
 

 
 

From coast to coast, ocean to ocean - we are all connected by our love of 
food, music and people.  

Experience a taste of Australia, Africa and Portugal. 
. Whether you choose to enjoy the bar, bistro or outside deck - the casual 

ambience and friendly service will make you feel right at home 
 

SOUP OF THE DAY  - see board, or ask your waiter                6.50 
OYSTERS            1/2 doz     1 Doz 
NATURAL - served with cracked pepper, 
 Tabasco & lemon            2.00         19.00 
MORNAY   - baked with cheese                         13.90        20.50 
KILPATRICK - served with bacon &  
Worcestershire sauce                   15.00        22.50 
 
STARTERS 
PRAWN COCKTAIL served with Thousand Island dressing& avocado     14.50 
MOCK CRAYFISH - served over salad                                 9.50 
CALAMARI deep fried in salt & pepper and served with aioli sauce      10.50 
MUSSELS prepared in a creamy garlic sauce, served with rice                            11.90 
MESA TRINCHADA cubes of rump, marinated in garlic & peri-peri, 
Covered in traditional gravy                     13.50 
 
SIDE SALADS 
SUNESIDE SALAD garden salad served with creamy mayo dressing          8.50 
GREEK SALAD garden salad topped with feta & olive                                          12.50 
CAESOR SALAD garden salad topped with bacon /chicken                                 12.90 
 
BREADS 
HERB or GARLIC BREAD                      4.50 
FRESHLY BAKED DINNER ROLL                             1.50 
 

No split bills - 10% SURCHARGE ON PUBLIC HOLIDAYS 
We are open TUESDAY-SATURDAY for dinner 

 
IDEAL VENUE FOR FUNCTIONS, PARTY’S & SPECIAL OCCASIONS 
All meals are freshly prepared; a delay may be experienced in busy times 

 
 



 
 
SEAFOOD 
SUNESIDE PRAWNS - House specialty - 5 Whole king prawns, 
Butter-flied and barbecued in a lemon-butter, garlic & peri peri sauce.  
Served on a bed of rice.  (LM Style)                                                                           24.50 
 
GARLIC PRAWNS 8 shelled and pan fried in a creamy garlic sauce. 
Served on a bed of rice                   24.50 
 
PRAWN CURRY - 8 shell prawns, prepared in a cream, garlic & curry sauce. 
Served on a bed of rice                            24.50 
 
DOUBLE TROUBLE tower of tempura prawns & calamari 
Served with chips and tartar sauce                        23.50 
  
CALAMARI salt & pepper calamari served with chips & aioli sauce                  16.90 
 
BARBEQUE OCTOPUS baby octopus, seasoned with lemon-butter & garlic. 
Served over rice                                    16.90 
 
SALMON grilled in lemon-butter, served with mash, capsicum & bok Choy   22.00 
 
SOLE - grilled in lemon-butter sauce, served with a garden salad & chips     22.00 
 
SHNAPPER grilled fish, served with chips, salad & lemon-butter sauce           22.00 
 
GRILLED CAJUN FISH - spicy perch, grilled and served with salad & chips   16.90 
 
GRILLED LEMON-BUTTER FISH - covered in a lemon-butter sauce, 
Served with salad & chips                                                                16.90 
 
FISHERMANS PLATTER - ideal for two people! 
 4 WHOLE king prawns, 2 pieces of line fish, oyster’s Morne & squid. 
Served with rice, salad & dips and 2 glasses of Sangria        46.50 
 
PASTA & VEGETARIAN DISHES 
RAVIOLI - spinach & ricotta                                17.50 
VEGETARIAN PLATTER - roasted capsicum, Bok Choy, corn on the cob 
Served over mash              16.50 
 



 
 
STEAKS 
FILLET STEAK - 300g Rib fillet -aged quality beef, best prepared medium rare. 
Served with chips or mash & roasted capsicum                         24.00 
Sauces - PEPPER, DIANE, MUSHROOM, GARLIC                                                3.90 
 
RUMP STEAK 300g Grain fed rump steak, flame grilled & served with 
Chips or mash & roasted capsicum                                                                    18.60 
Sauces - PEPPER, DIANE, MUSHROOM, GARLIC                                                3.90 
 
PORTUGUESE STEAK - 300g rump steak, marinated in garlic & peri peri, 
Topped with ham & fried-egg & gravy.  Served with chips & capsicum       24.50 
 
ESPETADO - Beef kebab - skewered rump, onion & capsicum, spiced 
With garlic & peri peri.  Served with chips                                                     24.50 
 
TRINCHADO - 300g cubed rump steak, marinated in beer, peri peri & garlic. 
Served with bread over chips and covered in gravy.  A great beef dunker!      23.50      
 
LAMB SHANKS - 2 shanks, slow roasted, minted and served with mash 
And roasted capsicum                                                                        24.90 
 
PORK SPARE RIBS -marinated in a delicious BBQ Sauce, served with chips  
                                                                      - 500g        24.00        - 1 KG          34.00 
SURF & TURF - 300g fillet steak topped with 2 king prawns.  Served with 
Chips and covered in a garlic cream sauce                                                   27.00 
 
CHEDAMELT BURGER - Home-made pure beef patty, slice of cheddar cheese 
topped with mushroom sauce & served with chips        10.90 
 
POULTRY  
CHICKEN-FLATTI - Whole spring chicken, roasted and marinated in a 
Mild peri peri sauce.  Served with chips          HALF   18.50      WHOLE            23.50 
 
CHICKEN CHARLIE - Chicken breast filled with feta & prawns,  
Served with mash, bok Choy & mushroom sauce                                                   19.80 
 
CHICKEN BURGER - Filleted chicken breast, covered in mayo & 
1000 island sauce & served with chips                                         10.90 



 
 
KIDS MEALS - under 12’s meals served with chips or salad and a 
complimentary juice, coke or sprite 

 
CHEESE BURGER                  6.50 CHICKEN BURGER              

6.50 
SALT & PEPPER CALAMARI        9.50   STEAK & CHIPS                    

12.00 
250G RIBS & CHIPS                   12.00   LAMB SHANK & 

MASH         12.00 
SIDE PLATE CHIPS/MASH            4.50   SIDE PLATE SALAD                

4.50     
 

DESSERTS 
BANANA BOAT - banana’s served with ice cream, whipped 

cream 
& strawberry sauce.                                                                  

    9.50 
STICKY DATE PUDDING - served with brandy custard           

    8.50 
FRUIT PAVLOVA - Fresh tropical fruits & whipped cream            

8.50 
FRUIT SALAD & ICE CREAM                                                       

    8.50 
ICE CREAM COCKTAIL - vanilla ice cream topped with 

Kahlua liquor & chocolate sauce                                                          
9.50 

ICE CREAM & CHOC SAUCE - all time favorite                        
5.50 

APPLE CRUMBLE - served with whipped cream                
7.50  

 
FRESHLY GROUND COFFEE! 

COFFEE’S - flat white, cappuccino, latte, espresso         
     3.50 

TEA (green, English, earl grey, chai)                          
     3.50 

JUICES, SODAS, WATER (mineral)                   
3.00 

DOM PEDRO - whisky and ice cream                               
   11.00              

IRISH or KAHLUA COFFEE topped with fresh cream                    
8.00 



 
GOSSIP WINE                    bottle          

15-00  
(Byo wine $2.00 corkage)                                   glass wine     

     5.00 
Xxxx gold, carlton, hahns premium lite                                 

4.50 

Strongbow cider, VB, XXXX bitter, blonde, tooheys new & dry      
5.50 

Crown lager 375ml                 
     6.50 

Corona, heinken                      
7.00 

Kilkenny 440ml                       
8.00 

 
PARTY DRINKS 

SANGRIA red wine, brandy & marinated fruit       (jug)      
26.00 

SPARKLING STRAWBERRY vodka, bubbly & berries  (jug)  
   26.00 

BULLS EYE bubbly, vodka, red bull          (jug)    
30.00 

CHILLI TEQUILA              
7.50 

AFRICAN MYSTERY - Brandy, Bailey’s served over ice                      
10.00 

 
“THANK-YOU FOR YOUR PATRONAGE” 


