$36 SET MENU
Available Fri — Sun & Public Holidays
$30 Sunday evening after 5.30pm

ENTREE:
CHEFS soupP
ROCKET & PINE NUT SALAD with Persian fetta,
dried fig & bacon
CALAMARI with roast garlic & tumeric
mayonnaise
MAINS:
1/2 LOBSTER MORNAY grilled with cheese till
golden (whole + $15)
GRILLED FISH WITH CARROT JAM & walnut
dukkah
MOROCCAN SPICED CHICKEN SUPREME with
preserved lime cous cous
SLOW ROASTED (SHRS) RIB EYE ROLL finished on
the grill w/w with mushroom duxelle
DESSERTS:

CUCINA GELATO BAR SELECTION
PEACH & VANILLA CREAM JELLY with raspberry
sauce
FRUIT SALAD with toasted coconut meringue &

fresh cream

$26 TWO COURSE SPECIAL

GRILLED FISH WITH CARROT JAM & walnut dukkah
served with chips & vegetables

OR
CRISPY FRIED CALAMARI with chips & side salad

+
CUCINA GELATO BAR SELECTION

SIDES

BREAD ROLL $1

GARLIC BREAD $4

GARLIC CHEESE BREAD  $4.50
GARDEN SALAD  sm 36 Lge $9
GREEK SALAD sm3$7  Lgesio
BOWL OF CHIPS $6.50

6 GRILL RESTAURAN

ENTREE

CHEFS SOUP OF THE DAY %49

PENNE WITH BEEF & parmesan pesto cream
$14.50

GRILLED HALOUMI CHEESE with melon &
mint $14.50

GRILLED CHORIZO with hommus &
caramelized onion $14.50

GRILLED MARINATED PRAWNS with honey
soy dressing (6) $16 (12) 326
ROCKET & PINE NUT SALAD with Persian
fetta, dried fig & bacon $14.50

CALAMARI with roast garlic & turmeric
mayonnaise $14.50

OYSTERS

NATURAL  (6) $14.50
KILPATRICK (&) $15.50
MORNAY (6) $15.50
MEDLEY (6) $15.50

(12) $23
(12) 326
(12) $26
(12) 326

MAINS:
MARINATED SIRLOIN with artichoke &
lemon thyme butter 326
SLOW ROASTED (5HRS) RIB EYE ROLL
finished on the grill m/w with mushroom
duxelle $26
SCOTCH FILLET & PRAWNS in garlic brandy
cream sauce %29
MOROCCAN SPICED CHICKEN SUPREME
with preserved lime cous cous $24
BRAISED & GRILLED LAMB (neck & cutlet)
with fennel seed, wine & tomato $26
GRILLED OCEAN TROUT (Tas) with sumac
& hommus 326
GRILLED BARRAMUNDI (NT or QLD) $26
MARINATED ATLANTIC SALMON (Tas) with
lime & mustard $26
LOBSTER MORNAY grilled with cheese till
golden Half $37 Whole 356

HOT & COLD SEAFOOD PLATTER

Platter for (2) with 1/2 lobster mornay,
cooked king prawns, natural oysters, sm.
salmon, mussels vinaigrette, calamari, fish &
chips 385

WITH WHOLE LOBSTER $100

BATTERED FISH with chips & side salad $20
CLUB BURGER & CHIPS $% 12.50




THE CAPTAING GRILL RESTAURANT

DESSERT

CUCINA GELATO BAR SELECTION *your

wait staff will issue a ticket $8

ESPRESSO & GELATO—vanilla gelato served
with a shot of hot espresso coffee & vanilla
syrup to pour over $9

WHITE & DARK CHOCOLATE CUP with
hazelnuts $10

PEACH & VANILLA CREAM JELLY with
raspberry sauce 3$10

YOGURT & LIME CHEESECAKE with choc

[ime sauce 310

WAFFLES

BANANA WAFFLE baked to order with

whipped cream, thick caramel and vanilla
gelato $11.50

WAFFLE WITH CINNAMON SUGAR
sandwiched with chefs gelato and maple
syrup 3$11.50

HOT WAFFLE served with a scoop of vanilla

gelato and choice of topping $10

BEVERAGES

Coffee $3.50 Tea 3$3.30
Hot chocolate $4.00 Milkshake $ 5.00

Ilced chocolate $35.00 Iced coffee $5.00

Lemon & Lime iced tea $ 4.00

NOTE: THERE MAY BE
TRACES OF PEANUT, TREE
NUTS, EGG, SOY, SESAME,
WHEAT, FISH, SHELLFISH &
MILK. IN THE DISHES WE SERVE.
IF YOU HAVE AN ALLERGY
PLEASE INFORM OUR STAFF.
GST INCLUDED.

MENU AVAILABLE PUBLIC
HOLIDAYS.



