
room service menu

Baja Fish Tacos x2 | Local snapper (A), slaw, mango salsa $20

Guacamole | Tortilla chips $12

Peri-Peri Popcorn Chicken | Chipotle mayo, edamame beans $19

to start

Green Goddess Quinoa | Crispy tofu, kale, avocado, cabbage,
spinach, pepitas $27

Caesar Schnitzel | Baby gem, soft egg, parmesan $28

Poke Bowl | Yellowfin tuna tataki (I), brown rice, pickled ginger $29

salads

Local Battered Fish & Chips (A) with baby broccoli $14

Beef Burger and Chips $14

Minute Steak and Chips $14

Fresh Fruit Salad $10

for little ones

Double Smashed Burger | Gunbalaya Meats, BBQ onion, secret
sauce and chips $34

Pulled BBQ Jackfruit Burger | Fresh slaw, sweet potato fries $32

Homemade Tomato Pasta | Tomato confit, fermented chilli,
rocket, pecorino $28

Humpty Doo Barramundi (A) | Corn fritters, fresh slaw, smoked
tomato piccante $40

300g Angus Sirloin Steak | Sweet potato mash, lime, pistachio
dukkah, mojo verde $46

Homemade Pasta Ragu | Beef and pork ragu, burrata, dried chilli
oil $32

Yangzhou Fried Rice | Prawns (I), egg, char siu $26

Vietnamese-Style Beef Stew “Bo Kho” | Rice Noodles $34

Pad Thai | Rice noodles with chicken $25
Vegetarian Option Available

big bites

Apple Pie | Vanilla ice cream $16

Churros Sundae | Salted caramel ice cream, dark chocolate
sauce $16

Matcha-Infused Burnt Cheesecake | Matcha ice cream,
custard $16

Fresh Fruit Salad | Lemon myrtle sugar $16

desserts

Chips | Saltbush seasoning $10
Sautéed Mixed Greens | Asian dressing, garlic, pepper sauce $10
Watermelon & Tomato Feta Salad | Pickled jalapeños, mint $10

sides

available daily 12-9.30pm
$5 tray charge

Please note: Our kitchen handles various allergens and foods that may cause intolerances. While we’ll do our best to accommodate dietary
needs, we cannot guarantee the complete absence of allergens. Please let our team know if you have any food allergies or intolerances.
*15% public holiday surcharge applies.

Vegetarian
Local ingredients
Australian / Imported(A) / (I)


