
3 1S T E A K  S A N D W I T C H
Warmed focaccia, grilled tableland minute steak,
caramelised onions, galic aioli, grain mustard, cos
lettuce, tomato, french fries

3 1T E M P L E  B U R G E R
Layered eggplant, ricotta, native basil oil, tomato
confit, macadamia pesto

2 9F I S H  &  C H I P S
Beer battered local barramundi, garden salad, chips,
tartare, fresh lemon

2 8G R E E N  G O D D E S S  S A L A D  
Wild baby roquette, kale, cucumber, avocado, dill, green
goddess dressing
Grilled chicken                                                 
Poached local prawns 
Halloumi 

+6
+7
+8

3 6T U N A  P O K É  B O W L
Sashimi tuna, seaweed, sushi rice, cucumber,
edamame, carrot, picked ginger, Asian slaw, poké
dressing, toasted sesame seeds

3 4T H E  P A N I N I
Toasted panini, serrano jamon, Manchego cheese, wild
baby rocket, spicy bush tomato relish, house made
cassava chips 

3 0P L A N T  B A S E D  B U R G E R
v2 Plant based pattu, lettuce, tomato, red onion,
gherkin, vegan aioli, vegan potato bun, french fries

Menu
P O O L

S I D E

S n a c k
1 2O L I V E S

House marinated olives, garlic, lemon

1 7H U M M U S  
House made hummus, tahini, capsicum, paprika, grilled
pitta

1 8S P R I N G  R O L L S
Crocodile, lemon myrtle, sweet chilli dip

1 8C A L A M A R I
Lemon pepper, sea salt, fresh lemon, kaffir
lime aioli

1 2F R E N C H  F R I E S
Sea salt, tomato sauce

1 3S W E E T  P O T A T O  F R I E S
Sea salt, vegan ailoi

1 8C H A R R E D  C O R N  R I B S
Chipotle lime mayo, smoked salt, toasted
pepitas

2 7M A R G H E R I T A
Tomato sugo, basil, mozzarella

3 0P E P P E R O N I

3 1C H I L L I  P R A W N

Tomato sugo, pepperoni, mozzarella

Tomato sugo, prawn cutlets,mozzarella,
chilli

3 0M E D I T E R R A N E A N
Grilled mediterranean veg, mozzarella,
white truffle oil

P i z z a

All our food is prepared in our kitchen where nuts, gluten and other
allergens are present- if you have a food allergy please let us know
before ordering

Please note: Public Holidays incur a 15% surcharge. Credit card
surcharge applies

M a i n

1 3F R U I T  S A L A D
Diced fruits, vanilla bean ice cream

1 7C H I C K E N  &  C H I P S
Grilled chicken breast
Chips | Steamed vegatables

1 7H U M M U S
Crunchy carrot sticks, house made hummus, grilled
pita bread

1 7B A R R A M U N D I  &  C H I P S
Grilled | Battered

1 7P A S T A  N A P O L I T A N A
Penne pasta, napolitana sauce, parmesan
cheese

1 7C H E E S E B U R G E R
Angus beef patty, cheddar, tomato sauce, french
fries

K i d s

= Sustainably Sourced



CROCS ON THE ROCKS
Vodka, Midori, Lychee, Citrus 

Signature

TROPICAL PUNCH 
White Rum, Black Cockatoo Coconut, Coconut Cream,

Strawberry Puree

PINK TIDE
Gin, Watermelon Puree, Lemon, Soda 

CHAMBORD SOUR 
Chambord, Lemon Juice & Aquafaba

Spritz 
APEROL SPRITZ 

Aperol, Prosecco, Soda 

LIMONCELLO SPRITZ 
Limoncello, Prosecco, Soda 

MARGARITA 
Tequila, Triple Sec, Lime Juice 

MOJITO
White Rum, Lime, Mint 

STRAWBERRY CAPRIOSKA 
Vodka, Strawberry Puree, Lime, Mint 

ALL CLASSIC COCKTAILS AVAILABLE ON
REQUEST 

PASSIONFRUIT NOJITO 
Lyre's White Cane Spirit, Passionfruit Puree, Lime, Soda 

NOT AN APEROL 
Lyre's Italian Orange, Non-Alcoholic Sparkling, Soda 

Non Alcoholic

Classics

26

24

24

16

Beers

Ciders & Seltzers

Juice

Wine
Sparkling
Cloud Street Sparkling Brut Australia 

WHITE
Cloud Street - Sauvignon Blanc Australia 
Cloud Street - Chardonnay Australia
Cloud Street - Pinot Grigio Australia 

red
Cloud Street - Pinot Noir Australia

rose
Cloud Street - Rose Australia 

Hahn Superdry 14

Heineken "500ml" Can 16

James Squire Ginger Beer 14

Stone and Wood Pacific Ale 14

Hemingway Prospector Pilsner 14

Hemingway Tunnel 10 14

James Boags Light 12

XXXX Gold 14

Heineken 0.0 10

James Squire Apple Cider 

Wavee Watermelon Seltzer 

Wavee Mango Seltzer 

Wavee Blackcurrant Seltzer 

Wavee Blood Orange Seltzer 

Soft Drink
Coke 

Coke Zero 

Sprite 

Fanta 

Ginger Beer 

Apple

Pineapple

Orange 

Cranberry 

15

15
15
15

15

15

26
26
26

26

26

125ml 250ml

6

6

14


