
"FOR THE LOVE OF FOOD"

Full & Half  Board Menu



STARTERS

(A) alcohol, (V) Vegetarian, (P) Pork, (S) Seafood, (VG) Vegan, (N) Nuts



(A) alcohol, (V) Vegetarian, (P) Pork, (S) Seafood

PEPPER BEEF SKEWERS�
Angus beef – pepper mayonnaise – crispy shallots

CRISPY CALAMARI �
Aioli – lemon

BELGIAN CHEESE CROQUETTES 
Classic recipe - honey mustard dip 

M/M NACHO’S�
Homemade crispy tortilla – guacamole – Pico-de-Galo – chilli beans – cheddar 
cheese – sour cream 

SOUP OF THE DAY�
served with sourdough toast

PATATAS BRAVAS (V)�  

Fried potatoes – spicy tomato sauce – smoked paprika – aioli

BBQ CHICKEN WINGS�
Chicken wings tossed in BBQ sauce

PADRON PEPPERS (VG)�
Blistered Padron peppers - maldon salt

GOAT CHEESE CROQUETTES (P)�
Parmaham – Creamy goat cheese - Roquette pesto 

STARTERS

Opt for a side instead

SIDES
SKINNY FRIES
SWEET POTATO FRIES
GARDEN SALAD
BELGIAN FRIES
MAISON MASH
SAUTEED VEGETABLES



MAIN COURSES

(A) alcohol, (V) Vegetarian, (P) Pork, (S) Seafood, (VG) Vegan, (N) Nuts



SEAFOOD LINGUINI (S)�  
Fresh calamari – shrimp – bisque 

RIGATONI BOLOGNESE �  
Angus beef Ragu– cherry tomato – Grana Padano – cream  

PENNE ARABIATTA(V)�  
Spicy tomato sauce – capers – basil – Grana Padano 

SPAGHETTI CARBONARA�
Italian pancetta – organic egg – Grana Padano – cream – parsley – 
black pepper

TUSCAN CHICKEN PASTA 	�
Farfalle pasta – grilled chicken – sundried tomato – cream – garlic – 
spinach – Bell peppers – Grana Padano
– mascarpone

PASTA

FISH AND CHIPS (A) �
Beer battered flaky cod – mushy peas – tartare – fries 

FRITES MAISON �
Belgian fries – beef stew – mustard seed - white onion – ketchup – mayo – beef bacon 
crumble

SALMON FILLET (A)	 �
Skin-on salmon – beurre blanc – parsley potatoes – leeks – asparagus – cherry tomato

STEAK AND FRIES �   
Australian Angus Rump - 250 Days Grain Fed    

THAI CURRY
Vegan vegetable curry – steamed rice      

CHICKEN BROCHETTE �
Capsicum – onion – zucchini – sour cream – side salad – harissa - fresh herbs

MUSHROOM RISOTTO	�
Miso – leeks – oyster mushrooms – portobello – Grana Padano PDO – Carnaroli rice

MAIN COURSE

SALADS
CLASSIC CAESAR 
Lettuce – Caesar dressing – Grana Padano – croutons – beef bacon
	 add grilled chicken�

SUPERFOOD SALAD (V)

Avocado – quinoa – kale – radish – lettuce – pomegranate – sprouts – 
toasted seeds – coriander

BAKED GOAT CHEESE SALAD (P)�
Warm goat cheese – sourdough toast - pork/beef bacon – cherry 
tomato – honey mustard dressing – fig

ROASTED BEETROOT AND FETA (V) (N)�
Marinated beetroot – charred orange – balsamic emulsion – hazelnuts 
spinach – rocket lettuce – feta cheese

CHANGE TO GLUTEN-FREE 
PASTA - IF YOU ASK NICELY, 

IT‘S FOR FREE  

SAUCES
FORESTAL MUSHROOM 
GREEN PEPPERCORN
BÉARNAISE 
BLUE CHEESE



(A) alcohol, (V) Vegetarian, (P) Pork, (S) Seafood, (N) nuts

M/M CHICKEN BURGER �
Fried breaded chicken fillet – lettuce – coleslaw – chili mayo – M/M bun 
Served with Belgian fries

VEGGIE FOCACCIA (V)�
Homemade focaccia – halloumi – beetroot hummus – crunchy veg salad – kale – saffron aioli

CHICKEN AVOCADO WRAP �
Chicken fillet - avocado – Pico-de-Gallo – sour cream – sriracha 

SMOKED SALMON BAGEL�
Whole grain bagel – smoked salmon – cream cheese and herbs – red onion – capers – 
cucumber – roquette

STEAK  SANDWICH 	�   
Ciabatta bread - Rump steak – caramelized onion – gouda cheese – tomato – roquette lettuce - 
tarragon mayonnaise

M/M BLACK ANGUS BURGER �
Prime Angus beef patty – tomato – grilled onion – gherkins – Cheddar – BBQ sauce – M/M bun

BURGERS, 
SANDWICHES AND 
TOASTS

(A) alcohol, (V) Vegetarian, (P) Pork, (S) Seafood, (VG) Vegan, (N) Nuts



MARGARITA (V)�
Mozzarella – tomato sauce – basil 

ALLA POLLO�
Mozzarella – tomato sauce – capsicum mix – chicken breast – onion

DIAVOLA �
Mozzarella – tomato sauce – spicy beef chorizo – olives – chili 

PEPPERONI�
Mozarella – olives – beef salami

MEDITERRANEAN VEGETABLES (VG)�
Tomato base – spinach - roasted capsicum – zucchini – mushrooms – cherry tomato -  artichokes – 
red onion – basil - herbs 

QUATRO FORMAGGI 
Mozzarella – Grana Padano – Gorgonzola – Provolone

MEAT LOVER
Chicken Breast – Turkey ham – beef meatball –  beef chorizo –  BBQ Sauce – red onion – tomato 
sauce – mozzarella 

PESCATORE (S) �
Mozarella – tomato sauce – fresh seafood – garlic

Pizzas will be served as ready to ensure the quality of all the dishes. 
Available daily from12pm onwards

M/M STONE BAKED SOUR-
DOUGH PIZZAS



TIRAMISU

CREME BRULEE

CHOCOLATE MOUSSE CAKE

RED VELVET CAKE

SELECTION OF ICE CREAMS

SELECTION OF SORBETS

BLACK FOREST

CHEESECAKE

LIME TART

FRUIT PLATTER

DESSERTS

Kids tomato soup �
Classic tomato – cream – basil 

Pizza margarita*�
Small size pizza – tomato sauce – mozzarella 
*Available from 1pm on weekdays and 12pm on weekends
	 Add chicken  �

Pasta�
Bolognese / tomato sauce / cream sauce / pesto 
	 Add chicken  �

Sautéed salmon �
Skinless salmon filet - creamy spinach - mashed 
potatoes 

Toasted chicken & cheese quesadilla�  
Sour cream dip - skinny fries

Crispy fish fingers and fries �
Crumbed fried cod – tartare sauce – green peas 

Meatballs in tomato sauce �
Mash potatoes 

Steak’n skinny fries �
Grilled steak - thin fries 

Cheese burger and fries �
Grilled burger patty - cheese - ketchup - brioche 
bun 

Chicken nuggets	�
Breaded chicken – fries 

KIDS MENU

(A) alcohol, (V) Vegetarian, (P) Pork, (S) Seafood, (VG) Vegan, (N) Nuts


