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  EVENING MEAL 

  

5432 Any Street West 

Townsville, State 54321 

 

 

internet  
 

. 

 

ENTREE 
 
GARLIC LOAF   12 
CHEESY GARLIC LOAF  16 
 
BREADS &DIPS*    18 
Selection of Warm Breads Served with 3 Dips 
 
BUFFALO CHICKEN TENDERS  5 for 14  

      10 for 22 
Crispy Chicken Tenders coated in Buffalo Sauce 
with a Ranch Dipping Sauce 
 
 
HALLOUMI BRUSCHETTA*  18 
Marinated Halloumi, served with Cherry 
Tomato Salsa & Balsamic Glaze  
 
 
CRISPY SALT & PEPPER SQUID* 16 
with Wasabi Aioli  
  
 
CROQUETTES   20 
Beef Cheek & Cheddar Croquette’s served on 
a Chipotle & Tomato Puree 
 
 
SEARED SCALLOPS  22 
On a Parmesan Crumbed Morcilla 
& a Pomegranate Glaze 
 
 
*These dishes can be made with no Gluten 
Added, please discuss with your server 
  
Please show respect for our neighbours & keep 
noise at a reasonable level when dining outdoors & 
when leaving the premises 
 

MAINS 
 
VENISON SALAD*    30 
Seared Venison with Maple Candied Walnuts, Pear, Blue 
Cheese, Cherry Tomatoes, Mesclun & Roquette. 
  
 
MEDITERRANEAN PAPPARDELLE PASTA  32  
Egg Plant, Courgette, Red Onion and Olives in a 
Creamy Tomato Pesto Sauce tossed through 
Pappardelle Pasta with Crumbled Feta & Baby 
Spinach 
 
 
BLACK RABBIT NOODLES*   30 
Stir Fry Vegetables mixed through Rice Noodles in 
a Chilli, Soy & Coriander Sauce finished with 
Toasted Cashews. 
 
Add Fried Egg 4 
Add Chicken 6 
Add Prawns 10    
 
 
Crispy Skin Salmon   42 
Salmon Fillet served on a Fennel Puree, Salsa 
Verde, Broccolini with Prawn & Potato Croquettes 
& a dusting of Beetroot  
 
FISH & CHIPS*    32 
Fresh Market Fish choose Beer Battered OR Pan 
Fried served w/ Salad and Fries 
 
BLUE COD    40 
 
LAMB RAGU PAPPARDELLE  34 
Slow Cooked Lamb Shoulder in a Creamy 
Rosemary & Rich Red Wine Sauce Sauce tossed 
through Pappardelle Pasta with Fresh Roquette,  
Shaved Parmesan and Pomegranate Seeds 
 
 
LAMB SHANK* 
One Shank    34 
Two Shanks    44 
Served on Creamy Mash & Steamed Greens w/ a 
Mint & Rosemary Jus 

 
 

 

 
SLOW COOKED BEEF CHEEK   44 
On Cauliflower Puree with Roasted Brussel Sprouts, 

Roasted Baby Carrots, topped with Red Wine and 

Thyme Jus, Chimichurri, Crispy Corn & Bacon Crumb. 

 

PORK BELLY    44  
Crispy Pork Belly with Prawn, Scallop and 
Coriander Dumplings, served on top of Soba 
Noodles in a Ginger and Chilli Broth with Bok 
Choy and a Fresh Mint and Coriander Slaw 
 
 
BABY BACK PORK RIBS   42 
Bourbon Marinated Ribs w/ Beer Battered Fries & 
Salad 
 

FROM THE GRILL 
 

250G WAGYU SCOTCH FILLET*  57 

220G BEEF FILLET*   49 

250G SCOTCH FILLET*   46 

    

CHOOSE TWO 

Shoestring Fries / Beer Battered Fries / Salad / Creamy 

Mash, / Roasted Gourmet Potatoes / Potato Gratin / 

Steamed Vegetables / Stir Fry Vegetables 

 

CHOOSE ONE 

Red Wine Jus / Mushroom Sauce / Green peppercorn 

Sauce 

 

ADD 

Creamy Garlic Prawns 10 

3 Ribs   12 

2 Fried Eggs    8 

3 Onion Rings    8 

 

CURLY SPECIAL    61 

250G Wagyu Scotch Fillet w/ Potato Mash, Steamed 

Greens & Creamy Garlic Prawns w/ Red Wine Jus 

Add Big Bottle Speights         8 
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