
Mixed Local Olives................................................... 10 
Chilli, Oregano

Wood Fired Flat Bread................................................9 
Sea Salt, EVOO, Dukkah  V, GFO

Trio Of Dips........................................................11/5ea 
Hummus, White Bean, & Pumpkin  DF, VG

Albany Rock Oyster............................................36/68 
Lemongrass Mignonette, Lemon

Pork And Duck Terrine............................................ 24 
Pistachio, Onion Jam, Sourdough, Pickles

Mushroom & Mozzarella Arancini [3]..........17/6ea 
Chilli Jam Pesto, Pecorino, Lemon  V, NF

Grilled Jumbo Shark Bay Tiger Prawns [2]........ 32 
Nduja & Fennel Sofrito, Lemon  DF

Grilled Zucchini & Asparagus............................... 28 
Burrata, XO, Almond, Basil  VG

Soft Tacos.................................................................9ea 
Nam Jim, XO Aioli, Pickles, Soft Herbs 
CHOICE OF   Tempura Mushroom V 

                     Pork Carnita & Pineapple Salsa

Chocolate Brownie................................................... 16 
Lemon Curd Ice Cream, Candied Chocolate  V, NF

Sticky Date Pudding................................................ 16 
Caramel, Spiced Rum Ice Cream  V, NF

Frangelico Tiramisu Amaretti V, NF..................... 15 

Affogato Coffee by Loot Roastery V, DFO.............. 10 

Fish & Chips............................................................... 16

Cheeseburger & Chips............................................. 16

Crumbed Chicken Tender....................................... 15 
Steamed Vegetables

Margherita Pizza...................................................... 15 
Tomato, Mozzarella, Fior Di Latte 

Hawaiian Pizza......................................................... 16 
Tomato, Ham, Pineapple, Mozzarella

Spaghetti Napoli Sauce, Parmesan.......................14

TO FINISHKIDS

STARTERS

SIDE PLATES
Seasonal Mixed Leaf Salad.................................... 15 
Tomato, Cucumber, Parmesan, 
Sumac Vinaigrette  V

Spiced Roasted Carrot............................................. 18 
Almond, Hummus, Cracked Grain, 
Black Lime Vinaigrette  VG, DF, GFO

House Chips............................................................... 13 
Garlic Aioli, Rosemary Salt  V, GF

Steamed Seasonal Greens.......................................17 
Anchovy Butter, Sesame Dukkah  VO, DFO

Grilled Free Range Maryland Chicken................ 36 
Chermoula, Muhammara, Broccolini, 
Pickled Radish

Jerk Pork Loin Chop................................................. 37 
Miso Braised Cabbage, Sesame, Atjar Pickle

300g Stirling Ranges Scotch Fillet....................... 56 
Mashed Potato, Mixed Leaf Salad  DFO, GF 

CHOICE OF Mushroom OR Peppercorn Sauce

400g Stirling Ranges Sirloin (30 Day Dry-Age)..... 72 
Served On Bone, Mashed Potato, Beef Jus  DFO

MAINS

GRILL

Roasted Cauliflower Steak..................................... 29 
Chickpea Curry, Dukkha, Coconut Yoghurt  GF, DF,V

Ricotta & Potato Gnocchi........................................ 30 
Zucchini, Kale, Macadamia, Basil, 
Smoked Zucchini Pesto, Pecorino GF, DF

Market Fish...............................................................MP 
Fennel Skordalia, Pickled Tomatoes, 
Capers, Olive Oil, Bottarga GF, DF

Mixed Mushroom Tagliatelle................................ 34 
Toasted Pine Nuts, Stracciatella, Basil  V

GELATO

Margherita................................................................. 26 
San Marzano, Mozzarella, Fior Di Latte, Fresh 
Basil  V, VGO

Gamberi...................................................................... 32 
Tiger Prawns, San Marzano, Mozzarella, Fior Di 
Latte, Gremolata, Chilli

Fungi............................................................................ 28 
Mix Local Mushroom, Mozzarella, Scamorza, 
Truffle Vinaigrette, Parsley  V, VGO

Pepperoni................................................................... 29 
San Marzano, Mozzarella, Salami, 
Provolone, Basil

Salsiccia...................................................................... 29 
San Marzano, Mozzarella, Pork Sausage, 
Fennel, Fior di Latte

Green Goddess.......................................................... 28 
Grilled Zucchini, Parmesan Cream, Fior di Latte, 
Kale, Rosemary  V, VGO

Crudaiola.................................................................... 32 
San Marzano, Mozzarella, Rocket, 
Serrano Ham, Stracciatella, Black Pepper

Lamb Pide................................................................... 30 
San Marzano, Mozzarella, Moussaka, Mint, 
Eggplant, Sumac Labneh, Pickled Onion

All Pizzas Available Gluten-Free
Gluten-Free Base +4

Vegan Cheese +2

PIZZA
BY PARCO PIZZA

12 AND UNDER

Rotating Gelato & Sorbet..............................6/scoopLil’ Champs Combo +7
Add a juice box, kids activity pack, and 
a soft serve from Greensleeves Gelato!

Not all ingredients listed. Please advise your server of any 
allergies. A 15% surcharge applies on public holidays.

                Merchant fee of 1.1% applies to card transactions. Visit Greensleeves Gelato after dinner!
Or scooped at table upon request.


