
Starters 
 
Printable Version of Our Menu!

  
Click here to download! 
Bruschetta 

7.25 
Tomato, spanish onion, basil & balsamic vinaigrette atop toasted vienna bread 
Garlic 3 Cheese Pizza 

8.25 
3 Cheese Pizza 

7.25 
Garlic Pizza 

5.25 

Entrees 
Pork Belly Bites 

12.50 
Bite-sized pieces of crispy pork belly served with a caramel apple sauce 
Mixed Platter 

39.95 
Lemon pepper calamari, potato shells, crumbed chicken tenderloins & piggyback prawns. Served together with garlic aioli, honey mayonnaise and tangy tomato sauce 
Potato Shells 

10.50 
Potato skins topped with cheese & bacon, served with sweet chilli & sour cream 
Crumbed Chicken Tenderloins 

10.50 
Served with honey mayonnaise 
Lemon Pepper Calamari 

11.50 
Served with garlic aioli & lemon 
Barbequed Baby Octopus Salad 

14.50 
Pan-fried barbequed baby octopus served on a fresh salad with spinach, tomatoes, olives & onion. Dressed with a balsamic vinaigrette 
Sizzling Garlic Prawns 

15.50 
Served in a traditional hot pot with toasted vienna bread 
Piggyback Prawns 

15.25 
Garlic prawns wrapped in bacon, topped with a tangy sauce & served on a bed of rice 
Sydney Rock Oysters 

1 Dozen 
Natural 

25.75 
1/2 Dozen - 15.75 
Kilpatrick 

26.75 
1/2 Dozen - 16.75 
Mornay 

26.75 
1/2 Dozen - 16.75 
Mixed 

26.75 
1/2 Dozen - 16.75 

 
Flamengo

  
26.75 

1/2 Dozen - 16.75 Fresh oysters topped with avocado and shaved smoked salmon 
Tapas Plate 

33.95 
Pork belly bites, grilled chorizo sausage, garlic prawns cooked in a spicy tomato sauce & spicy buffalo wings. Served with caramel apple sauce, French mustard & vienna bread 

  

Vaby's Classics 
Pork Belly                                                                                                                                                                                                                                                                                  27.50 
Served with sauerkraut, mashed potato & vegetables in a caramel apple sauce 

 
Spanish Paella … for 2

  
54.00 

Traditional paella cooked in a skillet pan with saffron rice, chorizo sausage, chicken breast, garlic prawns, NZ mussels, calamari, garlic, chilli, onion & peas 
Fajitas 

24.50 
Seasoned beef & chicken sautéed with onions and capsicum. Served with salsa, guacamole sour cream, cheese & warm tortillas 
Lamb Shank 

30.50 
Braised in red wine and rosemary jus. Served with mashed potato & vegetables 
Angus Beef Burger 

17.50 
Angus beef patty, garlic aioli, bacon, egg, onion, lettuce, tomato, beetroot, pineapple & cheese. Served on a toasted bun with beer-battered fries 
Nachos Fiesta (V) 

16.50 
Corn chips with melted cheese topped with onions, sun-dried tomatoes, capsicum & kidney beans in a napolitano sauce. Served with salsa, guacamole & sour cream 

 
Nachos Grande

  
18.50 

Corn chips with melted cheese topped with beef and kidney beans in Napolitano sauce. Served with salsa, guacamole & sour cream 

 

Seafood 
Mediterranean Bouillabaisse 

29.95 
Slow cooked prawns, calamari, octopus, barramundi & NZ mussels in a garlic, leek, white wine & tomato stew. Served with toasted vianna bread 
Fisherman’s Creel 

26.25 
Prawns, calamari, octopus & flathead fillets, battered & deep-fried. Served with beer-battered fries, garden salad & garlic aioli 
Flathead Fillets 

22.25 
Beer-battered flathead fillets. Served with beer-battered fries, garden salad & garlic aioli 
Barramundi al Forno 

24.25 
Baked barramundi fillet topped with a lime dill butter & lemon. Served with beer-battered fries & garden salad 
Salmon Fillet 

27.25 
Served with dill mashed potato, steamed vegetables & béarnaise sauce 

 
Seafood Platter… for 2
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56.50 
Barbeque baby-octopus, beer-battered flathead fillets, NZ mussels, garlic sizzling prawns, lemon pepper calamari, smoked salmon, Kilpatrick oysters, natural oysters, beer-battered fries, garden salad 
& garlic aioli 

Char Grill 
Porterhouse Steak 

23.50 
220gm sirloin  
Rump Steak 

27.00 
300gm prime beef 
Surf & Turf 

31.95 
Rump steak topped with garlic prawns & a tomato-peri sauce 
Pork Ribs 

35.95 
Rack of pork ribs basted in a smoky barbeque sauce 
Eye Fillet 

33.50 
250gm beef tenderloin topped with Café de Paris butter 
Fillet Mignon 

36.50 
Eye fillet steak wrapped with bacon & served atop sautéed mushrooms. Topped with Café de Paris butter 
Portuguese Chicken & Ribs Combo 

35.50 
Spicy peri-peri chicken breast & half a rack of our smoky barbeque pork ribs 

 
Steak & Ribs Combo

  
35.50 

220g Porterhouse steak & half a rack of our smoky barbeque pork ribs 

 
Portuguese Chicken & Steak Combo

  
35.50 

Spicy peri-peri chicken breast & a 220g porterhouse steak 
Sauces 

3.50 
Peppercorn, Mushroom, Dianne, Gravy & Béarnaise Sauce 
Sides 
Surf & Turf Topping 

7.95 
Garlic prawns in a tomato-peri sauce 
Beer-Battered Fries 

4.25 
Sautéed Mushrooms 

4.50 
Sautéed Onions 

3.50 
Steamed Vegetables 

3.50 
Garden Salad 

3.50 
Seasoned Wedges 

 
5.25 

Pasta & Risotto 
Risotto Primavera  17.75 
Mushrooms, cherry tomatoes, leek, peas, kidney beans, peppers & baby spinach in a tomato risotto 

 
Fettuccine Verde                                                                                                                                                                                                                                                                                           
24.95 
Chicken breast sautéed in a creamy white wine sauce with avocado, pine nuts, sun-dried tomato, shallots & feta cheese 
 
Risotto Alla Funghi 21.75 
Creamy mushroom, garlic & sun-dried tomato risotto topped with chicken breast & deep-fried leek 
 
Fettuccine Chorizo 21.95 
Chorizo sausage sautéed in a creamy napolitano, sauce with mushrooms, olives, shallots & a hint of chilli 
 
Fettuccine Marinara26.95 
Garlic prawns, baby-octopus, NZ mussels, calamari & chilli sautéed in a creamy napolitiano sauce 
 
Fettuccine Arrabbiata (V)16.95 
Chilli, garlic, & basil sautéed in a napolitano sauce 
 
Fettuccine Ragu 18.95 
Traditional bolognese seasoned with fresh herbs 
 

Desserts 
Crème Brulee 

9.95 
Vanilla bean crème brulee served with ice-cream & cream 
Hokey Pokey 

10.50 
Vanilla & honeycomb ice cream cake made on a vanilla biscuit crumb base, covered in honeycomb pieces & caramel sauce 
Caramel Cheesecake 

9.95 
Baked caramel cheesecake served with caramel sauce, ice-cream & cream 

 
Chocolate Temptation

  
9.50 

Warm mud cake served in a sundae glass with hot fudge, ice-cream, whipped cream & crispy wafer 
Go Nuts 

9.50 
Chocolate and vanilla ice cream cake made on a peanut butter biscuit base, topped with hot fudge and nuts 
Sticky Date Pudding 

9.95 
Served with hot butterscotch sauce, ice-cream & cream 
Affogatto 

10.50 
Vanilla ice-cream served with espresso coffee and hazelnut liquer 
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