
S A N D W I C H E S  A N D  W R A P S  

 

 

C L A S S I C  C L U B  S A N D W I C H  W I T H  F R I E S         

chicken, mayonnaise, lettuce, tomato, bacon, fried egg 

 

P L A I N  O R  T O A S T E D  S A N D W I C H E S ,  F R I E S ,  S A L A D     

gruyere cheese and vine ripened tomato  

chicken and mayonnaise    

shaved leg ham, gruyere cheese, vine ripened tomato    

bacon, lettuce and tomato    

 

T O A S T E D  T U R K I S H ,  M U S H R O O M S  A N D  H A L O U M I     

char-grilled zucchini, roasted capsicum, oregano pesto 

 

L I N S E E D  W R A P  O F  P O A C H E D  C H I C K E N     

chicken breast, rocket, labna, roasted aubergine,  

sundried tomato 
 

S A L A D S  

 

 

C O B B  S A L A D ,  R O Q U E F O R T  D R E S S I N G        

chicken, avocado, crispy bacon, tomato, boiled egg 

 

AM A R A N T H  S A L A D ,  T A H I N A  D R E S S I N G    

puffed amaranth, fig, paw paw, avocado, almonds 

 

O C E A N  K I N G  P R AW N S ,  7 4  I S L A N D  D R E S S I N G     

paw paw, fennel, avocado, iceberg lettuce, macadamia nuts 

 

C A E S A R  S A L A D     

baby cos lettuce, crispy bacon, croutons, shaved parmesan,  

aioli dressing 

 

C H I L L I  C A R AM E L  D U C K ,  C R I S P Y  N O O D L E S     

asian slaw, roasted peanuts, coriander 

 

   
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

for optimal nutritional health 

 

This menu should be used as an example only - menus are seasonal and subject to change. Vegetarian menus available and all special dietary 

requirements are met on an individual basis. 

 



 

 

C H A R  G R I L L E D  T U N A ,  C H AM P AG N E  D R E S S I N G     

watermelon, green beans, persian feta, shaved fennel 

 

P O T A T O ,  O N I O N  A N D  R O S E M A R Y  F R I T T A T A     

rocket, fresh figs, shaved parmesan 

 

A N T I P A S T I  P L A T E  F O R  T W O ,  T U R K I S H  B R E A D    

prosciutto, coppa, roasted capsicum and eggplant, 

feta, marinated olives, king prawns, house made labna 

 

C H A R G R I L L E D  B E E F  B U R G E R  W I T H  F R I E S     

bacon, gruyere, caramelised onions, lettuce, tomato, aioli 

 

M A R I N A T E D  S K E W E R S  A N D  S A T A Y  S A U C E    

chicken, beef, venison, prawn and fish skewers with roasted 

butternut, spinach and almonds 

 

S E A F O O D  P L A T T E R  F O R  T W O     

premium selection of hot and cold australian seafood 
 

 

P E B B L E  B E A C H  C O L L E C T I O N  

 

 

S A L T  ‘ N  P E P P E R  B U G S     

bean sprouts, asian herbs, hot ‘n’ sour sauce 

 

B L A C K  K I N G F I S H  A N D  S A L M O N  N O R I  T E M P U R A     

green apple, cucumber, wasabi, sweet ginger dressing 

 

C H I C K E N  A N D  P R A W N  L A K S A     

noodles, tofu, bean sprouts, asian herbs  

 

N A S I  G O R E N G  W I T H  S P I C Y  S O Y  S A U C E     

asian fried rice with chicken, prawn and egg 

 

C H I L L I  M U D  C R A B         

stir-fried hokkien noodles, asian vegetables 

 

S P I C E D  P O R K  D U M P L I N G S     

tamarind, eggplant and peanuts, chillied coconut  

and lemongrass   
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D E S S E R T S  
 

 

 

C A R R O T  C A K E   

carrot & walnut cake, vanilla bean ice cream 

 

V A N I L L A  P A N N A C O T T A     

espresso jelly, hazelnut biscotti 

 

C H O C O L A T E  T A R T             

raspberry coulis, hazelnut crumble  

 

L E M O N  C H E E S E C A K E     

strawberry sorbet, basil and strawberry salsa 

 

F R O Z E N  Y O G H U R T     

citrus salad, crispy meringue 

 

C H E E S E  A N D  B I S C U I T S     

australian and international cheese selection – muscatels – lavosh 
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