
PASTAS &
LIGHT DISHES

GRAZING PLATTER 
Suggested to share between 2pax 
ham | smoked chicken | salami
cheddar | brie | olives | hummus |
tomato jam | tortia crackers 

B&B CARPACCIO 
beetroot & fillet of beef carpaccio |
pickled vegetables | fried caper
berries | feta | balsamic 

CAULIFLOWER SOUP 
roasted flourets | dukkah | garlic
toasted sourdough | herb oil

BEEF KOFTA 
skewered beef koftas | flatbreads  
tzaziki | hummus | pickled veg slaw 
 
MEDITERAENAN RICE 
PAPER WRAP 
olive tapenade | marinated peppers |
feta | eggplant | pineapple | green
herb oil | chips

POTATO GNOCCHI 
homemade potato gnocchi | tomato
& almond sauce | green beans,  
spinach & mushroom | toasted
almonds

GLASS OF SAUVIGNON BLANC 
comes with a free chicken & bacon
tagliatelle | tomato & garlic cream
sauce|  garlic toasted sourdough   

SAFFRON & SAGE LINGUINE 
prawns | chorizo | mussels | saffron
& sage cream sauce | peas | herb oil
| croutons 

SMOKED CHICKEN CAESAR SALAD 
crisp garden lettuce | smoked chicken breast | croutons | egg | 
bacon chards | anchovies | parmesan creamy Caesar dressing

PEAR & HUMMUS SALAD 
grilled pear with hummus | garden leaves | roasted chickpeas | 
olives | marinated tomatoes | ginger infused honey dressing 

VEGAN POKE BOWL 
marinated peppers | pineapple | roast root veg | peas & edamame 
beans | quinoa | pickled carrots | red onion & cabbage | cucumber | 
ginger soy dressing

SALMON NICOISE SALAD
smoked salmon salad | green beans | olives | baby potatoes | egg |
tomatoes | lettuce | herb vinaigrette

CALAMARI SALAD 
crumbed calamari rings | citrus noodle salad | miso mayo | mango 
atchar | sesame seeds 

DISCO FRIES 
with mushroom sauce & cheddar cheese 

SPAGHETTI BOLOGNAISE 
cheddar cheese 

CRUMBED FISH FINGERS 
chips | salad | house mayo   

CHICKEN & AVO PITA POCKET with chips 

TASTE OF ZIM 
braised beef & vors stew | pap | kapenta | market veg

BUTTER CHICKEN CURRY 
chicken thigh curry | basmati rice | sambals | chutney | flatbread  

BRAISED BEEF SHORT RIB 
mashed potato | tomato & red wine sauce | roasted vegetables 

LENTIL CURRY 
vegan lentil curry | basmati rice | sambals | chutney | poppadum 

HEARTY DISHES 

LUNCH 
MENU 

SALADS

KIDS MENU 

$24

$14

$9

$16

$14

$15

$17

$21

$15

$15

$15

$17

$16

$16

$17

$20

$16

$8

$10

$10

$10

KINDLY NOTE: 
a 3% charge will be applied to
credit/debit card payments 

12 to 5pm



BURGERS | WRAPS & CIABATTAS

LOOKOUT BURGER 
200g burger patty | cheddar cheese sauce | lettuce | tomato | 
pickle relish | onion rings 

HAWAAIN CHICKEN BURGER 
grilled chicken patty | marinated peppers | pineapple | mozzarella   

VEGAN BUNLESS BURGER 
chickpea, bean & beetroot falafel | eggplant & butternut discs | 
grilled pineapple | smashed avocado dressing   

PULLED LAMB WRAP 
slow roasted lamb shoulder | Asian coleslaw | tzadziki

CHICKEN & HALOUMI WRAP 
chicken strips with grilled haloumi | avo | caramelized onion | berry coulis 

OPEN SMOKED SALMON 
on toasted sourdough | cream cheese | cucumber | 
cherry tomato | citrus dressing 

TOASTED CHEESE & TOM CIABATTA 
roasted tomato | sweet onions | mozzarella 

TOASTED HAM CIABATTA  
ham | tomato | fig relish| mozzarella 

TOASTED PESTO CHICKEN CIABATTA 
chicken mayo | pesto 

TOASTED PREGO STEAK CIABATTA 
grilled fillet | prego sauce | caramelized onion | lettuce | tomato

BEEF FILLET MEDALLIONS
200g | 300g
seasonal veg puree | roasted
veggies | chips | rosemary jus  
   
BEEF RUMP STEAK - 300g
seasonal veg puree | roasted
veggies | fondant potato | Amarula
sauce 
 
SIRLOIN - 300g  
Cafe salad | confit garlic butter |
chips | romesco sauce  

T-BONE - 400g 
Cafe salad | chips | onion rings |
mushroom & thyme sauce 

CROCODILE KEBAB 
grilled crocodile kebab | roasted
veggies | spiced tomato rice |
coconut curry sauce

MOZAMBIQUE CHICKEN 
slow roasted 1/2 chicken 
peri peri or lemon & herb 
Cafe salad | chips   

PORK RIBS 
barbeque roasted pork ribs |
sesame seeds | Cafe salad | chips 

BREAM FILLET 
grilled or battered  | lemon caper
sauce | Cafe salad | chips  

GRILLED KING PRAWNS  
10 grilled king prawns | cajun &
tomato rice | Cafe Salad | lemon
butter sauce 

CARROT CAKE 

TIRAMISU CHEESECAKE

HAZELNUT MERINGUE 
coconut gelato & salted caramel gelato 

CHOCOLATE & ORANGE 
Mississippi chocolate & orange mousse with caramelized rind   

PEACAN TART 
vanilla ice cream 

LUNCH 
MENU 

FROM THE GRILL
MAINS

SWEET TREATS 

$16

$15

$15

$16

$15

$17

$13

$15

$15

$16

$19 | $21

$21

$20

$22

$18

$17

$24

$19

$24

Not all ingredients are listed in the
descriptions. please advise if you have
any dietary restrictions 
Vegetarian / Vegan 

Served with a Cafe salad & chips 

$4

$7

$7

$7

$7

12 to 5pm


