ME
NU

SMALLPLATES

Oven Toasted Turkish Garlic /\ 12.00
Bread (V) Add cheese +2.00
Sambal Prawn Skewer (1) 22.00

Coconut yogurt, prawn cracker, coriander, lemon,
and green oil

Truffle Mushroom Arancini (V) 22.00
Gouda cheese béchamel, honey & chili glaze,
Parmesan cheese, herb oil

Salt and Pepper Squid (1) 21.00
Rocket, pineapple salsa, aioli, and lemon

Korean Chicken Wings 22.00

Authentic Korean sweet and sour sauce, sesame
seeds, and pickled daikon

R
Soup of the Day (V) (F SRES 18.00

Served with toasted sourdough

PIZZAS

PERFECT FOR SHARING
29.00

Classic pizza with fresh tomato, mozzarella, and
basil

Margherita Pizza (V)

31.00

A hearty mix of meats on a tomato and mozzarella
base

BBQ Chicken Pizza 30.00

Spanish onion, rocket, BBQ sauce, and mozzarella
cheese

Meat Lover's Pizza

Golden Crumbed Chicken .ﬁ

31.00
Schnitzel &
Roasted vegetables, thick gravy, and fries
Make a Parmi +5.00
Make a Kilpatrick +6.00
Grilled Cheese Burger 29.00

Beef patty, melted cheese, bacon and onion jam,
pickle, tomato, lettuce, and chips

Make it a double cheese +2.00

Make it a double patty +8.00

Beer Battered Fish (1)

Coopers beer-battered garfish with roasted
vegetables, chips, tartar sauce, and lemon wedge

32.00

Steak Sandwich

Scotch fillet, bacon relish, American cheese,
lettuce, tomato, herb sauce, aioli, and chips

35.00

Mild Spiced Butter Chicken @ 31.00

Served with basmati rice and garlic naan

[ [ .
I I k I h n A - Australian Seafood
| - Imported Seafood

M - Mixed origin Seafood

RESTAURANT

Please inform our team of
any dietary requirements,
food allergy or intolerance



ME
NU

SIDES

Seasoned Fries (V) 12.00
sriracha aioli

yocht
Brussels Sprout (V) o) 15.00
Gouda cheese béchamel, honey & chilli glaze,
toasted almonds, green oil
Paris Mash Potato (V) 11.00

Soft and ultra creamy

DESSERT

NS
Sticky Date Pudding (V) g\\ﬁ“ﬁ"&-““““ 16.00

Butterscotch sauce, vanilla ice cream, candied
walnut, mixed berries

Chocolate Fondant (V) 16.00
Vanilla ice cream, cinnamon tuile, fresh strawberry
P
LothY
2/

Caramel sauce and macadamia praline

Vanillalce Cream (V) 12.00

BIG PLATES

Saffron Risotto (V) 27.00
Beetroot powder, asparagus, parmesan cheese,
crispy nori

See add-ons for protein options

Roast Vegetable & Halloumi Salad (V) 28.00

Honey glaze vegetables, parsnip puree, radicchio,

toasted walnut.
e

Half Roasted Chicken : E’.ﬁ/

Winter vegetables, coconut yogurt, cranberry
compote.

35.00

Wild Barramundi (1) 39.00
Saffron risotto, asparagus, caramelised fennel,
crispy nori, beetroot powder.
ANENDS
Pork Cutlet t“g{s?&%““m 42.00

Potato pave, braised red cabbage, caramelised
apple, red wine jus.

Red Wine Braised Lamb Shank 42.00

Silky mashed potato, sautéed spinach, shiraz jus,
fried kale, Dutch carrot.

. o L
Grain-fed 300gr Scotch Fillet "\&_I)/ 57.00

Parsnip puree, smoked leek, 15-hour cooked potato,
red wine jus.

ADD ONS

Prawns (1) 16.00
Chicken Thigh 15.00
Halloumi 10.00
Salt + Pepper Squid (1) 15.00
Choice of sauce - each 3.00

Sriracha aioli, Dijon, aioli, tomato,
gravy, salted butter, smoky BBQ, red
wine jus

A - Australian Seafood
| - Imported Seafood
M - Mixed origin Seafood

Ibis kitchen

RESTAURANT

Please inform our team of
any dietary requirements,
food allergy or intolerance



	ME NU
	PIZZAS
	PERFECT FOR SHARING
	Margherita Pizza (V)                                            29.00
	Classic pizza with fresh tomato, mozzarella, and basil

	Meat Lover’s Pizza                                                31.00
	A hearty mix of meats on a tomato and mozzarella base

	BBQ Chicken Pizza                                               30.00
	Spanish onion, rocket, BBQ sauce, and mozzarella cheese



	SMALL PLATES
	IBIS CLASSICS
	Oven Toasted Turkish Garlic                         12.00             Bread (V)
	Add cheese +2.00

	Sambal Prawn Skewer (I)                                22.00
	Coconut yogurt, prawn cracker, coriander, lemon, and green oil

	Truffle Mushroom Arancini (V)                     22.00
	Gouda cheese béchamel, honey & chili glaze, Parmesan cheese, herb oil

	Salt and Pepper Squid  (I)                                 21.00
	Rocket, pineapple salsa, aioli, and lemon

	Korean Chicken Wings                                      22.00
	Authentic Korean sweet and sour sauce, sesame seeds, and pickled daikon

	Soup of the Day (V)                                               18.00
	Served with toasted sourdough

	Golden Crumbed Chicken                                31.00 Schnitzel
	Roasted vegetables, thick gravy, and fries           Make a Parmi +5.00           Make a Kilpatrick +6.00

	Grilled Cheese Burger                                       29.00
	Beef patty, melted cheese, bacon and onion jam, pickle, tomato, lettuce, and chips           Make it a double cheese +2.00           Make it a double patty +8.00

	Beer Battered Fish (I)                                         32.00
	Coopers beer-battered garfish with roasted vegetables, chips, tartar sauce, and lemon wedge

	Steak Sandwich                                                    35.00
	Scotch fillet, bacon relish, American cheese, lettuce, tomato, herb sauce, aioli, and chips

	Mild Spiced Butter Chicken                           31.00
	Served with basmati rice and garlic naan
	Please inform our team of any dietary requirements, food allergy or intolerance



	ME NU
	BIG PLATES
	Saffron Risotto (V)                                               27.00
	Beetroot powder, asparagus, parmesan cheese, crispy nori            See add-ons for protein options

	Roast Vegetable & Halloumi Salad (V)  28.00
	Honey glaze vegetables, parsnip puree, radicchio, toasted walnut.

	Half Roasted Chicken                                        35.00
	Winter vegetables, coconut yogurt, cranberry compote.


	SIDES
	Wild Barramundi (I)                                              39.00
	Saffron risotto, asparagus, caramelised fennel, crispy nori, beetroot powder.

	Seasoned Fries (V)                                               12.00
	sriracha aioli

	Pork Cutlet                                                                42.00
	Potato pave, braised red cabbage, caramelised apple, red wine jus.

	Brussels Sprout  (V)                                             15.00
	Gouda cheese béchamel, honey & chilli glaze, toasted almonds, green oil

	Red Wine Braised Lamb Shank                  42.00
	Silky mashed potato, sautéed spinach, shiraz jus, fried kale, Dutch carrot.

	Paris Mash Potato (V)                                          11.00
	Soft and ultra creamy

	Grain-fed 300gr Scotch Fillet                       57.00
	Parsnip puree, smoked leek, 15-hour cooked potato, red wine jus.


	DESSERT
	Sticky Date Pudding (V)                                   16.00

	ADD ONS
	Butterscotch sauce, vanilla ice cream, candied walnut, mixed berries
	Prawns (I)
	16.00
	Chicken Thigh

	15.00
	Halloumi

	10.00
	Salt + Pepper Squid (I)

	15.00
	Choice of sauce - each

	3.00
	Sriracha aioli, Dijon, aioli, tomato, gravy, salted butter, smoky BBQ, red wine jus

	Chocolate Fondant (V)                                       16.00
	Vanilla ice cream, cinnamon tuile, fresh strawberry

	Vanilla Ice Cream (V)                                           12.00
	Caramel sauce and macadamia praline
	Please inform our team of any dietary requirements, food allergy or intolerance




