
A F T E R  D A R K

C O F F E E

Espresso $3.00

Short Macchiatto $3.00

Cappuccino $3.50

Long Black $3.50

Flat White $3.50

Latte $3.50

Hot Chocolate $3.50

Long Macchiato $4.00

Mocha $4.00

Aff ogato $4.50

Extras  - soy  .50c
 - extra shot .50c

J U I C E  B A R

Orange $4.00

Apple $4.00

Pineapple $4.00

Cranberry $4.00

All our juices are 100%
Feel free to make up your own combinations!

S O F T  D R I N K S

Flavoured Iced Teas $4.00

Coke, Diet Coke and Coke Zero  $4.00

San Benedetto Mineral Waters $4.50

Lift and Sprite $3.50

10% surcharge on public holidays
Kitchen closes at 10pm



 

T A P A S  P L A T E S 	 $12.50 per plate

Bread and dips - Turkish bread fingers 
brushed with olive oil and sea salt alongside a 
trio of dips

Prawns - Szechuan pepper and orange king 
prawns on a nori wrapped rice cake with 
wasabi mayo and sweet soy

Arancini - Traditional Italian rice balls crumbed 
and fried till golden on a sweet roast pepper 
relish

Squid - Fresh calamari dusted in parmesan flour 
then flash fried served with tequila and lime 
mayonnaise

Skewers - Free range chicken skewers marinated 
in yogurt, mint and lime

Haloumi - Grilled haloumi served with a tomato, 
caper and olive salsa

Belly - Asian style pork belly twice cooked in cider, 
star anise, 5 spice and honey with roasted apple

Mushrooms - Mushrooms slowly braised in red 
wine, cream and herbs served with sourdough

Frittata - Vegetarian Spanish omelette with cherry 
tomato mushroom spinach and cheese

Chorizo - Hot smoked chorizo pan-fried served 
with creamy Danish fetta, croutons and lemon

Scallops - Fresh scallops (with roe) seared and 
served on blanched asparagus topped with caviar

Lamb - Tender baby lamb rump grilled medium 
served sliced with a garlic/sweet soy glaze

Paella - Spicy Spanish rice dish with smoked 
paprika, hot chorizo and chicken

Crab - Tempura soft-shell crab with a saffron and 
green apple aioli

Wings - Free range chicken wings roasted with 
vindaloo and honey finished with toasted sesame 
seeds

Gozleme - Turkish style pancake stuffed with balsamic 
chicken, sage, spinach and cheese

Salad - Baby leaves, warm roast pumpkin, cumber 
ribbons and prawns dressed with soy and ginger

Balls - Pumpkin and kumara balls rolled in sesame 
seeds shallow fried served with satay

Krusty Pizza - chicken, mushroom and caramelised 
onion swirled with our bbq sauce

- chorizo, roasted capsicum and fresh tomato 
splattered with basil pesto

- sundried tomato, marinated artichoke, olives and 
fetta and a scattering of chilli

(All krusty’s come with garlic- herb butter dipper for 
your crusts)

S O M E T H I N G  F O R  A F T E R

CHURROS - piped Spanish donuts, rolled in 
cinnamon sugar with chocolate sauce and 
icecream

CHEESECAKE - gooey chocolate cheesecake 
with black sambuca strawberries

CHEESE PLATE - King Island cheese taster with 
muscatels & lavosh

SORBET - trio of sorbet

10% surcharge on public holidays

Kitchen closes at 10pm


