E D  BA B Y  S QU I D   2 4 5
Lemon, Parsley, Chilli

W H O L E  ROA S T E D  BA B Y  K I N G K L I P   2 9 5
Chilli, Garlic, Lemon

L E M O N Y  G R I L L E D  S O L E   2 6 5
Caper Salsa Verde

W H I T E  F I S H  &  S AU C E  N I Ç O I S E   2 6 5
Tomato, Olive, Caper, Parsley, Lemon

C R I S P Y  BAT T E R E D  W H I T E  F I S H  T E M P U R A   1 9 5 
Lemon, Garlic Aioli, Cucumber Ceviche

S E S A M E - C RU S T E D  Y E L L OW F I N  T U NA   2 9 5
Spring Onion, Chilli, Crispy Garlic & Shallots, Citrus Dressing

C R I S P Y  S K I N  S A L M O N   S Q
Olive Oil, Sea Salt, Parsley, Lemon



S I D E S  &  S U C H

C R I S P Y  C U R LY  BU T T E R M I L K   4 5
O N I O N  R I N G S  ( V )

Vinegar, Sea Salt

C R I S P Y  T H I N - C U T  C H I P S  ( V )   4 5
Secret Sauce

S I M P L E  H O U S E  G R E E N S  ( V )   5 5
Greens, Cucumber, Red Cabbage, Tomato, Feta, 

Seed Crunch, Herb Vinaigrette

S AU T É E D  L E M O N Y  B RO C C O L I N I  ( V ) ( VG )   5 5
Olive Oil, Sea Salt

C I T RU S - S P I C E D  R I C E  ( V )   4 5
Lemon, Garden Herbs



S O M E T H I N G  S W E E T

M I L K  PA N NA  C OT TA   9 5
Fresh Berries, Raspberry Meringue

C H E E S E C A K E  TA RT   1 0 5
Pineapple Salsa, Coconut Ice Cream

D U L C E  D E  L E C H E  F O N DA N T   1 3 5
Baked Chocolate, Vanilla Ice Cream

BA K E D  A L A S K A   1 0 5
Yoghurt Ice Cream, Berry Compote, Toasted Meringue

B O B O ’ S  S U N DA E   1 2 5
Vanilla Ice Cream, Caramel Popcorn, 

Chocolate Fudge Sauce & Pecan Oat Streusel

S P I C E D  A P P L E  C RU M B L E   1 1 5
Cinnamon Ice Cream


