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ENTICE
OYSTERS, NATURAL OR MIGNONETTE, GF, DF

CONFIT GARLIC FLAT BREAD, CLAY FIRED, SMOKED SALT WHITE TRUFFLE, CRISPY SAGE V

LEMON HUMMUS PICKLED HEIRLOOM CARROTS, PISTACHIO DUKKHA, EXTRA VIRGIN OLIVE OIL  V,GF,DF

BURRATA HEIRLOOM TOMATOES, BALSAMIC, DUKKHA V, DF 

QUEENSLAND PRAWNS DILL, ESHALLOT, PRESERVED LEMON, AVOCADO, BABY COS  HEARTS GF, DF 

GREEK SQUID, FRIED, ZAATAR SPICE, CHARRED ASPARAGUS, GARLIC THYME AOILI, GF, DF

BBQ HALOUMI POMEGRANATE, SPICED LENTIL, BASIL, HUMMUS, COCONUT YOGHURT, V, GF

PULLED LAMB FLAT BREAD PICKLED CUCUMBER, FETA, BASIL GARLIC YOGHURT

CHARCUTERIE FOR TWO SMOKED, CURED & AGED LOCAL SALAMI, BEEF BRESAOLA, CURED HAM, PROSCIUTTO,

CHARRED VEGETABLES, HUMMUS, PESTO, TOASTED ARTISAN BREADS, GRISSINI

4.5 ea

24

20

26

28

28

25

28

38

CLAY FIRED PIZZA

MARGHERITA, TOMATO, MOZZARELLA, BASIL, V

FUNGHI, MUSHROOMS, CARAMELISED ONIONS, SWEET POTATO, GOATS’ CHEESE, V

QUATTRO FORMAGGI, SMOKED AGED CHEDDAR, MOZZARELLA, BOCCONCINI, PECORINO, V

CACCIATORE, MILD SALAMI, PEPPERONI, CACCIATORE, RED ONION, ROASTED PEPPERS, BASIL

TUSCAN CHICKEN, GREEN OLIVES, ROASTED PONTIAC, ROSEMARY, MUSTARD AIOLI

PROSCIUTTO ARUGULA AGED PROSCIUTTO, SHAVED PECORINO, BABY ROCKET, PEAR,

30

32

32

36

34

34

INDULGE

LOCAL CAUGHT REEF FISH GRILLED, HEIRLOOM TOMATO CAPONATA, SALSA VERDE, PRESERVED LEMON, CAPER FRISEE GF, DF

300G GRAIN-FED SIRLOIN CHARRED ASPARAGUS, OREGANO MUSTARD, SYRAH JUS GF, DF

CHICKEN ITALIA GARLIC,  BASIL, CHARRED LEMON, CRISP KALE, SMOKED SEA SALT PONTIAC, ORANGE CINNAMON REDUCTION GF, DF

MUSHROOM SAGE RISOTTO FIELD  SWISS BROWN, PORTOBELLO MUSHROOMS, FRESH SAGE, KALE, SHAVED PARMESAN V, GF

BEEF RAGOUT LINGUINE 24 HOUR SLOW COOKED WAGYU BEEF, SWEET TOMATO, PAPPARDELLE SHAVED PARMESAN

46

56

36

38

40

HOUSE MADE DOUGH, STRETCHED TO ORDER, BAKED IN OUR PIZZA OVEN, GLUTEN FREE OPTION AVAILABLE

GF - Gluten Free DF – Dairy Free V - Vegetarian

PLEASE ADVISE OUR TEAM OF ANY DIETARY REQUIREMENTS | 15% SURCHARGE PUBLIC HOLIDAYS | GST INCLUDED 



PLEASE ADVISE OUR TEAM OF ANY DIETARY REQUIREMENTS | 15% SURCHARGE PUBLIC HOLIDAYS | GST INCLUDED 

SALTI BURGERS

ANGUS BEEF CHARRED RED ONIONS, TUSCAN TOMATO RELISH, WILD ROCKET, SMOKED CHEDDAR

GREEK CHICKEN, SWISS CHEESE, SWEET TOMATO, ROASTED PEPPERS, WILD ROCKET

BBQ HALLOUMI CHARRED RED ONIONS, ROASTED PEPPERS, TUSCAN TOMATO RELISH, WILD ROCKET

28

28

28

SHARED FOR TWO

PLEASE ASK OUR TEAM FOR TODAY’S CHEFS DISH OF THE DAY, DISHES ARE DESIGNED AND CREATED

BY OUR TALENTED CHEFS AND IDEAL FOR SHARING, FAMILY STYLE. 

120

ADD
CAPRESE SALAD, HEIRLOOM TOMATOES, BUFFALO MOZZARELLA, BASIL, BALSAMIC REDUCTION, LEMON OIL GF,V

CAESAR SALAD, BABY COS, MAPLE BACON, CROUTONS, SHAVED PARMESAN, BARN EGGS, CAESAR DRESSING

ROASTED HEIRLOOM CARROTS, FETA, SMOKED SEA SALT GF, V

TRUFFLED PONTIACS, SHAVED PARMESAN, GF, V

CLASSIC FRIES, AIOLI, TOMATO SAUCE, V

20

22

18

18

15

SERVED ON A MILK BUN WITH CHIPS, GLUTEN FREE OPTION AVAILABLE

CHOOSE TWO SIDES

SPOIL

AFFOGATO, VANILLA BEAN ICE CREAM, COFFEE ESPRESSO, FRANGELICO SHOT, V, GF

TIRAMISU  GOUTTE TEARDROP LAYERED COFFEE SPONGE, MASCARPONE MOUSSE, ESPRESSO JELLY V

CHOCOLATE RASPBERRY COCONUT PEBBLE, RASPBERRY JELLY, DARK CHOCOLATE MOUSSE, OAT CHOCOLATE BASE, V

SALTED CARAMEL DATE PUDDING, MAPLE CARAMEL, SALTED CARAMEL ICE CREAM, V

QLD BERRY COINTREAU COINTREAU COATED FRESH BERRIES, SUGAR DUST GF,V,DF 

FROMAGE AGED  CHEDDAR, TRIPLE BRIE, SOFT BLUE, QUINCE, PEAR, LAVOSH CRACKERS V 

20

20

24

20

20

36

GF - Gluten Free DF – Dairy Free V - Vegetarian
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