
SHARE PLATES
PACIFIC OYSTERS (6)      
Natural – Mignonette dressing, lemon     24
Kilpatrick – Bacon, worcestershire, tomato, tabasco sauce 25
THREE DIPS TOASTED BREAD (3)        16
Red pesto, eggplant relish, raita
DIJON MUSTARD GARLIC BREAD      17
Parmesan, parsley
KOREAN FRIED CHICKEN KFC (8)      20
Hot red pepper and garlic glaze, peanuts
MUSHROOM ARANCINI BALLS (5)      18
Lemon and garlic mayonnaise, parmesan
SEASONED CALAMARI         19
Rocket, charred lemon, tomato and red pepper aioli
GRAZING BOARD       30
Selection of local cured meats, cheese, olives, dips, 
lavosh crackers

SALADS
THAI BEEF SALAD       22
Beef, bean sprouts, cucumber, onion, tomato, garlic, mint   
ROASTED TURMERIC CAULIFLOWER SALAD   23
Lemon, chilli, mint
CAESAR SALAD   20
Cos lettuce, boiled egg, croutons
POKE BOWL         23
Quinoa, brown rice, cherry tomato, fermented red cabbage, 
edamame, broccolini, red onion, carrot, lemon dressing
  - Why not add chicken or house smoked salmon?   5

BURGERS & SANDWICHES
BEEF BURGER       25
150g beef pattie, smoky aioli, lettuce, pickled cucumber, melted
cheese, sesame seed bun, served with chips
STEAK SANDWICH       25
110g minute steak, rocket, tomato, BBQ sauce, caramelised 
onion, melted cheese, served on turkish bread with chips

CHICKEN DISHES
CHICKEN PARMIGIANA      25
Tomato, ham, cheese, served with slaw and chips
CHICKEN SCHNITZEL      24
Served with slaw and chips
PAN FRIED CHICKEN SUPREME     29
Provolone cheese, mashed potatoes, broccolini, green 
peppercorn sauce

vgo

SEAFOOD
CELSIUS SEAFOOD TOWER    75
Fresh prawns, pacific oysters, calamari, octopus, smoked salmon, 
served with fries and salad
BEER BATTERED FISH AND CHIPS       29
Blue whiting, chips, tartare sauce, lemon, salad
NORTH QUEENSLAND BARRAMUNDI       32
Fennel, rocket salad, olive, caper and tomato salsa

FROM THE GRILL
300g 270 DAY SOUTHEAST QLD GRAIN FED RUMP     42
200g RANGERS VALLEY TENDERLOIN EYE FILLET     45
Steaks served with mashed potato or chips and vegetables or salad    
with choice of gravy, green peppercorn sauce or mushroom sauce

300g BARKERS CREEK PORK CUTLETS      34
Mashed potato, spinach, broccolini, walnut and garlic butter

CELSIUS SIGNATURE DISHES 
CHICKEN CURRY (KAKU PAKU)       29
Mild Kenyan chicken and sweet potato curry 
served with coconut raisin rice 
SPAGHETTI RAGU BARESE        25
Slow cooked pork, lamb, and beef in a rich tomato sauce 
with parmesan cheese

SIDES & EXTRAS
STEAMED SEASONAL VEGETABLES    10
HOUSE SALAD With vinaigrette         10
POTATO WEDGES with sour cream and sweet chilli sauce    10
CHIPS with aioli           9
COLD POACHED CHICKEN         5
PICKLED CHILLI          3
EGG          2.5

PIZZAS
Our pizzas are made with our homemade pizza dough, rolled and 
made to order and baked in our pizza oven to your table

CLASSIC MARGHERITA          23
Napoli and basil sauce, tomato sauce, mozzarella
MEAT A-DOR          25
BBQ sauce, mozzarella, beef, pork, lamb, tomato, red onion
QUEENSLANDER          25
Napoli sauce, mozzarella, tomato, pineapple, bacon
SEAFOOD         27
Napoli sauce, prawn, octopus, mozzarella, tomato, rocket

KIDS MENU
Served with a dixie cup ice cream for dessert

PASTA NAPOLI   12
With tomato sauce and cheddar cheese
BEEF BURGER      12
85g beef pattie with cheese and tomato sauce, served on a 
sesame seed bun
HAM AND CHEESE TOASTIE      12
Two halves served with chips
CHICKEN NUGGETS      12
Five crumbed chicken nuggets served with chips and 
tomato sauce 

DESSERTS
STICKY DATE PUDDING         12
With sticky caramel sauce, vanilla ice cream, honeycomb
CLASSIC CRÈME BRÛLÉE        12
With shortbread
RICE PUDDING        14
With mandarin and mango ice cream
BAKED NEW YORK STYLE CHOCOLATE CHEESECAKE   12
With a cherry compote
CELSIUS GALLO CHEESEBOARD      26
Duo of local cheeses, dried fruit, lavosh crackers
Baci - Soft, creamy white. Full of flavour, similar to a brie
Heritage - Classic sharp 18-month cheddar

GLOSSARY
ARANCINI - Savoury balls of cooked flavoured rice, crumbed and 
deep fried
RAITA - Yoghurt flavoured with cumin, carrot, and cucumber
PROVOLONE - Semi hard cow’s cheese with a slight smoky flavour
VERMICELLI - Bean thread noodles aka glass noodles
BARESE - A southern Italian meat sauce
COMPOTE - Fruit preserve cooked in syrup
LAVOSH - A thin flat bread akin to crackers

PLEASE LET OUR STAFF KNOW OF ANY DIETARY REQUIREMENTS
*Please be aware that whilst all care is taken when catering for special 

requirements, our chefs handle a variety of products such as nuts, seafood, 
shellfish, sesame seeds, wheat, flour, eggs, and many other products. The 

utmost care is taken to avoid cross contamination.

gf  Gluten free   v  Vegetarian vg  Vegandf  Dairy free   

dfo Dairy free options   gfo  Gluten free options   vgo  Vegan options   

CELSIUS RESTAURANT MENU



SPARKLING WINES & CHAMPAGNE    G | B  
BANCROFT BRUT    9 | 35
Regional New South Wales

MOJO MOSCATO   10 | 42
South Australia

42 DEGREES SOUTH PREMIUM CUVEE SPARKLING   15 | 65
Tasmainia

DAL ZOTTO PUCINO PROSECCO NV    10 | 45
King Valley, Victoria

TATTINGER CUVEE PRESTIGE BRUT            
Champagne, France

WHITE WINES
WILLOWGLEN MOSCATO   9 | 35
New South Wales

BANCROFT SAUVIGNON BLANC   9 | 35
Regional New South Wales

SHAW AND SMITH SAUVIGNON BLANC   16 | 52
Adelaide Hills, South Australia

CATALINA SOUNDS SAUVIGNON BLANC   16 | 52
Marlborough, New Zealand

NICK SPENCER PINOT GRIS    14 | 50
New South Wales

DAL ZOTTO PINOT GRIGIO    11 | 42
King Valley, Victoria

HENSCHKE PEGGY’S HILL RIESLING    11 | 42
Eden Valley, South Australia

HESKETH LOST WEEKEND CHARDONNAY    11 | 42
Limestone Coast, South Australia

SNAKE AND HERRING TOUGH LOVE CHARDONNAY  14 | 50
Margaret River, Western Australia

RED WINES
BANCROFT CABERNET MERLOT   9 | 35
Regional New South Wales

PRINTHE MOUNTAIN RANGE MERLOT   12 | 45
Orange, New South Wales

HESKETH REGIONAL SELECTIONS CABERNET SAUVIGNON  13 | 46
Coonawarra, South Australia

CLOUD STREET PINOT NOIR   11 | 42
Regional Victoria

BLACK COTTAGE PINOT NOIR    14 | 50
Marlborough, New Zealand

PENNY’S HILL CRACKLING BLACK SHIRAZ    14 | 50
McLaren Vale, South Australia

TWO HANDS GNARLY DUDES SHIRAZ   14 | 50
Barossa Valley, South Australia

TAP BEERS 425ML
XXXX GOLD (3.5%)  8.5
HAHN SUPER DRY (3.5%)  8.5
BYRON BAY PREMIUM LAGER (4.2%)  9.5
STONE AND WOOD PACIFIC ALE (4.4%)  10
JAMES SQUIRE GINGER BEER (4%)  11
BYRON BAY LEMON SQUASH (4%)  11

BOTTLED BEER
JAMES SQUIRE PALE ALE (4.2%)  9.5
LITTLE CREATURES PALE ALE (5.2%)  9.5
HAHN SUPER DRY (4.6%)  9.5
BYRON BAY PREMIUM LAGER (4.2%)  9.5
KIRIN (4.9%)  10
HEINEKEN (5%)  10

LIGHT/MID STRENGTH
HAHN SUPER DRY 3.5 (3.5%)  8
XXXX GOLD (3.5%)  8
HAHN PREMIUM LIGHT (2.5%)  8
HEINEKEN ZERO (0%)  7.5

CIDER
5 SEEDS CRISP APPLE (5%)  9
REKORDERLIG, STRAWBERRY LIME (4%)  10

HOUSE SPIRITS
SMIRNOFF VODKA  9.5
BUNDABERG RUM  9.5
JIM BEAM BOURBON  9.5
JOHNNIE WALKER RED SCOTCH  9.5
CANADIAN CLUB  9.5
GORDONS GIN  9.5

SCOTCH
JOHNNIE WALKER BLACK LABEL  10.5
JAMESON  10
SINGLETON SINGLE MALT   11
GLENFIDDICH 12 YEARS  11.5
TALISKER 10 YEARS  13

BOURBON / WHISKEY
JACK DANIELS  10
SOUTHERN COMFORT  10
WILD TURKEY  10.5
MAKERS MARK  11
GENTLEMAN JACK  11

RUM
BACARDI  10
CAPTAIN MORGAN  10.5
KARKEN  11.5

GIN
GORDON’S PINK GIN  10
GORDON’S MEDITERRANEAN ORANGE  10
TANQUERAY  11
BOMBAY SAPPHIRE  11
HENDRICKS  12

VODKA
KETEL ONE  10
GREY GOOSE  12.5

TEQUILA
JOSE CUERVO  9.5
DON JULIO  10.5

LIQUEURS
COINTREAU  10.5
MALIBU  9.5
CAMPARI  10
KAHLUA  9.5
MIDORI  10
BAILEYS  10
FRANJELICO  10.5
PIMMS  10

DESSERT WINE / BRANDY / COGNAC
CHATELLE NAPOLEON BRANDY  8.5 
GALWAY PIPE 12 YEARS  9.5
PENFOLDS CLUB TAWNY PORT  8.5
HENESSY V.S.O.P COGNAC  12

ROSE WINES    G | B  
DAL ZOTTO ROSATO  11 | 47
King Valley, Victoria

REVERIE ROSE 15 | 65
France

WATER 

JUST WATER 500ML  5
PERRIER SPARKLING WATER 330ML 6
PERRIER SPARKLING WATER 750ML  9

NON ALCOHOLIC BEVERAGES
POST MIX GLASS    4.5
POST MIX JUG     12
Coke, Coke No Sugar, Sprite, Ginger Ale, 
Lift, Tonic Water 
SOFT DRINK CAN 375ML      5
Coke, Coke No Sugar, Diet Coke, Sprite, 
Sprite Lemon+, Fanta, Ginger beer, 
Lemon Lime & Bitters
JUICE       5
Orange, Apple, Cranberry, Pineapple

COFFEE & TEA
CUP   4.5
MUG  5.5
Flat white, latte, cappuccino, mocha, chai latte, 
hot chocolate
ICED CHOCOLATE    8
ICED COFFEE     8
ICED MOCHA  8
EXTRAS    .5
Oat milk, soy milk, almond milk, lactose free milk, 
decaf, syrups (Vanilla, Hazelnut, Caramel) 
POT OF TEA       4.5
English Breakfast, Earl Grey, Green, Peppermint, 
Ceylon, Chamomile

BEVERAGE MENU

| 120


