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Lime 

STARTERS
Garlic Bread         

Bruschetta
Grilled ciabatta topped with cherry tomatoes, red onion & fresh basil

Olives   
Hand selected olives served on ice with a black olive tapenade & crispy pitta bread 

Our Famous Polenta Chips
Crispy fried with shallots, parsley & parmesan 

 
Salt & Pepper Calamari

Calamari lightly dusted in seasoned flour, fried until golden brown & 
served on a julienne salad topped with a chilli lime syrup 

Cured Meat Plank
Traditional Italian salami, mortadella, prosciutto, mini bocconcini, grana padano 

& chilli jam, a selection of  marinated vegetables, olives & a crunchy vegetable slaw 

Parmesan Chicken
Parmesan breaded chicken tenderloins served on a crunchy slaw dressed with a sweet chilli plum sauce 

MAINS        
Crispy skin chicken with master stock served with a radish, apple, carrot,

cilantro, ginger, dill salad & steamed rice

250 gram Grain fed eye fillet steak cooked to you liking & served 
with a selection of  fine mustards, roasted potato wedges, &

chargrilled broccolini 

Chargrilled lamb skewer marinated in olive oil, lemon & oregano
served medium rare with tzatziki,, pitta bread & a greek salad 

        
House favourite, crumbed South Australian King George whiting fillets, 

served with salad, chips, in house tartare sauce & lemon wedges

Creamy pesto gnocchi pan tossed with chicken & roasted red capsicum

Seafood pan with mussels, prawns, scallops & calamari served 
in a napoli chilli, garlic sauce & grilled ciabatta bread 

Fettuccine served with a traditional Neapolitan slow braised veal ragù

Risotto tossed through peas, cherry tomatoes, pumpkin & pine nuts
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SIDES
 

Greek salad with cucumber, red onion, capsicum, kalamata olives,
tomatoes & feta tossed a lemon olive oil dressing  

French fries served with tomato sauce & aioli 

Grilled ciabatta bread served with balsamic & olive oil 

Seasonal steamed vegetables

Children’s Choice 7

Fish Bites
Chicken Nuggets

Spaghetti Bolognaise
Chicken Parmigiana 
Chicken Schnitzel                          

Grilled Chicken
Minute Steak

  
  

Children’s sundaes 3
(chocolate, strawberry, caramel, blue heaven or hundreds & thousands)

Dessert 8

Coffee/Vanilla  Panna Cotta
Served with coffee caramel & hazelnut praline

Sticky Date Pudding
Served with chantilly cream or ice cream

Pavlova 
Served with mixed berries & cream

Lemon / lime Pear Tart
Served with double thick cream or ice cream

Baci
A delicious traditional Italian chocolate and hazelnut gelato

Trio of Dessert 19
Baci, Pavlova & Panna Cotta

10 GF V

 7

 9 V

 7 GF V


