BAR & ROOFTOP

Lech & Dinner e

MENU

TolihLes !

TEiH
8 & L .:,n;ln-fp

{{ ; i 2
| e 2
1 _'..£ % E &
18 i P % ¥
i e
£rd A o i Py
i g E il b
s Lk [T
£ : L] ¥
5 e ety (- e
i 3 ,
o £ q A
:;:' 2 i I " - 4 ” .- i)
i g : A
H T A o
i g T
- L
Jaie Bonpy, ; 2L -
CRris, e T 4 1

‘



Starters

Smash Burgers

GARLIC BREAD $10

Locally baked Turkish bread, freshly toasted, topped
with garlic & herb butter (add cheese +$2) (GF+$4)

BURRATA, PROSCIUTTO & $16

GRILLED PEACH SALAD

Flame grilled peaches with freshly shredded Burrata
& Prosciutto, mixed in a rocket leaf salad, with olive
oil and balsamic vinegar. (GF) (serves two)

CHIMICHURRI LAMB BITES $15

180g Flame grilled lamb bites, covered in a
house made chimichurri sauce. (DF,GF,CS)

GRILLED CAJUN CORN RIBS $13

Flame grilled sweetcorn ribs marinated in a cajun
spiced butter, topped with a chipotle sauce. (CS)

FLAME GRILLED PRAWN SKEWERS $15

3x Grilled king prawn skewers, marinated with
garlic herbs & butter. (GF) (DF option)

NONNAS MEATBALLS $13

3x Nonnas housemade pork meatballs topped with
napoli sauce, served with grilled local turkish bread.
(GF, DF Option)

Mains

BLACK ANGUS PREMIUM
SCOTCH FILLET

300g flame grilled Black Angus Scotch fillet steak,
served with your choice of fries, mash or salad.

(Add Red wine jus $3 - Peppercorn sauce $3

- Mushroom gravy $3 - Garlic butter $2 - Gravy $2 -
Chimichurri sauce $2) (Ask to have steak pre cut)
(GF,CS) (DF option)

HONEY BAR CHICKEN $26

Grilled chicken thigh marinated in honey & lemon, on
a bed of rocket sa?ad served with a drizzle of honey,
olive oil, vinaigrette and feta. (GF,CS) (DF option)

NONNAS SPAGHETTI MEATBALLS $25

Nonnas housemade pork meatballs served with
spaghetti in napoli sauce with parmesan. (GF +$4)

ALLA VODKA PASTA $25

House made Vodka Napoli sauce with cream & basil,
tossed in Rigatoni pasta. (GF +$4)
$34

TASMANIAN GRILLED SALMON

Crispy skin Tasmanian Salmon served with house made
masE potato, capers and grilled vegetables. (GF, CS, )

CHILLI PRAWN PASTA $28

Marinated king prawns, garlic, cherry tomatoes,
spinach, olive oil, parmesan & chilli flakes. (Choose
from: Hot - Mild - No chilli) (GF + $4, CS & DF options)

$44

GRINGO TACOS $25
Three grilled tortilla, pickled slaw, chipotle & your
choice of: Crispy chicken, Prawns, Fish or Lamb

with tzatziki (GF, CS & DF options)

CHICKEN PARMIGIANA $28

Crumbed chicken topped with napoli sauce & cheese,
served with fries and salad.

CHICKEN SCHNITZEL $24
Crumbed chicken served with fries & salad.

(Add gravy $2) (DF)

CHICKEN BLT SANDWICH $25

Crumbed chicken, lettuce, bacon, tomato and
chipotle mayo served in turkish bread with fries.

THE OG $15

Single house-made smashed beef patty,
American cheese, pickles & burger sauce. Served
with fries.

THE OG DOUBLE $20
Double house-made smashed beef patties,

American cheese, pickles and burger sauce.

Served with fries.

THE BIG BACON SMASH $25

Double smash beef patties, cheddar, house bacon
jam, pickles, and Dijon mayo, served with fries.

JALAPENO SMASH

$23
Double house-made beef patties, pepper jack
cheese, pickled jalapefios & chipotle mayo, served
with fries.

(ADD: BACON $2 - EGG $2 - CARAMELISED ONION $1 - PINEAPPLE $1)

Sides

SIDE OF FRIES $6
Small side bowl of fries. (GF +$4)

POTATO MASH $7
House made & seasoned potato mash.

HOUSE SIDE SALAD $7
Small seasonal salad bowl. (GF,CS, DF option)
GRILLED TURKISH BREAD $7

Locally baked Turkish bread, freshly toasted,
drizzled with olive oil. (GF +$4)

Kids Meals

PASTA NAPOLI (GF +$4) $12
CHICKEN NUGGETS & FRIES $12
FISH & CHIPS $12
CHEESEBURGER $10

Desserts

STICKY DATE PUDDING $16
Served with caramel sauce + vanilla bean ice cream.
CHOCOLATE LAVA CAKE $16

Chocolate lava cake with a rich, molten centre,
served warm with a scoop of creamy vanilla ice
cream.

AFFOGATO $15

A scoop of vanilla bean ice cream drowned with a
hot freshly brewed shot of espresso + your choice of
liqueur.

KIDS ICE CREAM $6

Two scoops of vanilla bean ice cream with your
choice of chocolate or caramel sauce topping.

KITCHEN HOURS:
LUNCH: 12-2:30PM
DINNER: 5:00-8:30PM

Let staff know of any dietary requirements.
CS=Celiac Safe - GF=Gluten Friendly - DF=Dairy Free



Desserts

PASSIONFRUIT CHEESECAKE s

Served with vanilla bean ice cream + passionfruit coulis .

STICKY DATE PUDDING si

Served with caramel sauce + vanilla bean ice cream.

VEGAN CHOCOLATE MUDCAKE s

Served with plant based vanilla bean ice cream + strawberries.

CHOCOLATE LAVA CAKE s«

Chocolate lava cake with a rich, molten centre, served warm
with a scoop of creamy vanilla ice cream.

AFFOGATOs:

A scoop of vanilla bean ice cream drowned with a hot freshly
brewed shot of espresso + your choice of liqueur.

Coffees & Teas

Mugs — $5.50. Teas — $4.00. Iced — $6.00.

COFFEE TEA
CAPPUCINO ENGLISH BREAKFAST
FLAT WHITE GREEN TEA
LONG BLACK PEPPERMINT TEA
ESPRESSO VANILLA CHAI
MACCHIATO
ICED
ICED COFFEE

ICED CHOCOLATE



	Menu
	Starters
	Smash Burgers
	THE OG
	$15

	GARLIC BREAD
	$10
	Single house-made smashed beef patty, American cheese, pickles & burger sauce. Served with fries.


	THE OG DOUBLE
	Locally baked Turkish bread, freshly toasted, topped with garlic & herb butter (add cheese +$2) (GF+$4)

	BURRATA, PROSCIUTTO & GRILLED PEACH SALAD
	$16
	$20
	Double house-made smashed beef patties, American cheese, pickles and burger sauce. Served with fries.
	Flame grilled peaches with freshly shredded Burrata & Prosciutto, mixed in a rocket leaf salad, with olive oil and balsamic vinegar. (GF) (serves two)


	THE BIG BACON SMASH
	CHIMICHURRI LAMB BITES
	$15
	$25
	180g Flame grilled lamb bites, covered in a house made chimichurri sauce. (DF,GF,CS)
	Double smash beef patties, cheddar, house bacon jam, pickles, and Dijon mayo, served with fries.


	GRILLED CAJUN CORN RIBS
	$13
	$23

	JALAPENO SMASH
	Flame grilled sweetcorn ribs marinated in a cajun spiced butter, topped with a chipotle sauce. (CS)
	Double house-made beef patties, pepper jack cheese, pickled jalapeños & chipotle mayo, served with fries.

	FLAME GRILLED PRAWN SKEWERS
	$15
	3x Grilled king prawn skewers, marinated with  garlic herbs & butter. (GF) (DF option)



	Sides
	$13
	NONNAS MEATBALLS
	$6

	SIDE OF FRIES
	Small side bowl of fries. (GF +$4)


	Mains
	POTATO MASH
	$7
	House made & seasoned potato mash.


	BLACK ANGUS PREMIUM SCOTCH FILLET
	$44

	HOUSE SIDE SALAD
	$7
	Small seasonal salad bowl. (GF,CS, DF option)
	300g flame grilled Black Angus Scotch fillet steak, served with your choice of fries, mash or salad.  (Add Red wine jus $3 - Peppercorn sauce $3  - Mushroom gravy $3 - Garlic butter $2 - Gravy $2 - Chimichurri sauce $2) (Ask to have steak pre cut) (GF,CS) (DF option)


	GRILLED TURKISH BREAD
	$7
	Locally baked Turkish bread, freshly toasted, drizzled with olive oil. (GF +$4)



	Kids Meals
	HONEY BAR CHICKEN
	$26
	Grilled chicken thigh marinated in honey & lemon, on a bed of rocket salad served with a drizzle of honey, olive oil, vinaigrette and feta. (GF,CS) (DF option)

	$12

	PASTA NAPOLI
	(GF +$4)

	CHICKEN NUGGETS & FRIES
	$12

	NONNAS SPAGHETTI MEATBALLS
	$25
	Nonnas housemade pork meatballs served with spaghetti in napoli sauce with parmesan. (GF +$4)

	$12

	FISH & CHIPS
	CHEESEBURGER
	$10

	ALLA VODKA PASTA
	$25
	House made Vodka Napoli sauce with cream & basil, tossed in Rigatoni pasta. (GF +$4)



	Desserts
	TASMANIAN GRILLED SALMON
	$34
	Crispy skin Tasmanian Salmon served with house made mash potato, capers and grilled vegetables. (GF, CS, )


	STICKY DATE PUDDING
	$16

	CHILLI PRAWN PASTA
	$28
	Served with caramel sauce + vanilla bean ice cream.
	Marinated king prawns, garlic, cherry tomatoes, spinach, olive oil, parmesan & chilli flakes. (Choose from: Hot - Mild - No chilli) (GF + $4, CS & DF options)


	CHOCOLATE LAVA CAKE
	$16
	Chocolate lava cake with a rich, molten centre, served warm with a scoop of creamy vanilla ice cream.


	GRINGO TACOS
	$25
	Three grilled tortilla, pickled slaw, chipotle & your choice of: Crispy chicken, Prawns, Fish or Lamb with tzatziki (GF, CS & DF options)


	AFFOGATO
	$15
	A scoop of vanilla bean ice cream drowned with a hot freshly brewed shot of espresso + your choice of liqueur.


	CHICKEN PARMIGIANA
	$28
	Crumbed chicken topped with napoli sauce & cheese, served with fries and salad.


	KIDS ICE CREAM
	$6
	Two scoops of vanilla bean ice cream with your choice of chocolate or caramel sauce topping.


	CHICKEN SCHNITZEL
	$24
	Crumbed chicken served with fries & salad.  (Add gravy $2) (DF)


	CHICKEN BLT SANDWICH
	$25
	Crumbed chicken, lettuce, bacon, tomato and chipotle mayo served in turkish bread with fries.
	Desserts



	PASSIONFRUIT CHEESECAKE
	$16
	Served with vanilla bean ice cream + passionfruit coulis .

	STICKY DATE PUDDING
	$16
	Served with caramel sauce + vanilla bean ice cream.
	VEGAN CHOCOLATE MUDCAKE
	$16
	Served with plant based vanilla bean ice cream + strawberries.


	CHOCOLATE LAVA CAKE
	$16
	Chocolate lava cake with a rich, molten centre, served warm with a scoop of creamy vanilla ice cream.

	AFFOGATO
	$15
	A scoop of vanilla bean ice cream drowned with a hot freshly brewed shot of espresso + your choice of liqueur.
	ICED COFFEE
	FLAT WHITE
	Coffees & Teas
	COFFEE
	TEA


	CAPPUCINO
	ENGLISH BREAKFAST
	GREEN TEA
	PEPPERMINT TEA
	LONG BLACK
	ESPRESSO
	MACCHIATO
	VANILLA CHAI
	ICED

	ICED CHOCOLATE


